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Research progress on the chopped chilli processing
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ABSTRACT: Chili pepper, also known as fermented pepper, is a traditional condiment with unique flavor, delicious
taste and appetizing health care. In recent years, with the rapid development of the national pepper industry, the
planting area has continued to expand. The increase of yield provides a good raw material for the processing of
chopped pepper. However, due to the relatively low level of production technology and people's pursuit of low-salt
food, the development of chopped pepper industry is still greatly restricted. This paper reviewed the research progress

of the components, their changes and processing technology in the fermentation process of chopped chilli in recent

years, and prospected the prospects, in order to provide reference for the development of the industry.
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