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Abstract

Dried Capsicum products have high value in Bolivia and Perú, a centre of origin for Capsicum,
and represent an opportunity for development in the region. Unfortunately, problems faced in
postharvest handling of dried Capsicum have not been studied in these countries. Simple drying
procedures, mainly open sun drying in the field, are still used due to low cost and easy management.
The process is dependent on environmental conditions and final products vary widely in quality
as a result, since extended drying times are required to reach the secure limit of moisture content
and microbial contamination and development of mycotoxins are common. The production needs a
standard and systematic control throughout the whole process in order to avoid losses, guarantee
optimum quality and higher value on local and international markets. The aims of the proposed
research were to identify and document species, production and uses, describe processing procedures
for drying, evaluate drying conditions and practices and apply Hazard Analysis and Critical Control
Point (HACCP) principles to identify the critical control points involved in drying processes. The
study focused on cultivated species of capsicum in the areas around Chuquisaca, Bolivia and Lima,
Perú under the guidance of local partners.

Farmer interviews were conducted to obtain information about current postharvest handling
practices. In addition, drying procedures were evaluated at several sites. Parameters were docu-
mented, including drying conditions and behaviour of the product by placing climate sensors in
the drying bulks and sampling and analysing the product at significant processing points. Based
on this data, HACCP principles were applied, namely: product description, identification of inten-
ded uses, construction and confirmation of flow diagrams, list potential hazards, hazard analysis
and consideration of control measures, establishment of critical control points based on Codex Ali-
mentarius and establishment of critical limits. Recommendations are given as a baseline for the
complete implementation HACCP standards corresponding to the monitoring of the production
chain to ensure food safety. Corrective actions can now be implemented via verification procedures
and documentation and record keeping will allow realisation of HACCP quality assurance for the
production of dried Capsicum in Bolivia and Perú.
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