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Plastic Films affect the Storage Quality of Green Chili Pepper
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Abstract

To prolong the shelf life of green chili pepper, packaging films such as 30 um low density polyethylene

(LDPE), 20 um perforated polyolefin (SM250), 30 um cast polypropylene (CPP) and 15 pm polyolefin (MPD) were
used. LDPE showed a suitable gas concentration which consisted of 3-5% O; and below 5% CO, for keeping
quality of green chili peppers after 10 days. Though weight loss was 9.3% for SM250 after 5 days, others showed
below 2.0% weight loss after 40 days. Green chili peppers inside CPP package revealed a great decrease in
ascorbic acid content after 30 days. SM250 showed a less total microbial count among packages, but there was no

great differences among packages.
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F115(Capsicum annuum L)y AE Fd vlakg]
NN P, AHel AHEF BEL 30 p
m low density polyethylene (LDPE, Daelim Vinyl,
Korea), 20 pm petforated polyolefin (SM250, Cryovac,
U. S. A), 30 pm cast polypropylene (CPP, STC Co.,
Korea) 2 15 pm polyolefin (MPD, Cryovac, U. S. A)
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FuF9 A%F T R JA 24 HEE
Folr 7] 95he] gas-tight syringeS ARE-3te] ¥A U
2o 7]4E 1 mL %3} gas chromatography (Model
163, Hitachi, Japan)ol] F§)ake] 4+A9} o] JbagrA-of
T WH3lg ARG AME-E columg CIR 1
(Alltech Associates Inc., U. S. A)o|3len, A&r|=
TCDYPTE &9 25 & 40T, JAHE 70C, 3%
7l NTE 3en, &5k 7AZ A3 SF9
o]% X 40 mlming 3}g{ch

sz gas0 53
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4 10 mL Fojx AN
Felate] Q& ATAS 4o A &g T 50 mL
7HA] At olFelA 20 mLE FHste] 2,
6-dichloroindophencl 2 A3t 7S FYF vitamin C
shako 7 ARSI UK.
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315 ¥3E Aestd 50 g& e oS E@dE
Waring blenderel] ¢31, B FF4 150 mL3} &4
a3k Fo) 500 mLE SHHTh o|FeA 1 mLe 3
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Table 1. Tried packages and their gas composition
of green chili pepper during storage at
10T

Packaging Gas Storage period (days)
film* (%) 5 10 20 30 40
LDPE O, 7.8 34 51 42 59
cO, 34 45 35 3.7 39
SM250 O, 209 209 209 209 209
co, 00 0.1 01 01 0.1
CPP O, 23 21 22 21 20
co, 97 137 103 91 8.6
MPD O, 108 142 7.7 6.7 31
CO, 37 44 35 3.6 21
*Abbreviation: LDPE: 30 pm low density polyethylene; SM250:
20 pm perforated polyolefin; CPP: 30 m cast polypropylene;
MPD: 15 um polyolefin.

EAA ] THo] Q= SM250L ¥4 Ee] 7
b Ml AEA R B8 #307] bEe A
2 N7 Fol 2 P9 71A 2A0) iy 247
Aol vlgsdth 12y CPPE £33 AldTE A
Z 59 o|FRE A4 TEI} 20% BTo|ow,
o2 x3e) AgTd vty 4txel FE7F Rl
T3 olilslgde] wEE AR 109 Hugs B
1 Fol Hatz golgov g EAA Y vt
2 ¢ JeRIGTh o]RE CPP EAA} 4ta

—208—



X8 gl w

rf

2 olggrrd WE Tt g EZA ] wE
o v7] mjFolgtn Aztect o]gjgo] Akl Fx
7} g3 ojatgeral) ¥t FowW FuFo 3F
o 4L Fo AL HIJES xYdY FA
W Jae Z Aoz HAEch Kader S(G)S A4
FE7F 23% olFE A 1A ZFe 9
P rEsl dojubA o)Frt gtk stk MPD
3% AEFY NF 24L& AF 30974A o
39 953 ZEE Jehliden 40Yde
23 WEE Jenlieh ojAL AF 30Y o] Fel
230) A Wizl FASA oty wE
gt Azt

o £

il ot huoeot

o]

PIES =

A% 713bE sM2502.2 48 AETe FF 9
= o0& AT viste @R A% 59l F
Za7F 93%9) G3tSitHTable 2). o] A4
FE 27 5% Axold wigAstA £ 2
AT & Busel 5(7)9] 23%E f@ds] 29
93%9 FF Zov AT 2 %L F 2
gogch o)9} o] SM2500.2 EZE AT
uF 2AZE AR 7 Fo BASA FolE A
Zg e FHE FI39 EnFd Ue FE
3 5oz f4A AAE 5 & 2PIAN 9
olg}x AZtAch whebA SM250 EF-L ¥ uiR-9
1Az FF wgddA o2 TF A5E
AMEEE AT HIFte #@AF Aol JEhiLS
B, 53] $% WgE T FH B JEtE
Z Zoz yodd. wpx THo] U EAMYES

o

M O rlo X4 fu

A8 dole 7Y 2712 HASA zAsopd
2 A% FF Tl Al FaFo

&
gl #e18 ez Y4dr

Table 2. Weight loss of green chili pepper packaged
with plastic films and stored at 10T
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Table 3. Ascorbic acid content of green chili
pepper packaged with plastic films and
stored at 10T

(%) (mg/100g)
Packaging Storage period (days) Packaging Storage period (days)
film* 5 10 20 30 40 film* 0 5 10 20 30 40
LDPE 0.2 03 0.7 11 14 LDPE 606 518 540 564 478 443
SM250 93 146 268 429 515 SM250 606 555 609 564 619 621
PP 0.2 03 0.7 11 14 CPP 606 597 581 546 389 212
MPD 03 04 09 15 18 MPD 606 518 584 456 464 426

*Abbreviation is same as in Table 1.
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*Abbreviation is same as in Table 1.
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Table 4. Total microbial count of green chili
pepper with plastic films and stored at

10T
(log(cfu/g))
Packaging Storage period (days)
film* 0 5 10 20 30 40
LDPE 540 584 594 635 672 728
SM250 540 570 575 615 637 605
crr 540 581 58 662 725 761
MPD 540 590 59 636 707 748

*Abbreviation is same as in Table 1.
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