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The Effects of coating Technology with Sucrose Fatty Acid Ester on the Physiological change of
Fresh “supper hot” Chili
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Abstract
The research investigates the effects of coating technology on fresh “supper hot” chili using sucrose fatty
acid ester concentration of 0.25%, 0.50%, 1.0% and 1.5% stored at a temperature at 5 °C and 90%+ 5 relative
humidity. The result showed chili coated with sucrose fatty acid ester concentration of 0.25% lead lower weight
loss, respiratory rate and ethylene production and higher color acceptance score. Than the non-coated fruit. It
was found that fruit coating with sucrose fatty acid ester extend shelf life of fresh “supper hot” chili up to 42 days,
while the non-coated fruit has the stored life only 28 days.
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