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Abstract

Fresh red peppers and red bell peppers were stored in controlled atmosphere (CA) at six different levels
of gas combinations (1, 3 or 5% O,, 1 or 3% CO,, and N, as balance gas) and air as the control. Opti-
mum conditions of CA storage for red peppers and red bell peppers were investigated by evaluating
weight loss, color change, mold emergence, and firmness. The red peppers and red bell peppers stored
at O1CIN98 (O, 1%, CO, 1%, N, 98%) and O1C3N96 (O, 1%, CO, 3%, N, 96%) had only weight
loss of 1.7% and 1.8% respectively. The rate of moid emergence of red pepper was 15% in O1CIN9S,
even thought it was 60% in the control. Also, the rate of mold emergence of red bell pepper was low
as stored in CA in comparison with the control. The color change of red pepper and red bell pepper
was the lowest in O1CIN98. The red peppers and red bell peppers stored in CA were firmer than the
control. The firmness of red peppers and red bell peppers was greater when stored in the lower con-
centration of O, among gas combinations for CA storage. In this result, we can conclude that the opti-

mum condition of CA storage for red peppers and red bell peppers is O1CIN98.
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Table 1. Various combinations of gases (O,, CO,, N,) used
in CA storage

No 0O,(%) CO,(%) N,(%) Treatment code

1 1 1 98 O1CIN98
2 1 3 96 O1C3N96
3 3 1 96 03CIN9%6
4 3 3 94 03C3N9%4
5 5 1 94 O5CIN9%4
6 5 3 92 O5C3N92
7 Air Control

Flow Meter
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Fig. 1. Gas supplying system for CA storage.
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Fig. 2. Weight loss of red peppers during storage in con-
trolled atmosphere.
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Fig. 3. Weight loss of red bell peppers during storage in
controlled atmosphere.
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Fig. 4. Mold emergence of red pepper during CA storage.
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Fig. 5. Mold emergence of red bell pepper during CA
storage.
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Fig. 6. Changes of color in a-value of red pepper during
CA storage.
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Fig. 7. Changes of color in a-value of red bell pepper
during CA storage.
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Fig. 8. Changes in color difference (AE) of red pepper
during CA storage.
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Fig. 9. Changes in color difference (AE) of red bell
pepper during CA storage.
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Fig. 11. Firmness change of red bell pepper during CA
storage.
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