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Effects of Hydrocooling and Modified Atmosphere Storage on Quality Changes of Red Hot Chili cv.
Superhot
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Abstract

Effects of hydrocooling to 5°C and packing in polystyrene tray wrapped with polyvinyl chloride (PVC)
plastic film and polyethylene (PE) bag kept at 4 °C on quality changes of red hot chili cv. Superhot was
investigated. Unwrapping served as the control. The results showed that PE bag maintained quality of fresh red
hot chili cv. Superhot better than the other treatments. The chili packed in PE bag had a storage life of 28 days,
whereas PVC wrapped chili and the control had storage life of 20 and 16 days, respectively. Weight loss of hydro-
cooled chili packed in PE bag significantly decreased. Packing in PE bag could maintain quality of chili and
reduce weight loss better than the other treatments during storage, followed by PVC packed chili and the control
with respective weight loss of 4.96, 8.15 and 9.01%, respectively. Moreover, PE treatment delayed fruit stem
browning of red hot chili based on a high value representing redness and higher acceptance scores than PVC
and control treatments. Additionally, hydro-cooling in combination with PE package reduced respiration rate and
ethylene production when compared with the other treatments.
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Table 1 Storage life of red hot chili pretreated with hydrocooling and wrapped with PVC plastic film or packed in
PE bag at 4°C

Treatment Storage life (days)
Control 16

PVC wrap 20
PE bag 28
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Figure 1 Weight loss of red hot chili pretreated with hydrocooling and wrapped with PVC plastic film or packed in
PE bag at 4°C
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Figure 2 Acceptance score of red hot chili pretreated with hydrocooling and wrapped with PVC plastic film or
packed in PE bag at 4°C.
" Score 5 = fresh red chili, green stem without wilting; 4 = fresh red chili, with 10%dark brown stem;
3 = fresh red chili dark brown stem, 50% with wilting; 2 = softening and dark red chili with dark brown

stem, 70% with wilting; 1 = softening and dark red chili with dark brown stem, 100% with wilting.
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Figure 3 Respiration rate of red hot chili pretreated with hydrocooling and wrapped with PVC plastic film or
packed in PE bag at 4°C
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