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Abstract. The aim of this study was investigated long distance export condition of paprika from Korea to
Canada, and evaluated the effect of non-perforated breathable films on the storability of paprika during MA
storage in the simulated long distance export condition. The long distance export condition of paprika from
Korea to Canada was 7 + 1°C and RH 90% during shipping for 20 days, and then the temperature of that
was increased to 13°C for 3 hours during transferring from refrigerated container to storage room in Can-
ada, and decreased 3~4°C for 3 days before distributing to local markets. The temperature and relative
humidity of local markets was 16°C and 60%, respectively. The packing material treatments were non-pack-
ing, as control, perforated film (6 mm diameter hole, 18 holes/m?), and 3 kind of laser treated non-perfo-
rated films (oxygen transmission rate was 5,000, 20,000 and 100,000 cc/m? - day - atm). Under the simulated
long distance export condition; 7°C and RH 90% for 15 days and then 20°C and RH 55% for 7 days, the
fresh weight loss of paprika was less than 1% in 3 kind of laser treated non-perforated film treatments but
was more than 4% in control and perforated film treatment that showed severe deterioration of visual qual-
ity after 20 days of storage. The atmosphere of paprika packages was changed 5% oxygen and 15% carbon
dioxide in 5,000 cc/m® - day - atm treatment, and 16% oxygen and 4~5% carbon dioxide in 20,000 cc/
m? - day - atm treatment during room temperature storage after cold storage for 15 days. A carbon dioxide
concentration of these 2 treatments was exceeded the optimal MA and CA condition. There was no signifi-
cant difference in ethylene concentration among 3 kind of laser treated non-perforated film treatments. A
paprika packed with 100,000 cc/m® - day - atm non-perforated film showed the highest visual quality under
the simulated long distance export condition. However, the firmness and soluble solids did not show any sig-
nificant difference among 3 kind of laser treated non-perforated film treatments. Therefore, we may suggest
that 100,000 cc/m” - day - atm laser treated non-perforated film was the proper film for MAP of paprika
under long distance export condition that was 7 + 1°C and RH 90% for 15 days, and then 20°C and RH 55%
for 7 days.
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Fig. 1. Environment of inside container (20 ft) of exporting
Paprika from Korea to Canada by shipment {for 20 days)
and Canada domestic distribution (from 21 to 24 days).
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Fig. 2. Changes of fresh weight of paprika packaged perfo-
rated film and non-perforated breathable films (100,000,
20.000, 5,000 cc/m?/day) in long-distance export condi-
tion and stored at 71°C for 15 days and then transferred at
20°C (arrow) for 7 days.
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Fig. 3. Changes of Oxygen and Carbon dioxide of paprika packaged non-perforated breathable films (100,000, 20,000,
5,000 ce/m?/day) in long-distance export condition and stored at 7°C for 15 days and then transferred at 20°C {arrow) for 7

days.
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Fig. 4. Changes of Ethylene of paprika packaged non-perfo-
rated breathable films (100,000, 20,000, 5,000 cc/mz/day)
in long-distance export condition and stored at 7°C for 15
days and then transferred at 20°C (arrow) for 7 days.

23N A AA tdelthKader, 1980; Watada, 1986).
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Fig. 5. Changes of visual quality of paprika packaged perfo-
rated film and non-perforated breathable films (100,000,
20,000, 5,000 ce/m*/day) in long-distance export condi-
tion and stored at 7°C for 15 days and then transferred at
20°C (arrow) for 7 days. Visual quality was evaluated on
a 1~5 scale (1 = worst, 3 = moderate, 5 = excellent).
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Table 1. The firmness, soluble solide content, and inci-
dence rate of fungi of paprika packaged 4 different films
and stored at 7°C for 15 day and then transferred at 20°C
for 7 days.

Firmness Soluble Incidence rate
N) solids (°Brix)  of fungi (%)

Initial 0.98a* 8.33a -

Cont 0.23¢ 7.57b 0

Perforated 0.62b 6.65¢ 417
100,000 cc 0.98a 6.62¢ 66.7
20,000 cc 1.03a 6.15¢ 333
5,000 cc 0.95a 6.30c 41.7

“Mean separation within columns by DMRT at 5%.
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