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Effect of Packaging on Quality and Shelf Life of Fresh Chilli (Capsicum annuum L., cv. Khee noo)

Yada Chantarasomboon*

Abstract
The objective of this study was to determine the effect of modified atmosphere packaging (MAP) using high
gas permeable films for creating equilibrium modified atmosphere (EMA) on quality and shelf life of fresh chillies.
Fresh chillies were treated with 100 ppm chlorine solutions and packaged in 6x8 inch plastic bags. Three types of
high gas permeable films; C4, C5, and C9 ranging in O, and CO, permeability were compared with common film

(polyethylene, PE); with non-perforated (PE) and perforation (PE,, , ), stored at 10°C. Gas compositions and quality

Hole
changes of fresh chillies (weight loss, color, firmness, pH, titratable acidity, percent decay and sensory quality) were
evaluated during storage. The results showed that gas composition at equilibrium in the modified atmosphere
packages and time to reach equilibrium modified atmosphere condition were different among various packages of
chillies. The gas composition in packages were 12% O, 2% CO, in C4 package and 7% O, 3% CO, in C5 package
and equilibrium modified atmosphere of C4 and C5 packages was established in the shortest time (3 days). Fresh
chillies packaged in C4 and C5 had the best quality throughout the storage period with highest firmness and sensory
scores. Packaging of fresh chillies using high gas permeable films (C4, C5) stored at 10°C could extended shelf-life

of fresh chillies to 29 days from 20 days as shown in the PE and PE
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