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Abstract: In order to extend the shelf life of color pepper and e 0-y irradiation was used to the processing of

velopment Co.

c¢ its product value,
freshly cut color pepper. The effect of different doses on the decontamination,nutritional value, and physicochemical properties of color pepper
was studied. The results showed that y-irradiation could effectively reduce bacterial load in freshly cut color pepper. An irradiation dose of 0.52

kGy or higher significantly reduced the total bacterial count
)

coliform load, thus meeting the requirements of national and local standards.

Irradiation resulted in eradication of Salmonella enteritidi. Gy) and Listeria innocua (Dyy = 0.21 kGy), with no bacteria detected in

the color pepper samples, and a contamination level of 1 hieved. Irradiation at doses 1.81 kGy had no significant impact (above
5% level) on the weight loss, soluble.solid content, and nitrite confent of the color pepper samples. Moreover, irradiation delayed the loss of
firmness and Vc content and did not significantly affect sensory aspects such as color, smell, texture, flavor, and tissue. Irradiation of 0.52~1.81
kGy was thus shown to effectively control microbial‘population in freshly cut color pepper samples without affecting its edibility or sensory

qualities, which extended its shelf life up to six weeks:

mination; storage quality; fresh cut color pepper
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Table 1 Effect of irradiation on totéacteria count of fresh-cut color pepper [log (cfu/g)]

$BREH) e 121/d
%/kGy 0 & 4 6 8
0.00 4384023 | 5864029 /| 6.62+0.13°C 7.54£033°  7.66+0.22"
0.52 2.57+0,09°*  3.28+0.35% 4.03+0.27" 4624025 5.29+0.28"
1.21 <1.00 1.69+0.13°* 291017 3.12+0.22¢  3.43+0.25
1.81 A <1.00 <1.00 <1.00 235+0.11%  2.71+0.08%
2.32 <1.00 <1.00 <1.00 <1.00 2.0120.09°
5 4 05 K-F L&A SR MEBERAN T LR LE, BTREKRE FEHREE 0=0.05 H % &
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Table 2 Effect of irradiation dose and storage time on coliforms of fresh-cut color pepper [log (cfu/g)]

BRAE ek 11 /d
kGy 0 2 4 6 8
0.00 3.81£0.11  541£0.39 637022  7.25+0.14  7.43+0.27
0.52 <1.00 1.81£0.07 2.34+0.11  3.12+0.08  4.63+0.12
121 <1.00 <1.00 <1.00  2.13£0.05  3.22+0.13
1.81 <1.00 <1.00 <1.00 126£0.07  1.44+0.13
232 <1.00 <1.00 <1.00 1.01£0.01  1.25+0.10
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Fig.1 Effects of irradiation on Salmonella enteritidis in
fresh-cut color pepper
ANEF AR HEO i R Vb 1T IR R PR ROR WL 16
EEVIRANGE 2 K e A i R T TIREHEL 791
log(cfu/g), BETIRAM I 2 Vb1 T AR HE 72
BE TR (P<0.05). BHRITTIRFEESE (1

SiEEHIE (D) MaRE— kit BT, A
y=-4.5077x+7.0777 » k=-4.5077, R*=0.9789,"C
GERER, RIS v 1] R
FRIRER 2SR AT TR A S IREAR AL B<100 cfu/g 1,
FRNEGRE>022 kGy ARBRELY R AT L RITEA B 2
R, RERMZE.

2.14 $2BRx;EEFA
L0 «

o

y=-4.866x+7.362
R,=0.964
D,~0.21

06 08 1 1.2

AR/ kGy
[ 2 RSN R E AT E AR

Fig.2 Effects of irradiation dose on Listeria innocua in
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Fig.3 Effect of irradiation and storage time on the nitrate
content of fresh-cut color pepper (n=3)
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Fig.4 Effect of irradiation and storage time on the hardness of
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Fig.6 Effects of irradiation and storage time on the vitamin C
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Table 3 Effects of storage time and irradiation dose on the acceptability of fresh-cut pepper

$BRAE e E1/d
kGy 0 2 4 6 8
0 455032 430+039%  428+0.39%  3.69+0.37°  3.2240.27°
0.52 4312034 4.00£0.32°*  375£021%8  3.50£020"  3.07+0.21%
121 424+032°% 390037 3.95£034™ 33240328 2.97+0.25%
1.81 4.03£0.31°% 3704029  3.65+0.37**  3.25+0.15"®  2.64+0.26°C
232 3454033 3304034 325+027"  2.86+027F  2.52+0.19°¢ | 4
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