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Abstract

The objective of this study was to investigate the effect of comugated packaging coated with aluminum (Al) on
quality characteristics of red paprika during storage at 25°C. Characteristics such as weight loss, hardness, total
phenolic content, antioxidant activities, polygalacturonic acid (PG) activity, and oxidative enzyme activities (polyphenol
oxidase and peroxidase activities) of paprikas, packed in corrugated packaging with or without Al-coating were
compared as a function of storage time. Al coating inside of corrugated box was found to inhibit PG activity,
resulting in prevention of weight loss and maintenance of hardness of paprika during storage, compared to the
control sample. This may be due to Al coating treatment that enhance moisture-proof property and hinder gas
transmission of corrugated packaging. Furthermore, paprika in Al-coated-corrugated packaging was lower in oxidative
enzyme activities than the control, which caused higher total phenolic content and antioxidant activities during
storage. As a results, the Al coated-corrugated packaging can be used as a functional packaging material to extend
the shelf-life and improve the storage quality of paprika by preventing their respiration and transpiration.
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Fig. 1. Change in weight loss of paprika during storage at 25,
under corrugated packaging or Al-coated corrugated packaging.
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Fig. 2. Change in hardness of paprika during storage at 25C,
under corrugated packaging or Al-coated corrugated packaging.
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Table 1. Changes in polygalacturonase (PG) activity and oxidative
enzyme activity such as polyphenol oxidase (PPO) and peroxidase
(POD) of paprika during storage at 25C, under corrugated
packaging or Al-coated corrugated packaging

Packaging Storage day Enzyme activity (U/g/min)
container (day) PG PPO POD

Before packaging 0 421351187 3598:6.60" 284.934643"
5 4686+191° 3901860 302.66+28.63"

, 10 47228137 44767.66° 260.72+22.57

Corrugated packaging . . .
15 4988+175' 5129:7.13' 351.03:44.92

20 51224137 50.08+834" 27531428.18"
5 4408+1.07% 36.38+10.56° 293.72+34.77"

Al coated- 10 4441£184% 36001951 261733417
corrugated packaging 15 4503+1.5* 42.39+5.00™ 290.28+33.06"
20 4708+139" 35944546 258.75+37.02°

DAIl values are mean+SD (n=3). Means with different letter superscripts in the same
column for the same packaging are significantly different (p<0.05) by Duncan’s
multiple range test.
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Fig. 3. Changes in total phenolic content (A), DPPH radical scavenging activity (B), FRAP assay (C), and ABTS radical scavenging activity
(D) of paprika during storage at 25°C, under corrugated packaging or Al-coated corrugated packaging.
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