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Effect of Cultural Regions or Methods on Postharvest Physiological
Characteristics and Qualities of Paprika Fruits

Ho-Min Kang*, In-Lee Choi, and Il Seop Kim
Dept. of Horticulture, Kangwon Nat'l. Univ, Chunchon 200-701, Korea

Abstract. This study was conducted to compare the postharvest physiological characteristics of 2 paprika
cultivars; ‘Special’, ‘Fiesta’ grown in 2 regions: Chuncheon(plain region) and Hwacheon(semi-high land
region), and by 2 cultural methods; soil and hydroponic(rock wool culture). Respiratory rate of paprika fruit
was higher in soil culture, and ethylene production was higher in Chuncheon region of both cultivars. As the
thickness of fruit flesh showed thicker in Hwacheon region and hydroponic culture, the firmness of fruit was
in proportion to thickness. Vitamin C content was higher in red-cultivar, ‘Special’. and in Chuncheon region.
Soluble solids was higher in ‘Special’, but there was no different between cultural regions. The fiuit of both
cultivars was grown smaller in Chuncheon region, and the fruit shape of ‘Fiesta’ progressed faster in soil
culture. The surface color of fruit was higher in Hwacheon, and although there was no significantly differ-
ent between cultural method, both cultivars grown by hydroponics was shown vivid color. As above results,

for the long term circulation and high quality of fruit, paprika may be cultivated by hydroponics in high-alti-
tude region.
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ARl B Al we azaly) spale] =8k &
Al B FE ZAE 980 ‘Special’(ENZA ZADEN),
‘Fiesta'(ENZA ZADEN) F F%5 9% 37 E&
JeRA], Sl 400myH FHAFHEA I 593
A3l FAAIEINTE 2 EE2E AEE Y
3T A WiAE o8] ANl E A
£ Stk 79 30890 dsdEloly S8 o)
SEEE, o WFEE HAe] e, Ax, 9E,
HIER C 3 55 A8 3] 48 & 64
b 3o SEET9) ojdd e =33 sl
TS A 87)e] Y3 1A £ infrared sensor
(checkmate, PMB, Demark)E o]&3}e] ojakgjebi
dAFo s 5FEEE FHIATHKang Kim,
2007b). olEgd LAYZRE gas chromatography (GC-
2010, Shimadzu, Japan) (Park %5, 2000)2 235}
ok HEN] C 8 RQ flex reflectometer (Merck
RQ flex 2, Darmstadt, Germany)E ©}&38l] 243}
F3L(Arvanitoyannis %, 2005), @ EE hand refrac-
tometer(ATAGO NI, Japan)2 74X+ rheometer
(compac-100, Sun scientific, Japan)E, 3]
colorimeter(CP-400, Minolta, Japan)® Z3&}3c}.
Ze A3 atEo g APsigon FARAL
SAS(SAS Institute, 1985) programS ©]-&3} Dun-
can®] T3, Microsoft Excel 2002 programe
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At

23 3 o#
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HolA] ggror) Al uhHE = Bk A #alo)
SEET 5 T EF A JERTHTables 1, 2).
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Table 1. Fruit characteristics between 2 paprika cultivars grown in Chuncheon and Whacheon regions.

Cultivars ~ Cultural ~ Respiration rate Ethylene production Flesh thickness Firmness Soluble solide Vit. C
Region  {CO,m//kg/hr) rate (ng/kg/hr) (mm) (kg) (°Brix) (mg/100g FW)
Special  Chuncheon 24.5¢ 0.57a 5.60a 2.57a 7.19a 45a
Whacheon 279 be 041b 5.89a 298a 7.02a 121b
Fiesta  Chuncheon 329a 0.47 ab 575a 2.15b 5840 82a
Whacheon 309a 0.34 be 6.10a 2.86a 627a 63a

“Mean separation within columns and cultivars by Duncan’s multiple range test at 5% level.

Table 2. Fruit characteristics between 2 paprika cultivars grown in different cultural methods; hydroponics and soil culture.

Cultivars ~ Cultural  Respiration rate Ethylene production Flesh thickness Firmness Soluble solide Vit. C
method  (CO,mikg/hr)  rate (ug/kg/hr) (mm) (kg) (“Brix) (mg/100g Fw)
Special  Hydroponic 28.7b* 040a 593a 30la 697a 119a
Soil 460 a 0.36 ab 5.51ab 2.79 ab 725a 103b
Fiesta ~ Hydroponic 313D 033b 6.10a 2.86a 6.29a 65 ab
Soil 423a 0.31b 543 b 215b 5.83 ab 88a

* Mean separation within columns and cultivars by Duncan’s multiple range test at 5% level.
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Fig. 1. Fruit length, diameter, and shape of paprika fruit
grown in different region; Hwacheon and Chuncheon.
Vertical bars represent +SD(n=5).
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bars represent = SD(n=35).
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Fig. 3. Chroma value of paprika fruit grown in different
region; Hwacheon and Chuncheon. Vertical bars repre-
sent £SD(n=5).
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Fig. 4. Chroma value of paprika fruit grown in different cul-
tural methods; hydroponic and soil. Vertical bars repre-
sent £SD(n=5).
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