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INTERNATIONAL STANDARD

ISO 6659-1981 (E)

Sweet pepper — Guide to refrigerated storage and

transport

1 Scope and field of application

This Interngtional Standard specifies a method for the storage,
over short Hurations, of sweet peppers (Capsicum annum L.)
for direct cpnsumption, in refrigerated storehouses and during
refrigerated transport.

It is not applicable to sweet peppers for industrial processing.
The limits |of application of this International Standard are
defined in gnnex A.

2 Condjtions of harvest and putting into store

2.1 General

Sweet peppers shall be harvested in cool and dry weather. Only
those fruits|at a suitable stage of maturity, i.e.\those of shape,
stage of development and normal colour for the variety, shall
be harvest¢d. They may also be harvésted at the stage of
physiological maturity (red).

2.2 Quality characteristics

Selection and sorting shall, be carried out immediately after
harvesting. [Sweet peppers intended for storage shall be sound,
clean, turggscent, wellVdeveloped, without surface moisture,
free from yinhealed-injuries and from damage due to frost
(frostbite) gnd-sunburn.

3 Conditions for storage

3.1 Temperature

The recommended temperatures for storage ¢f Romanian and
Hungarian,_cultivars of sweet peppers are given in annexes B
and Ccrespectively. For other cultivars, green peppers should
be stored at 7 to 8 °C and red peppers at 4 tp 6 °C.

NOTE — The fruit is sensitive to overcooling, which may cause
damage.

3.2 Relative humidity

Relative humidity is a factor of great importance for maintain-
ing the turgidity of the fruits.

It is recommended that the relative humidity| of the air is be-
tween 90 and 95 % in storage spaces.

If the relative humidity of the air falls below 90 %, the turgidity
of the fruits may be preserved by covering the piles of boxes
with polyethylene sheets which should be rajsed for 1 to 2 h
each day for ventilation purposes.

3.3 Air circulation

The ventilation system used in storage spaces shall ensure con-
stant and uniform temperature and relative thidity.

2.3 Storage

Sweet peppers shall be stored as quickly as possible after selec-
tion and sorting. Before storage, they should be kept for a few
hours in a cool place.

When quality graded and sized, each package shall contain
only peppers of the same variety or commercial type and the
same grade and size.

Packages shall be handled carefully, in order that the surfaces
of the peppers are not damaged.

The packages shall be stacked in such a manner as to ensure
uniform air circulation through the stacks.

3.4 Period of storage

The recommended periods of storage of Romanian and
Hungarian cultivars of sweet peppers are given in annexes B
and C respectively. For other cultivars, the period of storage
varies between 10 and 30 days, according to the variety, degree
of maturity, climatic conditions and culture system.

3.5 Operations during and at the end of storage

As sweet peppers are perishable, it is recommended that the
quality of fruits be checked every 2 to 3 days and that those
fruits showing signs of loss of turgidity, or damage caused by
disease or insects, be immediately removed.
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4 Conditions for transport

4.1 Quality characteristics

Sweet peppers intended to be transported shall be of high
quality. They shall correspond to the requirements of 2.2.

4.2 Temperature

Before loading, it is recommended that the peppers be pre-

cooled. If the temperature of the fruits exceeds+ 18 °C to

+ 20 °C, they sh

After loading, the
pend on the dura

Red peppers may be transported at + 4 °C to + 6 °C.

Cooling slowly in the transport vehicle is conducive to
deterioration.

4.3 Packing

For the transport of sweet peppers, use fibreboard, wooden or
plastics containers.

puld be rapidly cooled to + 8 °C.

temperature conditions during transport de-
ion of transport as follows :

Duration of fransport Temperature
(days| °C
3to |5 +5to + 8
6to 10 + 8
11to 14 + 8to + 85

4.4 HRelative humidity

During transport, the recommended relative(humidjty is 80 to
90 %.

4.5 Ventilation

The method of storing the peppers in boxes, and theg method of
stacking in the transport vehicle, shall provide adequate venti-
lation in order to assist the removal of heat from the mass of
produce.
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Limits of application

Annex A

This International Standard gives general recommendations.

ISO 6659-1981 (E)

In view of the great number of varieties and culture systems of this species, this International Standard may be adapted for specific
varieties and for the respective pedoclimatic areas.

The recommendations of this International Standard apply only to the storage of sweet peppers over short durat{ons.

Annex B

Romanian cultivars of sweet peppers

Type Cultivar Tempoerature Duratior] of conservation
C days
Sweet pepper Du Danube +7to + 8 20 to 25
Bruisma Wonder +7t0 +8 20 to 25
Export
Jaune supérieur
1 1
Jaune de Banat +7t0+8 0to 15
Favoritul pietei
Tomato pepper, Rotunda
Bucuresteni + 410 +6 40 to 45
Superb
Urias dulce
Langs pepper Lung romanesc
Kapia +4to +6 45 to 50
Zlaten medali
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Annex C

Hungarian cultivars of sweet peppers

. . Temperature Duration of conservation
Type Cultivars poc days
Green pepper White-—Geeei
Keszthelyi
Soroksari
Goliat
Fehérozon +8to +9 14
White-green : Szentesi
Green : California Wonder
Danube
Propa
Tomato paprika izent(.aSI Green : up ta 8to 9 14
allagi . Red : up#to 4 to 6 35
Szarvasi 11
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