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A Comparison of Postharvest Physiology and Storability
of Paprika Fresh-Cut Made from Disordered and Normal Fruits
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Department of Horticulture, College of Agriculture and Life Sciences,
Kangwon National University, Chuncheon 200-701, Korea

Abstract. The study was conducted to compare the postharvest physiology and storability of fresh cut
paprika fruits classified by normal, blossom end rot(BER), and misshapen (or knots) fruit. Some disordered
paprika fruits that were produced frequently during high temperature season in highland, were sorted out to
non-marketable products. These fruits are mostly wasted, but some of them may be used for fresh cut. The
respiration rate of fresh cut paprika fruits was lower and ethylene production rate was higher in normal fruits
than in disordered fruits, but there was no significant difference. The fresh-cut paprika fruits were stored in
MAP conditions at 4°C, 9°C and room temperature in 25 pum and 50 um thickness ceramic film packaging.
The fresh weight of fresh cut paprika fruits decreased below to 1.1% regardless of fruit types, but the fresh
weight loss increased in thinner packaging materials and lower storage temperatures. There were not signif-
icant different carbon dioxide and oxygen contents in MAP of all fruit types, while 4°C storage temperature
treatment and 25 um thickness ceramic film treatment had lower carbon dioxide and higher oxygen con-
tents. Moreover, the carbon dioxide and oxygen contents were changed rapidly at 9 days in 4°C storage and
at 6 days in 9°C storage when the visual quality of fresh cut decreased dramatically. The ethylene concen-
tration of packages was below 7 p/ - ' in all treatments during storage, while the treatments of thinner pack-
aging material and lower storage temperature showed lower ethylene concentration. The fresh cut of
disordered fruits showed less visual quality than normal fruit treatment in both 4°C and 9°C storage temper-
atures, but there was no significant difference. The value of 4°C treatment that measured 12 days in storage
was higher than 9°C treatment that measured 9 days in storage. The results suggest that the disordered fruits
may be used to fresh cut product without any concerns that they will decreased the value of commodities
more quickly than the fresh cut made of marketable paprika fruits. As the fresh cut paprika fruits stored in
MAP condition, the more effective storage temperature is 4°C that may have induced chilling injury a whole
fruit of the paprika.
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Table 1. The respiration and ethylene production rate of fresh-cut paprika fruits classified by normal, BER, and knots, and
fresh weight loss of fresh-cut paprika packages with 25 um and 50 pm ceramic film in 4°C, 9°C, and room temperature at

final day*.
Fresh weight loss (%)
. Respiration rate  C,H, production rate
Fruit types (CO, ml/kg/hr) (ulke/hr) 25 pm 50 pm
4°C 9°C  Room temp. 4°C 9°C  Room temp.
Normal 58.6 ab” 0.65a 04a 03ab 1.0a 03b 03a 09a
BER 59.6 ab 0.58 ab 05a 05a l.la 05a 03a 08a
Knots 639a 0.48b 03ab 05a l.la 03b 03a 08a

“Final day was 3 day at room temp, 9 days at 9°C and 12 days 4°C after storage.
YMean separation within columns of varieties by Duncan’s multiple range test at 5% level.
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Fig. 1. The change of carbon dioxide contents of 3 different types paprika (‘Fiesta’) classified by normal, blossom end rot
(BER), and misshapen fruit (knots) packaged with 25 pm ceramic film and 50 um ceramic film and stored at 4 and 9°C.
The vertical bars represent standard deviation (n = 4).
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Fig. 2. The change of oxygen contents of 3 different types paprika (‘Fiesta’) classified by normal, blossom end rot (BER),
and misshapen fruit (knots) packaged with 25 um ceramic film and 50 um ceramic film and stored at 4 and 9°C. The verti-
cal bars represent standard deviation (n = 4).
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Fig. 3. The change of ethylene concentration of 3 different types paprika (‘Fiesta’) classified by normal, blossom end rot
(BER), and misshapen fruit (knots) packaged with 25 pm ceramic film and 50 um ceramic film and stored at 4 and 9°C.

The vertical bars represent standard deviation (n = 4).
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Fig. 4. The visual quality of 3 different types paprika (‘Fiesta’) classified by normal, blossom end rot (BER), and misshapen
fruit (knots) packaged with 25 um ceramic film and 50 um ceramic film and stored at 4, 9°C and room temperature (RT).
The vertical bars represent standard deviation (n =4). The visual quality value was 5: excellent, 4: very good, 3: market-

able, 2: bad, 1: discarded.
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