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Changes of Fruit Quality in Response to Storage on Sweet Pepper
(Capsicum annuum L.) Cultivars in Summer
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Abstract. The summer production of sweet pepper in Korea which cultured in the highland area such as
Hapchon is essential for a year-round export, but has the problem, fruits lose easily those marketability. This
study was carried out to find changes of fruit quality in response to storage on sweet pepper cultivars in
summet. Seven cultivars of sweet peppers, ‘Jubilee’, ‘Plenty’, ‘Goal’, ‘Romeca’, ‘Derby’, ‘Midas’ and
‘Maximalia’ were obtained from growers in Hapchon which was highland of 600-800m from sea level and
stored at 10°C with box packing. Fruit quality was evaluated every 4days up to 4weeks. The weight loss of
‘Jubilee’ was the lowest, that of ‘Romeca’ was the highest. The firmness of ‘Goal’ was maintained highly
for 4weeks and the red cultivars was higher than those of other color cultivars. The lightness of ‘Jubilee’
was sensitively affected by storage duration. Seeds of ‘Plenty’ and ‘Derby’ were plentifully browned after
4weeks storage. The occurrence of fruit rotting was after 16-20day storage and those of ‘Plenty” and ‘Max-
imalia’ were the earliest. The marketability of ‘Jubilee’ and ‘Romeca’ maintained by 70% for 16 days was
the highest, but most cultivars lost those by 20% after 24days storage. It may be suggested that the market-
ability of sweet pepper producted in summer can be stored at 10°C for 2weeks to maintain that of 80%.
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Fig. 1. Changes in weight loss of sweet pepper cultivars, ‘Jubilee’, ‘Plenty’, ‘Goal’, ‘Romeca’, ‘Derby’, ‘Midas’ and ‘Maxi-
malia’ as affected by storage at 10°C for 24days. Vertical bars indicate standard errors of the means.
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Fig. 2. Changes in firmness of sweet pepper cultivars, ‘Jubilee’, ‘Plenty’, ‘Goal’, ‘Romeca’, ‘Derby’, ‘Midas’ and ‘Maxima-
lia’ as affected by storage at 10°C for 24days. Vertical bars indicate standard errors of the means.
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Fig. 3. Changes in L value of sweet pepper cultivars, ‘Jubilee’, ‘Plenty’, ‘Goal’, ‘Romeca’, ‘Derby’, ‘Midas’ and ‘Maxima-
lia’ as affected by storage at 10°C for 24days. Vertical bars indicate standard errors of the means.
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Fig. 4. Changes in Fruit stalk browning index of sweet pepper cultivars, ‘Jubilee’, ‘Plenty’, ‘Goal’, ‘Romeca’, ‘Derby’,
‘Midas’ and ‘Maximalia” as affected by storage at 10°C for 24days. Vertical bars indicate standard errors of the means.
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Fig. 5. Changes in brown seed rate of sweet pepper cultivars, ‘Jubilee’, ‘Plenty’, ‘Goal’, ‘Romeca’, ‘Derby’, ‘Midas’ and
‘Maximalia’ as affected by storage at 10°C for 24days. Vertical bars indicate standard errors of the means.
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Fig. 6. Changes in rotting fruit rate of sweet pepper cultivars, ‘Jubilee’, ‘Plenty’, ‘Goal’, ‘Romeca’, ‘Derby’, ‘Midas’ and
‘Maximalia’ as affected by storage at 10°C for 28days. Vertical bars indicate standard errors of the means.
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Fig. 7. Changes in soluble solids of sweet pepper cultivars, ‘Jubilee’, ‘Plenty’, ‘Goal’, ‘Romeca’, ‘Derby’, ‘Midas’ and ‘Max-
imalia’ as affected by storage at 10°C for 24days. Vertical bars indicate standard errors of the means.

- 181 -



HA - Yoz - AAY - B

120

100

Marketable fruit(%)
fe23 oo
S (=]

N
[=)

n
<

| —&—Jubilee
---®-- Romeca .
—&— Goal
{—>— Plenty

16 20 24 28

Storage days

Fig. 8. Changes in marketable fruit rate of sweet pepper cultivars, ‘Jubilee’, ‘Plenty’, ‘Goal’, ‘Romeca’, ‘Derby’, ‘Midas’ and
‘Maximalia’ as affected by storage at 10°C for 28days. Vertical bars indicate standard errors of the means.
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