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Effect of ozone and electron beam on chili's shelflife for export
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Abstract

Effect of ozone gas on quality and shelf life of Jinda chili fruit was studied. It was found
that chili fruit treat in ozone solution concentration at 400 ppm and holding time of 5 minute
keep at 12 C remain good quality and appearance compare with control. For the studied of
effect electron beam on chili fruit quality and shelf life had changed treatment to gamma ray.

Because of the E-beam machine failure and must replace the new part of equipment. The



irradiation facility cannot schedule time delivery of new equipment and time required to
complete repair. Result show that gamma ray at 250 350 and 400 grays on Jinda chili treated
with ozone solution at 400 ppm holding time 5 minute packed in LDPE bag and keep at 12 °C
show no effect on chili quality and appearance compare with control.
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