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ABSTRACT- Eritrea has traditionally farmed and utilized
pepper, but it is an important element of the Eritrean culinary
culture. Eritrean pepper germplasm has been revealed to be
quite varied, with the ability to serve a wide range of
applications and purposes. Pepper is well-known over the
globe for its great nutritional value, health advantages, and
therapeutic characteristics. It contains a lot of vitamins and
minerals, as well as antibacterial and cancer-fighting
capabilities. Chili pepper offers anti-cancer, anti-
therapeutic, anti-inflammatory, including anti-
inflammatory qualities for rheumatism, bronchitis stiff
joints, or chest infections with cough as well as headache,
arthritis, cardiac arrhythmias, and a range of other diseases.
Even though medicinal plants are employed in Eritrea's
conventional healers, there is no proof that pepper was ever
utilized as a medicinal plant. The purpose of this review was
to raise awareness about the medicinal uses but also
therapeutic properties of this well-known but also widely
consumed power station to encourage studies into issues
including such quality, safety, efficacy, as well as growth, or
to prevent possible risks, especially those relating to
aflatoxin contamination.

KEYWORDS- Aflatoxin, Chili Pepper, Capsaicin, Health
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I. INTRODUCTION

Many varieties of chili pepper spread over the globe after the
Columbian Exchange, and they are now utilized for both
food and traditional medicines. One of the world's oldest
cultivated and utilized crops is the pepper plant (Capsicum
spp.). It is said to have originated in tropical America and has
been utilized in Mexico for over 7000 years. The genus
Capsicum belongs to the Solanaceae family, hence pepper is
a part of that family [1]-[3]. The five undomesticated
animals in the genus Capsicum are Capsicum annuum, C.
chinense, C. baccatum, C. baccatum, C. frutescens, and C.
pubescens. The production and planted area for dry and
green peppers are expected to reach 3.9 and 34.5 million
tons, respectively, with 1.7 as well as 1.8 million hectares
recovered for both. The bulk of economically cultivated
pepper cultivars globally belongs towards the species C.

annuum, notwithstanding their great phenotypic differences.
On the other hand, C. frutescens or C. Chinese are now
widely grown [4-7].

Pepper has long been planted and utilized in Eritrea, although
the exact date of its arrival is unknown; nonetheless, it is
assumed to have arrived in Misawa's harbor about 1520.
According to current molecular diversity studies, Eritrean
pepper is extraordinarily diverse, and genotypes for a range
of purposes may exist. There are no published figures on
Eritrea's current chili pepper planted area or production, but
it is believed to be 4132 hectares or 15,118 tonnes,
respectively. Its applications have extended to encompass
fresh or processed vegetables, seasonings, dried forms, food
coloring, ornamental plant breeding, including extract
extraction again for pharmaceutical or cosmetics sectors [4],
[8].

It's a frequent ingredient in practically all Eritrean cuisines.
The average weekly household consumption of dried pepper
in Eritrea is 140 grams. It's consumed as berbere powder,
which is prepared from dried pods or used as a culinary color
or spice in dishes. The dried red pods are frequently used in
the preparation of Shiro's powder, a popular Eritrean
seasoning. Greens pods might well be eaten raw in salads or
as an appetizer, or cooked with such a variety of spices. The
difference is usually imported since local dry pepper
production is inadequate to fulfill demand. Importing dried
pepper was estimated to be worth roughly 10 million dollars
in 2011, [9-12].

Herbal medicines, especially herbal therapy, are still widely
practiced in most impoverished countries, despite the rapid
growth of alternative medicine. Eritrea's use of traditional
medicine is similar to that of other countries with substantial
orthodox medicine traditions in several aspects. Pepper is
one of the most important plants it has been used as medicine
for a long time in various cultures and civilizations. In
ancient civilizations, it was used by the Mayas to treat
asthma, coughs, or sore throats, but by the Aztecs to treat
toothaches. Eritrea's culinary tradition includes pepper,
which is widely eaten regularly. Although there is no proof
that pepper has medicinal benefits, Eritreans believe it does
[13-15].

Because the majority of the plants were taken first from
highlands, wherein pepper seems to be a part of both the
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culinary traditions, the lack of pepper from Senaill's lists of
medicinal herbs used in Eritrea shows that it is not used as a
medicinal herb, and at least not widely used. There are still
issues about the safety, efficacy, quality, accessibility,
preservation, or growth of this kind of health care, according
to WHO. Arthritis Research UK recently released an
evidence-based study that revealed that four out of ten people
in the UK utilize complementary medicine (including
encompasses herbal medicine) at some point in their lives
and that the findings might help patients pick appropriate
therapies. As a consequence, the purpose of this research is
to draw attention to the nutritive benefits, health benefits,
medicinal features, and uses of pepper to create awareness
and support research so that it could be used properly and
any hazards can be avoided [16].

Content of nutrients Chili peppers is abundant in minerals,
vitamin, especially amino acids, which are all essential for
human growth and well-being. Chilies possess all of the
characteristics that make them appropriate for eating.
Peppers include a wide range of phytochemicals, such as
vitamins, phenolics, including flavonoids, all of which are
powerful antioxidants that may assist to avoid degenerative
diseases. Vitamin C, vitamin E, vitamin A, or the bulk of B
vitamins, particularly vitamin B5, are abundant in peppers.
Potassium, iron, magnesium, or calcium, but also
phosphorus, are all abundant in them. Peppers are available
in a broad range of species, cultivars, or varieties. Unripe
fruits, developed red or other hued fruits, even dried fruits
are all consumed. Various species, variants, or consumption
modalities have different nutritional as well as antioxidant
content [17-20].

A. The active ingredient is capsaicin

Capsaicin, the red hot alkaloid found in stew peppers, is used
as a pain-relieving in skin treatments, nasal showers, and
dermal patches to ease torment. Organic product sharpness,
which is the main taste characteristic of peppers, is
impossible to miss to the variety Capsicum and is brought
about by alkaloid synthetics called capsaicinoids. Since it is
the most incessant of the seven capsaicinoids, trailed by
dihydrocapsaicin, the capsaicinoids are frequently alluded to
as capsaicin. Minor capsaicinoids are the excess five
synthetics (nor capsaicin, nordihydrocapsaicin,
nornordihydrocapsaicin, homocapsaicin, and
homodihydrocapsaicin). Capsaicin and related mixtures are
the dynamic parts in pepper that have antimicrobial, hostile
to cancer-causing, and other restorative impacts. Sharpness
is estimated utilizing the Scoville organoleptic strategy and
High-Performance Liquid Chromatography (HPLC). Still up
in the air by the pepper plant's hereditary creation as well as
other natural factors. C.annuum is the sharpest variable of the
developed peppers, with C.chinense and C. frutescens having
the best sharpness and C. baccatum having the least, while
C.pubescens is gentle.

Sharpness in pepper is managed by a solitary predominant
quality found on the capsicum chromosome at the Punl area.
The contrast between the sharp Pun1:Punl genotypes and the
non-impactful Punl:punl genotypes is a critical 2.5 kb
misfortune in the non-sharp genotypes' genomic
arrangement, while the erasure is absent in the impactful

genotypes. A change in the metabolic course for the
combination of capsaicinoids happens because of the
erasure. SB2-66 was found to be an applicant quality for
sharpness, and it was demonstrated to be co-situated with the
Punl locus on the chromosome.

There is as of now no data on the sharpness of Eritrean
pepper germplasm. In any case, with regards to the Ethiopian
assortment Marecofana, which is well known in Eritrea, the
sharpness leaned toward by Eritreans might be anyplace
somewhere in the range of 6,700 and 18,800 SHU. This reach
has been noticed for Marekofana tests taken from a few
pepper-developing regions in Ethiopia.

B. Health benefits
1) Mortality rate reduction

People who devour fiery food varieties, especially new bean
stew peppers, are more averse to passing on from malignant
growth or diabetes, as indicated by research distributed in the
Medical Journal. The discoveries of a populace-based
associate review in China uncovered a reverse connection
between flavor utilization (basically stew pepper) and
aggregate and cause-explicit death rates. They found that
eating zesty nourishment for 6 to 7 days decreases all out
mortality by 14% relative danger.

Since the dietary and dynamic fixing content of new and
dried peppers differs14, various impacts are normal. At the
point when the new stew was eaten versus non-new bean
stew, the negative relationships between everyday zesty food
admission and mortality from malignant growth, ischemic
coronary illness, and diabetes were demonstrated to be more
prominent [21].

C. Medicinal properties

The receptor for capsaicin is a vanilloid receptor known as
VR1 that is generally circulated in the cerebrum, tangible
nerves, dorsal root ganglia, bladder, stomach, and veins. It
was subsequently found to be an individual from the TRP
family and was named TRPV1 (transient receptor potential
vanilloid subtype 1). Capsaicin is a powerful prescription
that initiates, then, at that point, desensitizes or hinders VR1
in creature models of human sickness. Capsaicin might play
a part in cardiometabolic assurance by initiating TRPV1 in
many-objective organs or tissues, inferring that TRPV1
might be a reasonable objective for the treatment of
cardiometabolic messes including stoutness, hypertension,
dyslipidemia, diabetes, and atherosclerosis.
Notwithstanding, to decide the everyday use or utilization of
capsaicin or its subsidiaries, the connection between the
portion of dietary capsaicin and the effect on cardiometabolic
security should be characterized. Since capsaicin enacts
VR1, it very well may be associated with an assortment of
human illness states, from hereditary agony aversion to
persistent torment disorders. Besides, VR1 has undeniably
more clinical advantages than only the torment case [22].

Bean stew pepper contains against disease and calming
characteristics, as well as mitigating and calming properties
for an ailment, solid joints, bronchitis, and chest colds with
hack and cerebral pain, joint inflammation, cardiovascular
arrhythmias, and stomachic properties. Standard capsaicin,
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chemically created gels, moisturizers, and mortars,
rejuvenating ointments extricated from units, a powder made
by crushing cases, and concentrates made by absorbing cases
of water or ethanol are on the whole choices for treating
diseases utilizing bean stew.

Capsaicin was demonstrated to be more powerful than fake
treatment in treating osteoarthritis and fibromyalgia, as
indicated by a report by Arthritis Research UK. It might
likewise be taken securely. Capsaicin's capacity to fix
agonies and hurts is credited to its capacity to exhaust
neurons of their stockpile of resource P, a neuropeptide liable
for sending torment signs to the cerebrum, restraining
torment transmission.

The antimicrobial properties of pepper are helpful to human
wellbeing. Test results, then again, were conflicting. Pepper
has antimicrobial properties, and ethanol extraction was
viewed as more powerful than fluid extraction, yet both were
less compelling than standard capsaicin. Capsaicin was
viewed as less inhibitory than other pepper compounds in
unrefined pepper extricate, recommending that an
assortment of elements could be impacting everything in the
errors in outcomes, including irregularity between
investigated plant materials [23].

Cell reinforcements in the eating routine safeguard against
an assortment of infections, including malignant growth,
diabetes, cardiovascular sickness, and frailty. Nutrients E, C,
and - carotene, as well as carotenoids and xanthophylls, are
significant cancer prevention agents, and peppers are high in
them. Cancer prevention agent levels and reactions differ by
assortment, developing stage, and natural conditions in the
paper. Hot pepper extricates had more significant levels of
vitamin E and - carotene, yet sweet pepper separates had
more elevated levels of cell reinforcements and phenolic
compounds.

D. Pepper's health risks

Despite the way that most studies show that pepper and its
mixtures are protected, a few reports propose that they might
be connected to disease hazards. Capsaicin has been
connected to skin malignant growth previously. Expanded
red bean stew pepper consumption has been connected to
high gallbladder disease (GBC) occurrence rates in Bolivia,
Peru, and Chile. Capsaicin's mutagenic impacts on
microorganisms and creatures have shown blended
discoveries. Capsaicin, then again, was viewed as either non-
mutagenic or feebly mutagenic. Probes creatures have
additionally uncovered that pepper utilization might have a
cancer-causing or cancer-causing impact. In any case, since
these examinations utilized extremely enormous volumes of
pepper or capsaicin fixations much past those seen in
ordinary human admission, it could be hard to order them as
possibly cancer-causing to individuals. Besides, there is no
confirmation that the cancer-causing effect of pepper is
inferable from capsaicin or different synthetic compounds in
pepper. Essentially, SCF36 tracked down that unnecessary
admission of chilies (25-200 mg/day) in Mexico and India
was connected to disease of the upper intestinal system [24].
In Europe, the most extreme day-by-day utilization from
gentle chilies and paprika was roughly determined to be
1.5mg/day and this humble bean stew consumption did not

affect stomach disease occurrence. The risks, then again,
might be connected with aflatoxin openness rather than the
capsaicin sway. The effect of unadulterated capsaicin and red
bean stew as mutagens was examined, and it was found that
capsaicin didn't prompt mutagenesis. They confirmed that
the mutagenesis was brought about by the aflatoxin pollution
rather than the bean stew parts since the red chilies were
tainted with aflatoxin.

Aflatoxin is a profoundly cancer-causing, normally
happening toxic substance that is created in minute sums.
Aflatoxin openness causes an assortment of issues in
individuals and creatures. It causes immunodeficiency and
immunosuppression in kids, hindering and kwashiorkor,
which slows down micronutrient digestion, liver disease in
people with hepatitis B or C, and liver ailment. Aflatoxin
pollution of dry peppers has been seen in various nations. In
Nigeria, aflatoxin levels were viewed as 50% higher than as
far as possible in 50% of the examples inspected [25].

Il. DISCUSSION

In Eritrea, pepper is a generally eaten crop. Most Eritreans
consume it consistently. Therefore, tainting with aflatoxin
over the reasonable level will adversely affect human
wellbeing. Aflatoxin contamination might be the aftereffect
of wasteful farming, collecting, and post-reap methods.
Dampness, temperature, pressing, and capacity are largely
factors that impact aflatoxin defilement levels. Mycotoxins
might flourish in conditions like sun-dried vegetables,
outside deals, and high dampness and warmth. Aflatoxin
contamination levels in Eritrea have not been recorded.
Reaping, drying, bundling, putting away, and retailing
strategies, then again, highlight the capability of critical
degrees of tainting.

The consequences of a meeting with 102 ranchers about
pepper drying strategies uncovered that sun drying, conceal
drying, and a blend of the two, which shows the danger of
pollution, are the most well-known among Eritrean pepper
producers. Besides, showering water on dried pepper to build
weight was viewed as a successive method among little
merchants selling in Asmara's open-air commercial centers.
Additionally, storerooms in little shops and entire deal stores
give an optimal climate to organism tainting. Subsequently,
it's basic to decide the degree of aflatoxin tainting at the
homestead, in retail showcases, and entire deal stores to
bring issues to light and plan powerful control procedures to
keep away from wellbeing chances. Various techniques for
lessening aflatoxin defilement in the stew at the homestead
level and all through the advertising chain have been
proposed.

I11. CONCLUSION

Pepper is the most usually involved flavor and sauce on the
planet, and it is exceptionally esteemed for its sharpness and
capacity to give a novel taste to an assortment of cooking
styles. Pepper creation and utilization have a long history in
Eritrea, even though there is little proof of its utilization as a
therapeutic spice. Pepper's therapeutic and wellbeing
benefits have been broadly settled from one side of the planet
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to the other. Nonetheless, worries about wellbeing,
adequacy, quality, and improvement, as well as could be
expected dangers, especially those associated with aflatoxin
defilement, should be examined. Ranchers, then again, can
assist with diminishing aflatoxin pollution at the homestead
level by wiping out stained foods grown from the ground
drying techniques.
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