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Abstract

Effects of precooling and package on quality of red hot pepper cv. Superhot were stuche{i-. Zh:f an?tySOf
hydrocooled samples at 0, 2, 4 ° C were affected after stored at 5 "C. Hydrocooling at 0 "C reduced
respiration rate, weight loss, change of pedicel and fruit color. Fruit firmness and pedicel darkening were
delayed. The shelf life could be extended for 20 days. Fruit were cooled using forced-air cooling at the
velocity of 1, 3 and 5 m/s at 4 "C and then stored at 5 C. The velocity of 1 m/s is recommended for quality
requirement. The weight loss, fruit darkening and decreasing in ascorbic of forced-air cooling at the
velocity of 1 m/s were less than control. However, there was no difference in the pedicle darkening between
forced-air cooling and control. Moreover, hydrocooling at 0°C combined with different packaging of PVC
wrapped, PE bag and PE box and stored at 5 C were studied. PE box maintained the quality requirement
and delayed the physiological change resulted in pedicel darkening reduction. PE box reduced respiration
and superoxide dismutase (SOD) and catalase (CAT) but induced ascorbate peroxidase activities (APX)
and ascorbic contcﬁt. The shelf life of hydro-cooled fruits stored in PE box was 25 days whereas the control
fruit was 15 days.
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