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: Postharvest Technology for Prolong Shelf Life and Controlling

Contamination of Fungi in fresh chili for exporting
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Abstract

Proper packaging of fresh chili can reduce weight losses and respiration rates by
maintaining appropriate levels of permeation of water vapor, oxygen, and carbon dioxide. This
can extend the shelf life of fresh chili as well as help retain its freshness and taste. The
objective of this study was to investigate the effects of packages and 1.5% calcium chloride dip
treatment on the shelf life and quality of fresh chili. The experiments were conducted at Post-
harvest and Processing Research and Development Office from October 2019 to September
2020. The processes in the experiments are the following: 1) polypropylene (PP) plastic bag, 2)
PP plastic bag with 1.5% calcium chloride dip treatment, 3) PP punnet with polyethylene (PE)
plastic wrap without dip treatment, and 4) PP punnet with polyethylene (PE) plastic wrap and
dip treatment. The storage temperature was set at 10 °C. On the 28" day of storage, fresh chili
using the first process had the value of firmness at 14.67 Newtons. In contrast, the values
recorded from other processes were statistically indifferent, ranging from 16.70-17.74 Newtons.
Regarding the color, longer storage time caused the red color of fresh chili to darken. The study

concluded that the three processes can extend the shelf life of fresh chili.

Keywords: prolong shelf life, chili fruit, packaging
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Figure 1 chili fruit in packages
A)  polypropylene plastic bag

B) polypropylene punnet and wrapped with polyethylene film
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Table 1 Values of weight loss (%) of treated chili after 7, 14, 21 and 28 days storage

at 10 °C
f o) (1)

Treatment Change of weight loss (%)
7 day 14 day 21 day 28 day
PP plastic bag 0.26 a 0.43 a 0.56 a 0.62 a
PP punnet with PE film 051b 0.73 b 227b 239 b
PP plastic bag + CaCl, 0.24 a 0.39 a 0.54 a 0.64 a
PP punnet with PE film + CaCl, 0.46 b 0.63 b 1.76 b 2.32b
CV (%) 21.75 19.60 35.22 36.82

) Means in the same column, followed a common letters are not significantly different at the 5% level by DMRT
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Wosidud usstlugemanadin PP v 3 nsaudsd Aaruuiuievemaninluifiauuandietunisadn
uawsndauutuie 17.70-18.69 fadfu vdufudnwmaninesu 7 Tu uazanauvide 16.70-17.74
fu wdmsfuinwsaninesy 28 Fu uwazwuiwaniniiqulumsansazaroueadouaaslsd 1.5
Wosidud vssglumananafin PP sfudefldy PE fanuuvuilogeiian (Table 2) mildansuszneu
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AT LLazﬁﬂﬁﬂizmumsqﬂLLﬂ'GuaqmaLﬁm%waﬂ (Burns and Pressey, 1987; Salunkhe and
Desai, 1984; Magee et al., 2002)

Table 2 Values of firmness (N) of treated chili after 7, 14, 21 and 28 days storage at 10 °c

Change Firmness (N) %

Treatment
7 day 14 day 21 day 28 day

PP plastic bag 15.88 b 17.44 15.41 14.67 b
PP punnet with PE film 18.69 a 16.29 16.34 16.70 ab
PP plastic bag + CaCl, 18.67 a 16.16 16.44 17.15 a
PP punnet with PE film + CaCl, 17.70 a 18.68 16.49 17.74 a

F test *x ns ns *

Vv @) 7.67 10.10 9.29 10.86

M Means in the same column, followed a common letters are not significantly different at the 5% level by DMRT
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Table 3 Values of skin colour (L and a) of treated chili after 7, 14, 21 and 28 days storage

at 10 °C

Change of color of peel

treatment 7 day 14 day 21 day 28 day

L a L a L a L a
PP plastic bag 39.55 42.05 3279 41.72 31.76b  40.65 3121 41.40
PP punnet with PE film 40.62 42.49 3246 4228 32.17b  41.49 31.99 40.19
PP plastic bag + CaCl, 40.76  43.29 3395 42.18 3339 41.29 3204 41.11
PP punnet with PE film + CaCl, 40.71 4251 34.24  40.99 32.72ab 39.85 30.76 4041

F test ns ns ns ns x* ns ns ns
CV (%) 3.88 259 3.99 3.59 2.50 3.22 3.55 3.54

 Mean in the same column followed by a common letter are not significantly different at the 95% level by DMRT

Time —» 7 days 14 days 21 days 28 days

Treatment

PP plastic bag

PP punnet
with PE film

PP plastic bag +
CaCl,

PP punnet with
PE film + CaCl,

Figure 2 Visual appearance of chili fruit from 4 different treatments stored at 10 °C
for 7, 14, 21 and 28 days
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