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Effects of Different Polyethylene Film Packages on Storage Quality of Red Pepper
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ABSTRACT: The work aims to explore the packaging method for postharvest preservation of red pepper. With red pepper
(the 'xianhong' cultivar) as the test material, the effect of polyethylene film package of five thicknesses (0.01, 0.02, 0.03,
0.04, 0.05 mm) at ambient temperature ((23+1)C, 80%~90%) on the storage quality of the postharvest red pepper was
studied. Compared with the remaining film packages, the 0.01 mm thick polyethylene film package could remarkably de-
lay the reduction of red pepper hardness and soluble solid content, which reduced the mass loss rate and rotting rate, and
maintained the activity of higher ascorbate peroxidase, peroxidase, catalase and superoxide dismutase of the tissue. 0.01
mm thick polyethylene film package could effectively maintain the comprehensive sensory quality of red pepper, which
was closely related to the microenvironment of low O, (volume fraction: 4.15%~9.49%) and high CO, (volume fraction:
3.40%~7.10%) formed in its bag film. The 0.01 mm thick polyethylene film package can maintain the storage quality of
postharvest red pepper in a better way and it is the suitable material for packaging, storage and transportation of posthar-
vest red pepper.

KEY WORDS: red pepper; polyethylene; film package; postharvest storage; quality; antioxidant enzyme

CIMURARISH S, WO EER CL I MR RhR b ES A RAR AR . AR A AR
BRUEN, JE B RN TR B SRR S e BUEDRNT, RPESE, A YRR B e
LL— S LU e X, G ARerp E AR EUEN] USRI 15%~20%, BRI, BAT BT

K EHE: 2017-07-31

HEEWEB: ~h8REHAH g 20#H %42 (CX(16)1021)

fEEE N BAha (1992—), &, kMR EXFME4E, THRFEMHRE,
WEEE: FmE (1976—), %, B+, AR, TE2HMAFT A RAHRES T,



F39% 3y

BOBRLLAE . N[ B 0 IS 2 o T B 88 it o ) 52 Wi <65

2B LTS KR i LN 2 s 2 b, 75
KIGW T AMATEA Y, W ZAEMEYIRY . K
KEEE | GRS FELNEP i ReL, TE
S H A TR S A 1

M HE R AT AU SAEE B RN TR 457, H T B AR fE 7
R SR SR PREER AR B AR
Vo P FE B 38 PR B AR (1 v, (HLLTBUE T2 8
MY, R LT 7~10 CHE S BAERES, 5%
R A . )R K AR — e R
T SR B 0 K AR R R, R S R R
ZEA RO A, HRIREZ R T Az &
Uik FEE LTS8 5 fef 579) Ak L7 AR A 0 A U 9 i B 401 sk o
MR, BRI N TS, Sk 2550k
B R E, Kikuchi PR E M, fREHbEE
ARV AR A S 2 NG, IR AR S o, (HiR 4
S, ARRSTYRSERGR PV FE S e B R AR
I s EE R T, H5) SECREE =Y TR .
AL, b R i AT — i 8 07 FH 3 LR S PR

T B, 25 ) SR 55 IV R R S R 5 A ] 1)
A, I IR L e I Ak RN R
FEIR AR RS A, BRI, 5
Hopb PR H AR M, B8 | %4 2P S,
EEKEBRY | SRS R R R e h A 2]
F1R) 17 R 5 9 130 A Tt o ) S 55 IO B 5 38 % i B
SMRHBIARTE, I B A48 2P 1 E R AR 72 e
A ESIR L, IR WA R TR 5
ZTRUA I ek P e DR] ab 7 6 ) 3 ‘20 B g e 1)
A1 20 ELAT 358 v S R 8 SO SE G e B 5 AR [R) R
JERIIR 20 (PE) Wity | WSTR[ R 20 i
BN LT AR E R OS2I, R £ ABUH R A e 4R A1
BARS%

1 I

1.1 #RFLES

FEMB . e —Sail, RTILREYR, R
J5 2 h WiE RIS a, PRk K/ A) L vE — 2.
TCHUIR O LR Y R O e, TR 4353l
7 0.01, 0.02, 0.03, 0.04, 0.05mm KR Z IR,
W [ T AR = dh AR e TR ARG 0, AR
A 30 cmx36 cm, AHd R R 0 R A PERE LR
1, B F B RETTE K™ b O fif TR AR5
OR33PI S 5

FEALAS . TU-1810 E4h-7] W6y, db
UM A B A ] 3 Danbell A HTAL, FFE
Dansensor /A ; MIR-254 #1846, HAR=1HAF;
PAL-1 BIFRE B ITBIL, HA Atago Aw]; TLP i
AL, ZEE FTC A #] .

x1 AERZHHERERE SRR
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Fig.1 Storage effects of different packaging treatment groups
of red pepper
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Fig.2 Effects of different polyethylene film packages on
sensory evaluation of red pepper
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