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Effects of Coating using Carboxymethyl Cellulose from Corn Leaves on Qualities of
Fresh Pepper during Storage
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Abstract

Effects of the carboxymethyl cellulose (CMC) from corn leaves (1 2 3 and 4% (w/v)) on the
postharvest qualities of pepper were monitored. Results showed that 2% CMC (w/v) could prolong higher
qualities of fresh pepper than other concentrations. Besides, no disease detection was found in CMC and
chitosan coated peppers and the visual appearance became as same as that of appearance on day 0 but
slight wilting on the peel peppers. On day 15 of storage, peppers coated with CMC or chitosan (0.5 % (w/v))
had lower weight losses (of 17.0% and 16.00%, respectively) and higher firmness than control peppers
(41.09%). Moreover, CMC coated pepper expressed higher value of total soluble solids content (TSS), and
titratable acidity (TA%) than other treatments. The quality is similar to that of fresh red chili peppers coated
with chitosan coating.
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Figure 1 Effects of CMC coating and chitosan coating on weight loss (A) and firmness (B) of fresh pepper during
storage at 10°C for 15 days (error bar represent + standard error and n=8). Ctrl (control) represents
non-coated pepper at 10°C for 15 days.
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Figure 2 Effects of CMC coating and chitosan coating on the TSS (A) and TA (B) of fresh pepper (average +

standard error; n=8). Ctrl (control) represents non-coated bell pepper at 10°C for 15 days.



