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Quality deterioration is a problem for harvested chilli fruit due mainly to high
water loss, contamination of fruit fly and incidence of fungi during storage. Good
handling practices and appropriate package can maintain postharvest quality and
prolong shelf life of many fresh produces. Thus, this study aimed to determine the
effects of removal of peduncle and calyx, and adequate package on postharvest
quality of chilli fruit. Factorial in CRD was an experimental design with 2 factors viz.
removal of peduncle and calyx, and packages. The fruits were divided into 15
treatments before being stored at 13 and 5°C for 3 and 25 days, respectively. The
results showed that weight losses of all chilli fruit kept in micro-perforated OPP bag
were significantly lower than other treatments. Whilst, the highest firmness was
found in chilli treated with OPP bag. Although PP punnet with PE film had less
effective to decelerate water loss and maintain firmness of chilli than OPP bag,
quality level of chilli fruit were dramatically high. Chilli with peduncle and calyx
showed over 20% of damage which mostly caused by fungi. The grayish white mould
appeared largely on peduncle and calyx. The results indicate that the micro-
perforated bag and PP punnet with PE film are the appropriate package for maintain
quality and prolong shelf life of chilli fruit. Removal of peduncle and calyx is

recommended to avoid the incidence of mould during storage.
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Figure 1 Fresh chili cv. SuperHot from farm at Kam Sa Kae Saeng, Nakhon Ratchasima
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Figure 3 Preparation of samples: packed chilli in different packages and stored

at 13 and 5°C for 3 and 25 days, respectively
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Figure 4 Appearance of peduncle and calyx of chilli at (left) day 0 and
(right) day 28 of storage at 13°C
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packed in foam punnet+PVC film (®), foam punnet+PE film (@),

PP punnet+PVC film (V), PP punnet+PE film (A), PP-Bio punnet+PVC film (M),

PP-Bio punnet+PE film (M) and micro-perforated bag (<)
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Table 1 Values of firmness (N), skin colour (L C h°), carbon dioxide (%) and disease

occurrence (%) of treated chilli after 28 days storage

Treatments Firmness Head space Disease
. (N) L C h° CO, foX occurrence

P+D Punnet + Film %) %) (%)
Tr.l  with none 3.65 28.68 46.52 20.24  0.046 18.27 6.32
Tr2  with Foam + PVC 4.55 28.65 46.92 20.90  0.496 17.27 29.86
Tr.3  with Foam + PE 5.01 29.37 4791 21.06  0.325 17.59 21.47
Trd4  with PP + PVC 491 28.83 4736 2040  0.887 16.26 26.15
Tr.5  with PP + PE 4.93 28.95 47.94 20.85  0.383 17.52 25.59
Tr.6  with PP-bio + PVC 4.76 29.00 46.79 20.53 0467 17.63 23.25
Tr.7  with PP-bio + PE 4.76 28.76 46.29 20.53  0.238 17.70 23.25
Tr.8  with OPP m/p bag 4.99 29.12 46.91 20.71 1.242 17.03 20.94
Tr.9 w/o Foam + PVC 4.70 28.85 46.32 20.63  0.738 16.12 4.24
Tr.10  w/o Foam + PE 5.09 28.28  46.09 20.52  0.345 17.18 5.89
Tr.1l  w/o PP + PVC 4.81 29.28 46.89 20.48 1.175 15.73 6.41
Tr.12  w/o PP + PE 5.05 29.19 47.53 20.79  0.671 16.36 6.37
Tr.13  w/o PP-bio + PVC 4.69 28.81 46.68 19.91 0.608 17.29 4.27
Tr.14  w/o PP-bio + PE 4.58 28.23 46.15 20.16 1.167 16.76 5.00
Tr.15  w/o OPP m/p bag 4.86 28.39 46.34 20.25 1.175 17.05 7.49
DMRTo.05 0.28 1.32 2.03 0.89 0.53 0.73 5.28
CV (%) 10.1 8.0 7.6 7.6 39.0 7.6 49.8

Remark  * P+D : Peduncle + calyx, w/o : without

' ' 1% '

ag19ksAnuUSIUA1Y CO, MALTUL druntsaradunaainnisiisaaskasiulids wn
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Figure 6 Postharvest loss of fresh chilli caused by fruit fly

Figure 7 Decay of fresh chilli due mainly to careless handle during removal of

peduncle and calyx
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Table 2 Visual appearance of chilli fruit from 15 different treatments stored at 13°C

for 3 days and 5°C for 25 days

Treatments Visual appearance

Tr.1 Chilli with
peduncle and calyx
without wrapping

material (control)

Tr.2 Chilli with
peduncle and calyx
contained in foam
punnet and wrapped
with PVC film

Tr.3 Chilli with
peduncle and calyx
contained in foam
punnet and wrapped
with PE film

Tr.4 Chilli with \ ey —— _.\ J /" R “_‘. 4 -
7 \-l TN P 0 ' 3) { | \
peduncle and calyx & ?i.’f Y ;’,.“] \‘$ M\h m’?\}:\' \ \\h \‘
| » h ;\ ' .{ N
L ATS ‘

contained in PP punnet f\ F ;

and wrapped with PVC
film

Tr.5 Chilli with
peduncle and calyx
contained in foam
punnet and wrapped
with PE film

Fundaun

» wl00'95q W O




Treatments

Visual appearance

Tr.6 Chilli with
peduncle and calyx
contained in PP-Bio
punnet and wrapped
with PVC film

Tr.7 Chilli with
peduncle and calyx
contained in PP-Bio
punnet and wrapped
with PE film

77 Blda/araPP-810/ilnm Pe

ufiinun (0}
w nnl00,9m _ .D“iu.lh

Tr.8 Chilli with
peduncle and calyx
contained in OPP

micro-perforated bag

Tr.9 Chilli without
peduncle and calyx
contained in foam
punnet and wrapped
with PVC film

ufdaua Doy
w.oo 100.05, o 31

Tr.10 Chilli without
peduncle and calyx
contained in foam
punnet and wrapped
with PE film
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Treatments

Tr.11 Chilli without
peduncle and calyx
contained in PP punnet
and wrapped with PVC
film

Tr.12 Chilli without
peduncle and calyx
contained in PP punnet
and wrapped with PE
film

Visual appearance

12 w0/0n0 PR Slng ]

FuRiiaua Dey
00 109-35 5 wi o

Tr.13 Chilli without
peduncle and calyx
contained in PP-Bio
punnet and wrapped
with PVC film

Tr.14 Chilli without
peduncle and calyx
contained in PP-Bio
punnet and wrapped
with PE film

Tr.15 Chilli without
peduncle and calyx
contained in OPP

micro-perforated bag

TelS

an

wa/na Perforated
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