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Yield losses of chilli between harvesting and delivering to the company were evaluated. It
Was found that chilli from the field had the lowest good fruit and the highest bad fruit compared
with that from collecting center and the company. The defects consisted of non-standard fruit such
as une-yen skill color, fallen pedicel, 4.5 cm-shorten fruit, and bent fruit. Furthermore, chilli from the
field had the lowest withered fruit and pedicel and the highest damaged from anthracnose. disease
and fruitfly larva. After determining foodborne pathogen, it was revealed that fruit had the highest
total coliform but the lowest faecal coliform. There were no Salmonella spp. contamination in all

treatments.

After improving postharvest handling of chilli, the results showed that the harvested fruit
“contained in the basket without sorting at the collecting center and transported by pickup (T2) the
fowest good fruit of 21% and the highest bad fruit of 75.73%. Non-standard fruit was the causes of
“the most damge. However, there were no significantly differences in decay fruit, withered fruit,
z;:withered pedicel, and insect-infested fruit among all treatments. It was revealed that the harvested
fruit contained in the fertilizer sack with sorting at the collecting center and transported by pickup
had the highest total and faecal coliforms. There were no Salmonella spp. contamination in all
treatments. When the handling improved chilli was stored at 10°C, the shelf life of all treatments

was extended to 10 days with good appearances

The chemical residues was determined by gas chromatograph. The result revealed that

-only triazophos in organophosphate group was found in both experiments.

Red chilli cv. Superhot packed in PVC (control, export imitation), polyethylene (PE),
polypropylene (PP) and vacuum (VP) plastic bags stored at 70C and 100C for 14 days was studied.
It was found that chilli kept at 70C had better color, total phenolic acid, lycopene, [-carotene,
vitamin C and total antioxidant activity better than that at 100C. Chilli kept in PE had tower red color
change than other treatments. The shelf life of chilli kept in PVC, PE and PP was 14 days, while that
in VP was 10 days. The results didn't show the significant difference with lycopene, []-carotene,

total phenol, vitamin C and total antioxidant activity in all treatments during storage.





