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Abstract. Paprika fruits should be stored and distributed at above 7°C to prevent chilling injury but the small amount of
paprika that transports with other horticultural products in refrigerated container by ship usually stored less than 5°C for
other products. In this case, paprika fruits cannot help exposing chilling temperature, so that the paprika must be lost
marketable value during a long period of transfer. This study was conducted to compare the alleviated effects of high
CO, treatment (passive MAP), heat (hot water dipping), and UV ¢ treatment on chilling injury of paprika fruits due to
low temperature storage, and also to decide if these treatments can be used for transporting under 5°C. After each treat-
ment the paprika were put in the low temperature storage (4°C) for 20 days and afterwards change the in room tempera-
ture (20°C) for 5 days. The fresh weight loss of al the treatments except the high CO, treatment showed around 7~12%
after 25 days of storage and the ethylene concentration showed periodical increases and decreases as around 3 ul/l. The
CO, concentration was rapidly increased 33% carbon dioxide in high CO, treatment during room temperature storage
after cold storage for 20 days. The firmness which is key quality characteristics during storage and is decreasing caused
by chilling injury was not significantly different among al treatments. However, the firmness of stored paprika was
maintained highest in the trested with hot water dipping. Therefore, HWD and UV ¢ treatment that showed 60% of elec-
trolyte leakage in the 4°C control (chilling injury control) and similar level with the 7°C contral (non-chilling injury con-
trol) would be effective to dleviate chilling injury in the stored paprika
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Fig. 1. Change of fresh weight and visua quality of paprika fruits treated five different treatments (4°C/7°C-cont, High CO,, UVc, and
HWD (hot water dipping)) and stored at 4°C and 7°C for 20 days and the transferred at 20°C (arrow) for 5 days for in long-distance

export condition. Vertical bars represent + SD of the means (n=7).
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Fig. 2. Change of CO,, O,, and C,H, of paprika paprika fruits treated five different treatments (4°C/7°C-cont, High CO,, UVc, and HWD
(hot water dipping)) and stored at 4°C and 7°C for 20 days and the transferred at 20°C (arrow) for 5 days for in long-distance export

condition. Vertical bars represent + SD of the means (n=7).
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Fig. 3. The dectrolyte leakage paprika fruits treated five different
treatments (4°C/7°C-cont, High CO,, UVc, and HWD (hot
water dipping)) and stored at 4°C and 7°C for 20 days and the
transferred at 20°C for 5 days for in long-distance export condi-
tion. Vertical bars represent £ SD of the means (n=7).
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Fig. 4. The respiration rate paprika fruits treated five different
treatments (4°C/7°C-cont, High CO,, UVc, and HWD (hot
water dipping)) and stored at 4°C and 7°C for 20 days and the
transferred at 20°C for 5 days for in long-distance export condi-
tion. Vertical bars represent £ SD of the means (n=7).
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Fig. 5. The ethylene production rate paprika fruits treated five dif-
ferent treatments (4°C/7°C-cont, High CO,, UVc, and HWD
(hot water dipping)) and stored at 4°C and 7°C for 20 days and
the transferred a 20°C for 5 days for in long-distance export
condition. Vertical bars represent + SD of the means (n=7).
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Fig. 6. The firmness paprika fruits treated five different treat-
ments (4°C/7°C-cont, High CO,, UVc, and HWD (hot water
dipping)) and stored at 4°C and 7°C for 20 days and the trans-
ferred at 20°C for 5 days for in long-distance export condition.
Vertical bars represent + SD of the means (n=7).
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