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Hot Water Dipping Treatment to Improve Storage Quality of Green Red Pepper

Jun Soo Kang, Hak Rea Cho, Jin Suk Han and Sung Ho Hur
Devision of Food and Biotechnology, Dongeui Institute of Technology, Busan 614-715, Korea

Abstract

We investigated the efficacy of heat shock treatments to improve storage quality of green red pepper. Green red pepper
were stored at 10°C for 4 weeks after no treatment (control) or hot water dips at 50-65C for 10s. Treatments at 65T
generally caused high levels of heat injury on the surface of fruit. The hot water dips had no effect on firmness, Hunter ‘a’
and ‘b’ values and viable cell count by 3 weeks of storage. But color of fruit changed toward darker and redder direction
and firmness was decreased by heat treatment at 4 weeks of storage. The contents of capsaicin and dihydrocapsaicin were
not caused significant influence by different heat treatment, were decreased through the storage. The optimal hot water dip
condition for maintaining fruit quality after prolonged storage was found to be 55T for 10s, which can lead to reduced

chilling sensitivity of green red pepper.
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Table 1. Operating conditions of HPLC for capsaicinoids
determination

Items Conditions

Detection wavelength | UV detector 280 nm

Colunm Zorbax SB-C18 4.6x250 mm, S-micron

Column temperature 30C

Mobile phase Water : Methanol (37 : 63, v/v)

Injection volume 40 yL

Flow rate 1 mL/min
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Fig. 1. Average time-temperature water dip conditions
required to enhance storability of green red pepper. An
effective treatment combination was one in which there was
no visible injury.
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Fig. 2. Changes in surface color (L, a and b) values of heat
treated green red pepper stored at 10 T for 4 weeks. Data
are averages of 3 replications of 10 peppertstd. deviation.
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Fig. 3. Changes in hardness of heat treated green red
pepper stored at 10T for 4 weeks. Data are averages of 3
replications of 10 pepper+std. deviation.
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Fig. 4. Changes in weight of heat treated green red pepper
stored at 10C for 4 weeks. Data are averages of 3
replications of 10 pepper+std. deviation.
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able 3. Effect of heat treatment conditions on sensory
roperties of green red pepper which was stored at 10T
r 4 weeks

Time Overall hedonic scale”

(day) Control 50C/10s 55C/10s 60TC/10s 657C/10s
0 88:04° 90:00° 90:00° 88:05 9.0:08
7 78:06" 78:05° 78:08 68+09" 6.6+07
14 68:04% 80+07° 73:08” 58:1.0° 6208
21 63:07° 55:09° 73:07° 25:05° 3806
28 25:04° 58407 70408 55:0.6° 4305

Meanz=standard deviation, 9: Excellent, 7: Very good, 5: Good, 3:
oor, 1: Very poor. Different superscript letters in a row indicate
gnificant difference at p<0.05 by Duncan’s muitiple comparison.
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Fig. 5. Changes in viable cell count(CFU/g) of heat treated
green red pepper stored at 10T for 28 days.

Dihydrocapsaicin(mg%)

12.00

Capsaicin(mg%)

0.00 - —— - -
[¢] 1 2 3 4 5
Time(week}

e contro! o 5D 10sec
—a—35 l0sec 6D 10sec
I —w— 65 t0sec

Fig. 6. Changes in capsaicin and dlhydrocapsalcm of heat
treated green red pepper stored at 10T for 28 days.
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Fig. 7. Pictures showing the effect of heat treatment(55T
/10s) and storage temperature on the qualities of green red
pepper which were stored at 3, 10 and 17°C for 3 weeks.
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