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Abstract

Vegetables as a member of the diet have a considerable value in food and drug industries. Path analysis is used
to describe the directed dependencies among a set of variables. Path coefficients are standardized versions of
linear regression weights which can be used in investigative the possible causal linkage between statistical
variables in the structural equation modeling approach. The standardization involves multiplying the normal
regression coefficient by the standard deviations of the corresponding explanatory variable. This experiment was
carried out to evaluate the quality characteristics of sweet pepper cultivars. Three genotypes of sweet pepper

were evaluated, using a randomized complete block design (RCBD) with 12 replications. The results showed

that there were significant differences among genotypes for all of traits. TSS, total carotenoid and vitamin C
have significant correlation with sweet pepper antioxidant capacity. Significant correlations between total
carotenoids and antioxidant capacity and in refer to previous reports that indicate beta carotene antioxidative
activity we can argue that beta carotene is an important carotenoids in pepper fruits. The path coefficient analysis
showed that carotenoids and TA had the highest direct effect on sweet pepper fruits antioxidant capacity.
Keywords: Total phenol, titrable acid, total soluble solid, carotenoid, vitamin C
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