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Abstract

Quarri green peppers were stored at 3°C and 25°C, and capsaicin, ascorbic acid, chlorophyll, free sugars and
surface color of the peppers were measured for 35 days of storage. Capsaicin and dihydrocapsaicin of quarri
green peppers decreased during storage. The changes were bigger at 25°C storage than at 3°C. Weight loss
and decaying rate of the peppers were affected most by the increasing storage period and temperature. As-
corbic acid diminished remarkably at the beginning of storage period. Free sugars and chlorophyll decreased
gradually during storage. Browning of quarri green peppers progressed slowly during storage not in pericarps

but in seeds.
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Fig. 2. Response surface and contour plot of decay rate during storage for quarri green peppers
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Table 1. Changes in capsaicin and dihydrocapsaicin contents” of quarri green pepper during their storage

(Unit : mg/100 g)

Storage period (day)

Initial 3 7 9 14 21 35
Capsicin 3°C 0.66° 0.64 0.60° 0.58° 057 0.54 0.39
Dihydrocapsaicin 25°C 0.66° 0.54° 0.52" 0.46" 0.36" - -
3C 0.48° 047 0.45° 0.45° 0.40° 0.38 0.32
25°C 048’ 0.33" 0.32° 0.34° 0.31° - -

“means of 3 replicates; means not followed by the same letter at each temperature are significantly different from one another (p

<0.05)

Table 2. Changes in ascorbic acid content” of quarri green pepper during their storage

(Unit : mg/100 g)

Storage period (day)

Initial 3 9 14 21 35
Ascorbic 3C 128.5* 125.1° 85.4° 63.2° 48.7 37.0
acid 25°C 128.5° 95.4" 74.0" 53.00 - -

1
(p<0.05)
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Fig. 3. Changes in chlorophyll contents of quarri
green pepper during their storage
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Fig. 4. Changes in sugar contents of quarri green
pepper during their storage
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Fig. 5. Changes in surface color of seeds of quarri
green pepper during their storage
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Fig. 6. Changes in surface color of pericarps of quarri
green pepper during their storage
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