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Abstract

The effects of modified atmosphere(MA) storage for fresh red chili pepper and red bell pepper fruits were
investigated with storing in polyethylene film with various fine holes. During the storage of the both pepper fruits, the

weight loss, color change, mold emergence, and firmness were evaluated. The weight loss of pepper fruits packaged

without holes on film was less than 3%, even though it was each 50% and 25% for non packaged red chili pepper

and red bell pepper fruits. The rates of mold emergence of red chili pepper and red bell pepper fruits were reached to

each 60% and 50% at the end of storage period as stored in film without holes. However, the rate of mold emergence
of pepper fruits was lowered when fruits were stored in MA with low relative humidity (70~80%). The color and
firmness of pepper fruits were not much changed when fruits were stored in MA with high humidity.
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Table 1. Fine holes of film and relative humidity (RH)
inside packaging used for MA and CA
storage at 7C

Treatment CA MA(A) MAB) MAC) MAD) MAE) Control
Air hole(%) 0 12 05 07 13 0 100
RH(%) 9% M R 86 75 R 65
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Fig. 1. Weight loss of red chili pepper fruits during storage
at 7C.
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Fig. 2. Weight loss of red bell pepper fruits during storage at
7C.
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Fig. 3. Weight loss of red chili pepper fruits during MA
storage of 50 days with the degree of air holes on
film.
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Fig. 4. Weight loss of red bell pepper fruits during MA
storage of 35 days with the degree of air holes on
film.
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Fig. 5. Mold emergence of red chili pepper during MA and

CA storage.
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Fig. 6. Mold emergence of red bell pepper during MA and
CA storage.
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Table 2. Color change (AE) of red chili pepper and
red bell pepper fruits stored at 7°C for 50 or

35 days
Treatment CA MA(A) MAB) MA(C) MA(D) MA(E) Control

Red pepy 073 092 08 087 0% 078 12

Red bell pepper 1) 163 154 184 1M 136 23
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Fig. 7. Firmness change of red chili pepper during MA and
CA storage of 50 days.
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Fig. 8. Firmness change of red bell pepper during MA and
CA storage of 35 days.
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