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Improving the Storability of Organic Bird Chilli
(Capsicum annuum cv. Superhot) using Combined Treatment
of Hot Water Dip and Modified Atmosphere Packaging
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Abstract

This study determined the effects of combined application of hot water dip and

modified atmosphere packaging (MAP) in order to extend the storage life of organic chili cv.

Superhot. Freshly harvested red-ripe fruit from the organic farm were used. The fruit were

dipped in hot water at 45, 50 or 55°C for 4 minutes, with dipping in ambient water as

control; packed in polyethylene (PE) plastic bag and Active PE and stored at 10°C, 75%

relative humidity (RH). Hot water dip at 50°C for 4 min in combination with PE + additive

plastic bag packaging reduced weight loss and percentage of decay but did not markedly

extend shelf life relative to the control.
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gaumafies PE 0.00 1.14 1.93° 3.98" 5.43
Active PE 0.00 0.77 2.80° 343" 3.53
45°C PE 0.00 1.00 1.59° 4.65° 6.22
Active PE 0.00 0.65 291 3.30° 3.72
50°C PE 0.00 0.56 268" 4.16”" 4.88
Active PE 0.00 0.76 1.30° 1.31° 1.73
55°C PE 0.00 1.44 3.49° 393" 11.93
Active PE 0.00 1.81 2.74° 3,38 7.33
F-test ns ns ** ** ns
CV. (%) 0.00 34,59 6.06 13.13 21.69

1 . a" & a o I i Y aa
nuewn - Anedsluluidufediu lddanuwandnesiunieada (ns)
2 a:' S o o o v v o o v a ¢ v
AnadslulwRufTuenMassdnysnwISInguifuianseiu
fauusnansiunisadfegslidedAgds (p < 0.01) (**)
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Pgaumafising 9 wu 4 Wl FINAUNTULUIIPEN 9 wasiiusnwl aamgdl 10 eswwaded
AUALENINS 76 Wasidus

o v a
AzLUUNTEaNTURIRUIINA (AZWUL)

naHmamed srezaMsiuine (Ju)

aaumgll YUY 0' 4" 8" 12" 16"
gaumgiivies 5.00 3.90° 3.50° 3.00° 3.00°
45°C 5.00 3.70° 3.70° 330" 330"
50°C 5.00 4.30° 4.20° 4.10° 4.10°
55°C 5.00 3.00” 3.60° 350" 3.10°

Ftest s o " x o

PE 5.00 3.70 3.70 3.30 3.30

Active PE 5.00 3.75 3.80 3.65 3.45

F-test ns ns ns ns ns
gaungiivias PE 5.00 3.60 3.20 2.80 2.80
Active PE 5.00 4.20 3.80 3.20 3.20

45°C PE 5.00 3.80 3.60 3.00 3.40
Active PE 5.00 3.60 3.80 3.60 3.20

50°C PE 5.00 4.20 4.20 4.00 4.00
Active PE 5.00 4.40 4.20 4.20 4.20

55°C PE 5.00 3.20 3.80 3.40 3.00
Active PE 5.00 2.80 3.40 3.60 3.20

F-test ns ns ns ns ns
CV. (%) 5.00 19.91 12.65 19.03 15.89

e : ‘Aadglunuaiaientu lifnnuunndnefunisad (ns)
Zﬂ"]La?{aluum&y’qLamﬁ’uaﬂﬁwé’qﬁq&Jé’ﬂmmmé’ﬂﬂqwﬁaﬁuﬁt,é‘ﬂsmﬁ’u
fuusnansiunisadfegnditdedfey (p < 0.05) (*)
*Aadglunsaieaiusnidahesnvsmwsinguiiaidndeiu
firnuuansnstunsadnesnadifoddnds (o < 0.01) (*%)
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