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Utilization of bamboo charcoal to garbage compost
and effect on their produce and quality of peppers

(Capsicum var. Shishitougarashi, Bell pepper, Manganjt)

SAYo TsuMURA, ToOMOKO ASHIDA, KEIKO TORIKOSHI,

KEIKO MATSUKAWA, TAKAHISA MINAMIDE, and KiMiko OHTANI

Abstract : The role of bamboo charcoal was studied that effect on the produce and the quality of
peppers. It was also compared these results with three years. Production of total volatile compound
(T) from dry garbage was 324 UN/ mirv/ g, nitrogenous compound (N) was 170 UN/ min/ g and sulfuric
compound (S) was 627 UN/ min/ g. In no addition to 50% bamboo charcoal for fresh garbage addition,
dry garbage content of water was increased 6% to 14%, the oil, salt and volatile compounds were
decreased. The oil content was especially 27% to 5%, salt content was 8% to 2%. The volatile
compounds of T was 1328 to 115, N was 172 to 58,S was 6913 to 633,respectively. Dry garbage added
bamboo charcoal was well keeping off-flavor. The optimum culture condition of pepper yield was dry
garbage including 5% bamboo charcoal for Shishitougarashi. It was found that no addition for Bell
pepper, and 5% bamboo charcoal only for Manganjt were a good crop condition. In var.
Shishitougarashi, culture condition of the most hot taste occurrence was no addition and that of the
least one was dry garbage with 5% bamboo charcoal. The compost of dry garbage including 5%
bamboo charcoal had a good effect to produce of peppers.
It is recommendation that utilization of bamboo charcoal to garbage compost is contributed the
sustainable life style.
(Accepted September 9, 2003)
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Fig. 1 Field design of pepper plants with dry
garbage addition

A: no addition of dry garbage(control)

B: dry garbage addition(400kg/a)

C: bamboo charcoal addition(100kg/a)

D: dry garbage(400kg/a) + bamboo charcoal

addition (100kg/a)
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Fig. 2 Avelage weight of fresh garbage and dry
garbage daily production from cafeteria (2001)
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Fig. 3 Changes in water, oil, and salt content of dry
garbage with bamboo charcoal addition
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Fig. 4 Changes in volatil compounds of dry garbage
with bamboo charcoal
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Fig. 6 Production of Shishitougarashi during harvest
periods (2002)
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Fig. 8 Root weight of Shishitougarashi (2002)
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Fig. 10 Effect of bamboo charcoal addition on total
ascorbic acid content of Shishitougarashi
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Fig. 13 Hot taste of Shishitougarashi at different soil
condition (2002)
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Fig. 14 Chilling injury occurrence of Shishitougarashi
seeds (2002)
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