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Quality and Oleoresin Changes of Fresh Pepper under Various MAPs
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Abstract

Pepper is such an herbaceous spice, cultivating in abundant in South-East Asia countries which can be
used as fresh or dried. The major postharvest problem of fresh pepper is blackening. In this research, fresh
‘Srilon’ pepper bunch were kept on a foam tray and wrapped either with polyvinyl chloride (PVC), polyethylene
(PE), or with biaxial oriented poly propylene (BOPP) film and then were stored at 4°C and 90-95%RH. Wrapping
with PE and BOPP were effective in reducing fresh weight loss of the stored pepper. Furthermore, all modified
atmosphere packagings (MAPs) could maintain loss of chlorophyll contents in the pepper. Unpacked pepper
(control) turned black and quickly increased in a hunter scales, responsible for limiting storage life by 9 days.
Piperine was over 80% of flavour extracts (oleoresins), containing in fresh pepper, and remained constant
between treatments. During storage proceeded, caryophyllene and copaene contents remained high in MAP
treatments while piperazine and 2-methoxy-4-vinylphenol contents, however, were detected in higher levels in
control.
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Figure 1 A Chromatogram of some evaluated oleoresins extracted from fresh ‘Srilon’ pepper.
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Figure 2 Means (n=3) of weight loss (%) (a), a hunter scales (b), total chlorophyll contents (c) and visual of

acceptable scores (d) of fresh ‘Srilon’ pepper during storage in MAPs at 4°c. The dashed line in visual

of acceptable scores indicates limiting storage life.
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