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Freshness of Paprika Packed with PLA Films

Hyung Woo Park’, Sang Hee Kim and Sun Ah Lee

Korea Food Research Institute, Seongnam, Korea

Abstract This research was conducted to compare the quality of paprika (Capsicum annuum L.) packed with PLA film
and OPP/PE film pouches during storage at 6°C. Weight loss of paprika fruit was higher in OPP/PE film pouches, mold
decay was shown in OPP/PE pouches after 6 days, but was not yet shown in PLA pouches. Hardness decreased in all
packages. Soluble solid content was highest in PLA1 film pouch, vitamin C content was also highest in PLA2. Mold
decay was not shown in PLA pouches after 9 day, but shown at calyx of paprika fruit in OPP/PE pouches. Off-flavor
was strong in the OPP/PE pouches when the pouches were opened, decay was also serious in the same pouches after 15

days and thus quality was inadequate for sale in market.
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Fig. 1. Weight loss of paprika packed with PLA and OPP/PE
pouches.
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Fig. 2. Moisture content of paprika packed with PLA and OPP/
PE pouches.
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Fig. 4. Firmness of paprika packed with PLA and OPP/PE
pouches.
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Fig. 3. Appearance of calyx of paprika packed with OPP/PE and PLA pouches (Above: Control, OPP1, OPP2, Below; PLA1, PLA2,

PLA3 from left).
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Fig. 5. Soluble solid content of paprika packed with PLA and
OPP/PE pouches.

ot
ol

o] By Ho} thd A YeRdEd ol AXA
ol zolo] 719l g Ao ALRHIIH. ¥ Fo] AlE
A% T A7l Al whet 7R LR Sl 7
Aoths Ra P dX)siich. FAe 784 1P 7t
Tl oJsl S/ 5 3E71EE AREo]
H71% MY, =3 Forney9t Austin®] B3] o]ahA
g ol =T E A7l AojxInal sigict. 2=
2 3 e Ar vl ARl B o

2 A F G A B Sk

5. M#A}

A% F d=zE)gke] Lkl Wale Fig 63 7ok A%
%7 32,1604 A 9Us PLAl EZTE= 29.64, PLA2
EATE 2924, PLA3 A= 2951, OPPl EAH1E=

33.50
32.50 -

=

@ 3150

=

=

=

X

w3050 -

o

=

£

-

& 2950
2850 -
27.50

Storage period(day)

—6—PLAL --BF- PLA2 —&— PLA3 —&— OPP1 —3¥-- OPP2
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Fig. 7. Vitamin C content of paprika packed with PLA and
OPP/PE pouches.
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