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Quality Changes as affected by Storage Temperature and PP Film
Packaging on ‘Sirocco’ Paprika on Hydroponic

Jung-Soo Lee*

National Institute of Horticultural & Herbal Science, RDA, Wanju 55365, Korea

Abstract The aim of this study was to examine the effect of packaging on the quality maintenance of paprika (Capsicum
annuum L. cv. Sirocco) stored at three different temperatures. Paprika was either unpacked (control) or packed with indi-
vidual PP (propylene) film and stored at 10°C and 20°C for 30 days. Quality characteristics such as weight loss and appear-
ance were examined. Paprika packed with PP film at 10°C showed fewer quality changes compared to unpacked paprika
stored at the other temperatures. Commercial properties tended to decrease rapidly during storage at 20°C with unpacked
paprika. The degree of fresh weight loss was significantly lower in packed paprika at 10°C compared to unpacked paprika
stored at other temperatures. It was found that general appearance, soluble solids content, and hardness were complexly
affected by storage temperature and PP film packaging. A storage temperature of 10°C was effective in maintaining fresh-
ness, and paprika packed in PP film maintained greater freshness than unpacked paprika. Our results showed that packaging
is necessary to preserve the freshness and improve the marketability of paprika in the domestic market.
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Table 1. Plant growths of ‘Sirocco’ paprika as affected by hydroponics

. Plant height |Stem diameter Leaf Main stem | Node number | Node length
Cultivars -
(cm) (mm) Length (mm) | Width (mm) length (cm) per stem (cm)
Sirocco 184.7+17.2 14.4+0.6 233+23 15.0+0.7 38.0+2.1 204+23 182+22

Table 2. Fruit growths and characteristics of ‘Sirocco’ paprika as affected by harvest days after fruit set in hydroponics

Cult Fruit Soluble solids Fruit firmness Fruit color
ultivars

Weight (g) | Height (mm) |Width (mm)| content (°Brix) @) L* a* b*
Sirocco | 2242+4.7 | 97.3+5.0 86.7+3.7 62+03 20.7+0.9 274+141200+£24 | 8.7+£13
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Fig. 1. Change in fresh weight loss of ‘Sirocco’ paprika stored
at 10°C and 20°C as affected by packaging treatment. a-cMean
values in each evaluation day with different lower case letters
are significantly different according to the Duncan’s multiple
range test (p <0.05), ns =non-significant. Data represent the
mean = SD of five replications.
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Fig. 2. Change in SSC(solid sugar content) of ‘Sirocco’ paprika
stored at 10°C and 20°C as affected by packaging treatment. a-
dMean values in each evaluation day with different lower case
letters are significantly different according to the Duncan’s mul-
tiple range test (p <0.05), ns = non-significant. Data represent
the mean + SD of five replications.
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and 20°C as affected by packaging treatment. a-bMean values
in each evaluation day with different lower case letters are sig-
nificantly different according to the Duncan’s multiple range
test (p <0.05), ns = non-significant. Data represent the mean +
SD of five replications.
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Fig. 4. Change in hue angle of ‘Sirocco’ paprika stored at
10°C and 20°C as affected by packaging treatment. a-dMean
values in each evaluation day with different lower case letters
are significantly different according to the Duncan’s multiple
range test (p < 0.05), ns = non-significant. Data represent the
mean £ SD of five replications.
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Fig. 5. Change in general appearance of ‘Sirocco’ paprika
stored at 10°C and 20°C as affected by packaging treatment.

Grade from sensory evaluation table: 4(excellent), 3(good with
marketability), 2(fair), 1(poor) and O(very poor). a-cMean val-
ues in each evaluation day with different lower case letters are
significantly different according to the Duncan’s multiple range
test (p < 0.05), ns = non-significant. Data represent the mean +
SD of five replications.
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