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The Effect of Storage Temperature and EPS Box Packaging on the Quality
of Green Pepper

Hyung-Woo Park, Sang-Hee Kim, Yoon-Ho Kim, Sun-A Lee

Korea Food Research Institute

Abstract The effects of packaging conditions on freshness extension of green pepper were investigated during 30days
of storage at 10°C and 18°C Corrugated cardboard and EPS box used as packaging materials. The rate of weigh loss,
vitamin C and chlorophyll contents, and hunter color of green paper were changed last significantly in the samples stored
in the EPS box at low temperature storage condition(10°C) among treatments. The combination of EPS box and low tem-
perature was the most effective treatment to extend the storability of green pepper.
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Table 1. Pre-treatment and packaging remark of peppers.
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Packaging Remark
20°C, corrugate cardboard N-C
20°C, EPS box N-E
10°C, corrugate cardboard L-C
10°C, EPS box L-E
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Fig. 1. Changes in fresh weight by packaging method, transport
and storage temperature during storage of Peppers. N-C: 20°C,
corrugate cardboard, N-E: 20°C, EPS box, L.-C: 10°C, corrugate
cardboard, L-E: 10°C, EPS box.
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Table 2. Changes in Chlorophyll by packaging method, trans-
port and storage temperature. in pepper storage. N-C: 20°C, cor-
rugate cardboard, N-E: 20°C, EPS box, L-C: 10°C, corrugate
cardboard, L-E: 10°C, EPS box

Packaging Storage(day)
Methods 0 4 10 24
6.83! 5.38 3.14! 3.02t
N-C 4.69* 3.70° 2.19% 213
8.03° 6.34° 3.76° 3.65°
6.83" 6.36' 4.00! 426
N-E 4.69* 468" 2.80? 3.02%
8.03" 7.52b 4.80P 5.19
6.83" 6.46' 5.58 5.00"
L-C 4.69 453" 3.92 3.60°
8.03° 7.77° 6.73% 6.26°
6.83" 6.56' 5.70" 5.10"
L-E 497* 467 4.00* 4.60°
8.03° 8.01° 6.86" 6.62°
t,a,b

means in a column followed by different superscripts are
significantly different at the p <0.05 level.
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Fig. 2. Changes in vitamin C contents by packaging method, transpor

and storage temperature. in Pepper storage. N-C: 20°C, corrugate

cardboard, N-E: 20°C, EPS box, L-C: 10°C, corrugate cardboard,

L-E: 10°C, EPS box.
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Table 3. Changes in chromaticity by packing method, transport
and storage temperature in pepper storage. N-C: 20°C, corrugate
cardboard, N-E: 20°C, EPS box, L-C: 10°C, corrugate card-
board, L-E: 10°C, EPS box

Packaging Storage(day)
Methods 0 4 8 22 30
N-C(Lx™)| 32.08 23.27 22.89 21.01
(ax™)| —11.81 —7.04 —-5.50 0.36

(bx™) | 1321 722 | 483 1.84

N-E(Lx™)| 32.08 22.14 22.48 2148
(ax™)| —11.81 -8.28 —6.82 —4.53
(bx™) | 13.81 9.37 4.98 3.49

L-CLx™)| 3208 | 2245 | 2101 | 2150 | 21.73
@<™)| —11.81 | —6.76 | —448 | —3.89 | —327
(bx™)| 1321 987 | 528 | 453 | 068

L-ELx™)| 3208 | 2239 | 2165 | 2140 | 21.00
@™)| —1181 | —6.15 | —4.66 | —4.50 | -3.99
(bx™)| 1381 | 977 | 573 | 490 | 145

Of h= o] ZaHs) 33

T7F 7HAste] N-C ATt A% 229409 0362 7
Z AAE Hlvh ERE vE AT A faste] N-E
A TE 2294 —4.53, L-C, L-E A=z A% 30
Arjol]l —327, -3.992 L-E A7t 7P & 7HAhes
BT bikel Wale A7) 13810014 2717kl wket
A e 2T dhske AdE HUAL, LE ATt
7P 22 HskES JERTh dRelA Buhe A-2of4
VA AR Ak AR EPS AR A% S o
H3ls-2 o AUt [ AHse 229k el 7]
olgtt}x sl=dl, Heo®t Cho(2002)% 10°C, 90% < uwf
25°C, 70% A7 B} TAMT o] WM3lrt Aok st

2
=

rH

T & a3 P AL wE FEvskE
Qrolr yx} AASIATE FWA] AdAket EPS AdAf, 18]l
7k} 10°C, 18°Cel| AFsted 3097+ A3s Ax} 57
A&, vitamin C %, Chlorophyll &3, A= w3}
X RE AgF Fol 10°C EPS AAoA & A=
eI 22]a Aol Aget 2] AdAkeh o
EPS “37ke] ¢ A 27lolle & zkel7t ey A%
717k0] A GE4E AF2o] EPS AR AFo] o FFow
Ueh} Al aagigo] FAwst] 93 = A
o7 AlgdE}.

yo i3k

il

y s )
NF

o

1. Choi, O.S. 1996. Emulsification Stability of Oleoresin Red
Pepper and Changes in Antioxidant Activity during Thermal
Cooking. J. Korean Soc. Food Nutr. 25(1): 104-109

2. Kim, HK., Kim, H.S., Lee, GD. and Lee, B.Y. 1996. Quality
Attributes of Quarri Green Peppers at Different Storage
Temperatures. Korean J. Food Sci. Technol. 28(2): 220-225

3. Surh, YJ., Lee, S.S. 1995. Capsaicin. a double-edged sword:
toxicity, metabolism, and chemopreventive potential. Life
Sci. 56: 1845-1855

4, Park, H.W., Park, JD., Kim, DM. 1999. Freshness
Extension of Tomatoes by Packaging Methods. Korean J.
Postharvest Sci. Technol. 6(3): 255-259

6. Park, K.W., Lee, M.H. and Lee, GP. 1993. Effects of
Trimming Storage Temperature and Kinds of Film Packaing
on the Shelf Life of Brussels Sprouts. J. Kor. Soc. Hort. Sci.
34(5): 421-429

7. Park, HW., Park, J.D. and Lee, M.H. 2000. Freshness
Extension of Squash (Cucurbita moschata) Packed with
Expanded Polystyrene Foam Box. J. Korean Soc. Food Sci.
29(1): 76-79

8. Heo, C.Y., Cho, S.H. 2002. Errect of Storage Conditions on
the Quality of 'Fuyu' Persimmon Fruits and Cucumbers. J.
Korean Postharvest Sci. Tech. 9(2): 126-130




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveEPSInfo true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 1200
  /ColorImageDepth -1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 1200
  /GrayImageDepth -1
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /Unknown

  /Description <<
    /FRA <>
    /ENU (Use these settings to create PDF documents with higher image resolution for improved printing quality. The PDF documents can be opened with Acrobat and Reader 5.0 and later.)
    /JPN <FEFF3053306e8a2d5b9a306f30019ad889e350cf5ea6753b50cf3092542b308000200050004400460020658766f830924f5c62103059308b3068304d306b4f7f75283057307e30593002537052376642306e753b8cea3092670059279650306b4fdd306430533068304c3067304d307e305930023053306e8a2d5b9a30674f5c62103057305f00200050004400460020658766f8306f0020004100630072006f0062006100740020304a30883073002000520065006100640065007200200035002e003000204ee5964d30678868793a3067304d307e30593002>
    /DEU <>
    /PTB <>
    /DAN <>
    /NLD <>
    /ESP <>
    /SUO <>
    /ITA <>
    /NOR <>
    /SVE <>
    /CHS <FEFF4f7f75288fd94e9b8bbe7f6e521b5efa76840020005000440046002065876863ff0c5c065305542b66f49ad8768456fe50cf52068fa87387ff0c4ee563d09ad8625353708d2891cf30028be5002000500044004600206587686353ef4ee54f7f752800200020004100630072006f00620061007400204e0e002000520065006100640065007200200035002e00300020548c66f49ad87248672c62535f003002>
    /CHT <FEFF4f7f752890194e9b8a2d5b9a5efa7acb76840020005000440046002065874ef65305542b8f039ad876845f7150cf89e367905ea6ff0c4fbf65bc63d066075217537054c18cea3002005000440046002065874ef653ef4ee54f7f75280020004100630072006f0062006100740020548c002000520065006100640065007200200035002e0030002053ca66f465b07248672c4f86958b555f3002>
    /KOR <FEFFd5a5c0c1b41c0020c778c1c40020d488c9c8c7440020c5bbae300020c704d5740020ace0d574c0c1b3c4c7580020c774bbf8c9c0b97c0020c0acc6a9d558c5ec00200050004400460020bb38c11cb97c0020b9ccb4e4b824ba740020c7740020c124c815c7440020c0acc6a9d558c2edc2dcc624002e0020c7740020c124c815c7440020c0acc6a9d558c5ec0020b9ccb4e000200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


