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Effects of MA Storage with NaCl for Red Chili Pepper and Red Bell Pepper Fruits
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Abstract

The effects of modified atmosphere (MA) storage for fresh red pepper and red bell pepper fruits were investigated with
storing in high and low density polyethylene films (HDPE, LDPE) with various NaCl contents(0 g, 15 g, 20 g, 25 g). During
the storage of pepper fruits, the weight loss, color change, mold emergence, and firmness were evaluated. The weight loss of
pepper fruits packaged in HDPE and LDPE without NaCl was 3~5%, even though it was 6~19% in pepper fruits
packaged with NaCl. The rates of mold emergence of red pepper and red bell pepper fruits were lowered to 20~45% as
stored in HDPE and LDPE with NaCl, but those of fruits stored in films without NaCl were high as 55~65%. The color
and firmness of pepper fruits were not much changed in comparison with those of non-packaged fruits as stored in HDPE
and LDPE with or without NaCl
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Table 1. Relative humidity (RH) inside the packaging according
to NaCl content

HDPE (NaCl, g)

0 15 20 25 0
Red chili pepper
RH (%)
Red bell pepper
RH (%)

LDPE (NaCl, g)
15 20 25

Treatment Control

980 935 921 903 983 948 932 912 83

983 946 927 %6 988 958 934 911 83
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Fig. 1. Weight loss of red chili pepper fruits during storage
with HDPE and LDPE.
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Fig. 2. Weight loss of red bell pepper fruits during storage
with HDPE and LDPE.

-~ LDPE(0g) -0o-LDPE(159) -~ LDPE(20g} —o- LDPE(25Q) -~ Contro

Zyge] AZe YolME vlmE F& FUFE £

Fxgol B 359zte] A Fof FFo] LGl 125%
g goith 18y, NaCle ¥ 881 oy HDPE ¥ LDPE
EZo) o] & HUSER Q8 A% 209 FRE 9
ool FFel7 SAsy) Akl A Lrldle F3o] 2
Mgo] 50% olRer AA F/ASQrk AR 20 g 2 25
g9l NaCl& ¥ 3Fste HDPES} LDPE ZR9 A¢ ¥e &
T $70g s Eulwe] Fo) WAL 25%% 2AH
Uehstcl ojdd s &2 §E 8724 AF 237
9] R&o] $x7} Uh ¥ MA ARY T ¥l
Bt 20E Buste YA3H16, 17).



NaClE ©) 83 F15F

Mold emergence(%)

0 10 20 30 40 50
Storage period{days)

(S e I
o (=) o
T

w
o
T

Mold emergence{%)
N +a
o )

—
(=]

<

0 10 20 30 40 50
Storage period(days)

Fig. 3. Mold emergence of red chili pepper fruits during
storage with HDPE and LDPE.
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Fig. 4. Mold emergence of red bell pepper fruits during
storage with HDPE and LDPE.
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Table 2. Color change(AE) of red chili pepper and red bell
pepper fruits stored with HDPE and LDPE for 50 or 35
days

HDPE (NaCl, LDPE (NaCl,
Treatment (NaCl, g) MNaCl, ) |
0 15 20 25 0 15 2 25
Red chili pepper
(AB) 075 086 087 088 074 085 086 087 LIS
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(AE) 151 138 159 161 150 156 159 160 178
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Fig. 5. Firmness change of red chili pepper fruits during
storage with HDPE and LDPE.
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Fig. 6. Firmness change- of red bell pepper fruits during
storage with HDPE and LDPE.
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