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Calcium Chloride Treatment Maintaining Physical Quality and Pigments Concentration of
Capsicum annuum L. cv. ‘Hou Rua’ Bird Eye Chilli Fruits During Cold Storage
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Abstract
This recent work was aimed to investigate the effect of calcium chloride (CaCl,) immersion on physical

quality and pigment content of Capsicum annuum L. cv. ‘Hou Rua’ bird eye chilli fruits during cold storage. The
chilli fruits were immersed into water (control), 0.5% CaCl, or 1.0 % CaCl, for 15 min and then stored at 7+1°C for
28 days. The investigated parameters were visible appearance, weight loss and pigments. It was found that 1%
CaCl, immersion trended to maintain visual appearance, controlled the increment of yellowness (b*) value and
significantly delayed the loss of fresh weight (P < 0.05) when compared to other treatments. CaCl, immersions
had no influence on lightness (L*) and greenness (-a*) values of chilli fruits over the storage. Moreover, 1% CaCl,
delayed the lost of chlorophyll a and total chlorophylls content during storage. The both CaCl, treatments delayed
the increase in total carotenoids content during storage. In conclusion, 1% CaCl, immersion for 15 min was a
potential alternative to maintain visual appearance and physicochemical quality of ‘Hou Rua’ bird eye chilli fruits
during cold storage for 28 days.
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Figure 1 Visual appearance of ‘Hou Rua’ bird eye chilli after immersed in water (control), 0.5% CaCl, or 1.0 %

CaCl, solutions for 15 min and then stored at 7+1°C for 28 days
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Figure 2 Percentage of weight loss of ‘Hou Rua’ bird eye chilli after immersed in water (control), 0.5% CaCl, or
1.0 % CaCl, solutions for 15 min and then stored at 7+1°C for 28 days
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Figure 3 Color changes of L (A), a* (B) and b* (C) value of ‘Hou Rua’ bird eye chilli after immersed in water
(control), 0.5% CaCl, or 1.0 % CaCl, solutions for 15 min and then stored at 7+£1°C for 28 days
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Figure 4 Changes Pigment contents of chlorophyll a (A), chlorophyll b (B), total chlorophyll (C) and carotenoids
(D) of 'Hou Rua’ bird eye chilli after immersed in water (control), 0.5% CaCl, or 1.0 % CaCl, solutions
for 15 min and then stored at 7+1°C for 28 days
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