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Atlst.tt?\ct.

A rcsearch was conc[Lcted rl Drster]l Llrlircllsil), Sri l,ani(a clLlling the period olJunc

to Scptember 2007 to StrLd) on posllrnr\rcsl lcohnology ol_ciilli ((apsit:un antnttnl

varieties grown Ilalticaloa districl. Irr this sludj Lrlo cxpcrimen!s \\erc carried o|1

Experirrcnt one \!as carriecl oLrt \ri1h th]] obiccriv€s lbr llnding \\,r)'s and ncans o['

rcducing the qualilative poslher!cs1 losscs and increasing the storability of ohillics.

lhc lrcu{rlcnrs irclrclcd chilli pods pacl(11 lwo types, that $,ils withoul pcdiccl and

with pcdi0cl in besl(cLs ard carlon blxcs. \t(ncll at !\\o.liJlcrenl lctrperalrLr.

condilions namel) roour tcnpcratLrrc (ii0-32 l'C ) rnd reiiigeralor tentl)cral rc (5 C).

1'hc pods Lrndcr lhcsc l|cetnrcnLs \!cre asscsse.l lbr colour. $,cight loss. lolal solublc

solids. pl I, iLscorbic acid and pcrccntage ol dcca). at lvcckly inlcrval lbr a period oi

Slor rntc ol coiour changc liom grccn lo red and rctcntioll ol *cight of l{)ds \\,crc

lirlrn.l 1(r bc rupcrior if baskct pac.kages storcd i1r rcliigerator. Ir1 roorn lcr)rlcralur0

sl(nagc r(]d colourohrfgc ol'po.ls at l'asler ralc. pcrcenlagc ol phvsiological wcjght

Loss rt highcr lcv(]l ard highcr pcrccnlilge ol dccay \\rcrc oLrscr\rcd. Wjthour pc.lircl
,1

ol sloraqe. incrersing lrcnd ol pcrccnlegc o'l phlsiological weight loss. lowcr

pcrocrla_se ol deca) tl1rd highcr storrbiljl) \\cro obsc|lccl. (lhilli po(ls that wcrc

slorecl wilh pcdicel sho\\'cd dccrcrsinq tfcnd oJ_ per6enlage ol'phJ,siological \!cighl

Lrs: ,Lnil hirhcr DcIeunl.r!c ul !lcL.i\ .Lnrl highcr rate o1_colour change \\,as obsct\,cll.
I

Kecping ehilli pods \\'ilhoul fcdjocl in rcliigcrator uas'suitrblc mcihorl to crLcnt rhc

storabilil) o1_ chilli pods- bccause ol lo\\ shrinliaec and slo$ rirtc ol dcca). 
_l'he

t,l.r .l . .. r',J, l\'r'\r.r, r' I.'..LIIL.r.. ,'!.,r.1 ,lr.rr,r. .,.r(

signiljoantdillcrenccsilnd\!ccl(!ol sloragc lirasco ricacid,total sol blosolids,plI

rnLl pcrccrtir!c ol phJSiological wcighl loss rt 5%, signillcant Ic!el.



Dxpcrirrcnl t\\o \\as .arrlcd olLt in order lo fincloul lhc mosl srriLable !aricL) lirr

whoychilli andchilli prcser\'cd b) slecfillg prcservnlion l'ourchilli pepper \'ariclies'

ramely Nll L Nll-2. KA 2 .ud I)C I wcrc rrsed 1'r this sllrd) lhen organolcplic

assessmcill\rilscarricLloLrlfbrboth\\hetchillicsanclslecpingchilliprescn]cdb]

steeping prescr\tlLion lir tasLc. coiour' Lc\tlrrc. pLrngcnc]' abscnce ofol-llflavolrr' and

o\,erall accepLance for si\ tfcetnlcnls Nine-poinl hcdonic sc'rlc rrnking mcthod $'1ls

Lrscdloc\iNluiLlclhcorg0nolcflicfropc$ies'-fhcresultsrcvealcdlhellorbolh

prcser!alion nrclhods lhcrc \rcre signillcllllL dillcrcnce among lhc trealnlcnts lor

tasLe. colour. Lc\tLrrc. pungcnc). abscncc ol oll-1la\'our 'rnd overall acccptabiliLl a'

5u-/u signiiicrnl lcvcl lhc linding ol l'-\pcrimcnGll rcVcalcd LhNl t\41 I is mosl

slLiLlblcchilli\'aliel}lblwlrcJ0hillicsln.lchilliplesclvcdb}ltcepingploset!alioll
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