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Effects of Washing, Storage Temperature and Vacuum Bags on Quality of Ready-to-cook
Japanese Pumpkin and Red Bell Pepper
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Abstract

Effects of washing, storage temperature and vacuum bags on quality of ready-to-cook Japanese
pumpkin and red bell pepper were studied. Japanese pumpkin was peeled and cut to the size of 1.5X1.5X2.0
and 1.5X1.5X1.5 cm. whereas red bell pepper was cut to 2.0X2.0 cm. All samples were then washed in 100 mg/|
sodium hypochlorite compared with the ones that were not washed. These vegetables were packed in
perforatated polyethylene (PE) bags and vacuum bags and then stored at 5 and 10 °C. The results showed that,
after 5 and 2 days in storage for Japanese pumpkin and red bell pepper respectively, washing in sodium
hypochlorite could reduce microbial contamination. The pumpkin washed and cut to the size of 1.5X1.5X2.0 cm.
had a longer storage life but lower total soluble solids and vitamin C content. Fresh-cut red bell pepper had lower
total soluble solids and vitamin C content when washed in sodium hypochlorite. Washing vegetables in sodium
hypochlorite resulted in slightly lower hue angle. The Japanese pumpkin cut to the size of 1.5X1.5X1.5 cm and
fresh-cut red bell pepper packed in vacuum bags had a shorter storage life than those packed in PE. However,
packing vegetables in vacuum bags reduced microbial contamination and weight loss. When the vegetables were
stored at 5 °C, they had a longer storage life and lower weight loss than storage at 10 °C. Storage temperature
had no effect on color of ready-to-cook vegetables.
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Table 1 Storage life of Japanese pumpkin sticks (1.5X1.5X2.0 cm), Japanese pumpkin dices (1.5X1.5X1.5
cm) and red bell pepper squares (2.0X2.0 cm) stored at 5 and 10 °C

Storage life (days)
Treatment or

Japanese pumpkin Japanese pumpkin red bell pepper
treatment combination sticks dices squares
(1.5X1.5X2.0 cm) (1.5X1.5X1.5 cm) (2.0X2.0 cm)
Factor 1 : Storage temperature
5°C 10.1° 7.9° 5.0°
10°C 6.5 5.3° 2.4°
Factor 2 : Packaging
perforated PE bags 8.3 7.0° 4.0°
vacuum bags 8.3 6.2° 3.4°
Factor 3 : Washing
Washed in 100 mg/I NaOCI 8.8° 6.4 3.7
Non-washed 7.8° 6.9 3.7
Factor 1 x Factor 2 * ns *
Factor 1 x Factor 3 * * ns
Factor 2 x Factor 3 ns * ns
Factor 1 x Factor 2 x Factor 3 * * ns

Different letters in the same column denote significant differences at P = 0.05,

* = significant, ns = non-significant
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