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ABSTRACT

 The study examined post harvest handling methods of pepper fruit  and constrains faced by handlers. Multistage sampling technique was used to select respondents. Five markets were purposively selective in Ibadan, Oyo State. Namely Sasa, Bodija, Erunmu, Station and Odo-Ori where 20 respondents each were randomly selected. Structured questionnaire was used to obtain information from the respondents. Data were analysed using frequency distribution. 

The Pepper fruit marketers mean age was 45.0 + 0.39 years while the majority (56%) was men. To minimize deterioration, 69.0% only spread Pepper on cemented floor while 66.0% further separated spoilt ones. About 74.0% sourced for the Pepper fruit from middlemen and 68.0% were involved in marketing of fresh pepper which was transported inappropriately in commuter vehicle with second hand grain sack usually loaded tightly and transported on bad roads. Majority (85%) of the Pepper fruit marketers marketed the fruit at fully ripe stage without pedicels. Sign of deterioration observed by majority (75.0%) of Pepper fruit marketer was the presence of maggots from  3-5th  day in storage.  Household size of most (84%) of respondent was between 6-11 persons.
Introduction
The genus capsicum L. is in the large family Solanaceae, which includes potato, tomato, egg plant and cape goose berry Knapp et al, (2004). Capsicum is in the sub family solaniodeae and tribe capsiceae. Hunziker (2001).The genus capsicum consists of about 25 wild and 5 domesticated species Bosland and Votava (2,000). Pepper is rich in vitamin A and C. Capsicum frutescens is a spice highly cherished for its pungent flavour. It has many industrial and medicinal uses which include food flavouring, as colouring agent, as spice in cakes, noodles and other confectionary and medicinal preparation. The postharvest handling of fruit and vegetable is quiet unsatisfactory and mostly comprises of traditional techniques practiced by growers and handlers. In Nigeria pepper fruits are handled as it suit each individual handler, keeping the fruit at ambient conditions under which quality can only be maintained for a short time. The purpose of postharvest handling system is to deliver appealing and nutritious food to consumer in an economical manner. (Sigge et al  2001) Handler and consumer attach a lot to retention of fruit colour, freshness and firmness. In addition absence of defect due to bruises mechanical damages and rot rate are also considered in extension of shelf life of pepper fruit. (Jobling  2001) 

The need for storage of Agricultural product has been dictated by the alteration of cycle’s favourable and unfavourable periods for the optimum growth and production of crops as characterized by the dry and rainy seasons, disasters such as draught, major pest and disease out breaks confronting crop production. Tropical vegetables are stored at higher temperature than temperate vegetables.  The higher temperature leads to increase in metabolic activities respiratory rate, loss of moisture content, increased rate of ripening all this reduces the shelf life of tropical fruits more rapidly
In spite of the potentials of pepper fruit, its production is highly affected by low level technology, understanding of the principles and practice of post harvest physiology, problem of transportation, packaging, preservation and storage under the high temperature of the tropics. It is not sufficient to plan for food sufficiency programme, if appropriate public intervention are not identified and specified to minimise post harvest losses during marketing. Appropriate postharvest system is difficult to achieve and pose a challenge to many nations of the sub Saharan Africa due to the disjointed marketing channel and forces of demand and supply which determines marketing operation in these countries.
This research is therefore aimed at assessing the post harvest handling of pepper fruit by pepper marketers within Ibadan metropolis Oyo State, Nigeria.

MATERIALS AND METHOD

The study was carried out in Ibadan metropolis, Oyo State, Nigeria. It has a population of 5,591,589 people. It covers an area of 28,454km2 which is situated in South Eastern part of Oyo State.

It has an annual rainfall of 1, 250mm – 1, 800mm distributed averagely for nine months with moderate temperatures that ranges between 270C and 400C with a relative humidity of about 75% to 90%. It falls within Latitude 30E and 50E of the Greenwich Meridian. It is the capital city of Oyo State and falls within the rainforest zone of Nigeria, where the occupation of Majority of the rural dwellers are purely agrarian. A total of one hundred marketers were randomly selected from 5 major markets . The markets were Sasa, Bodija, Erunmu station and Odo-Ori. In each market twenty (20) pepper marketers were randomly sampled. A reconnaissance survey was carried out to locate pepper sellers within the market and structured questionnaires were administered to the marketers.

The data collected through the questionnaire were subjected to statistical analysis using descriptive statistics, such as frequency distribution and percentages.

RESULT AND DISCUSSION

The result showed that males were more involved (56.0 %) in marketing of pepper compared to female (44.0 %). This is as a result of the involvement of Hausa men activities in the marketing of pepper from the northern part of the country. Most of the marketers (70.0 %) falls within the age range of 31-50 years. This indicates that the marketers were still in their active age and energetic to source for the product. Most of the handlers of pepper (81 %) have basic education. This implied that the pepper marketers have some formal education which will enhance the market effective performance and ability to adopt new innovations. Majority involved in pepper handling (67 %) were married. This implied that the vocation is viable and it could generate enough return to sustain the marketer livelihood. Most handlers (55 %) had household size of more than six. This conforms to the earlier assertion that the business could be profitable and enhance family living. About 74 % of the respondents sourced for fruit from middlemen while 26 % obtained fruits directly from farmers. Those that obtained fruits from farmers may be farmers/marketers themselves. Most respondent engage in fresh pepper trade (68.0 %) rather than processed pepper (32.0 %). This may be attributed to inaccessibility to simple processing technology and storage methods.


The result showed that most of the pepper marketers faced problem of high cost of transportation (Abbot and Makehem, 2002). This could be as a result of inadequate transportation means and poor road network. Most of the pepper handler observed maggot as a sign of deterioration, followed by mouldiness, and then off flavour or bad smell. This could be attributed to the poor handling method by the marketers and exposure to poor hygienic condition. Most of the respondents prevent deterioration by spreading on cement floor (69.0 %) while (31.0 %) spread on mat. Bags were used majorly by respondents (50.0 %) while 30.0 % of the respondents use basket for their packaging method. This could be because these materials were readily available for use in their local environment. Majority (59.0 %) of fresh pepper fruit took 5 days  before going bad while 3-5 days accounted for (36.0 %). Most of the respondent separated bad fruit from fresh ones before sales. This implied that to some extent the pepper marketers to their best knowledge tried to prevent deterioration but this method needs improvement (FAO, 2007). The use of polypropylene bags or ‘second-hand grain sack’ was observed to be the packaging material of choice in moving pepper from farm to the market in the study area. Polypropylene bags are inappropriate and can lead to extensive damage to the fruits. The use of harvesting crates was observed to be more appropriate in extending the shelf life of pepper. This corroborate the works of the Nigerian stored products that has designed alternative method of packaging through the use of harvesting crates which is more appropriate to reduce mechanical damages, reduce microbial infections, reduce heat build up and extend the shelf life of pepper fruits.

CONCLUSION
It is concluded that pepper marketers do not employ the use of improved method of storage and handling of the commodity. This obviously affects the marketing prospects of the trade. In order to enhance the business, the marketers should be trained on better handling procedures.

Table 1: Socio-economic characteristics of the respondents

	Socio-economic characteristics
	Frequency
	Percentages

	Gender
	
	

	Male
	56
	56.00

	Female
	44
	44.00

	Total 
	100
	100.0

	Age (in years)
	Frequency
	Percentages 

	< 30
	19
	19.0

	31-40
	32
	32.0

	41-50
	37
	37.0

	51 above
	11
	11.0

	Total 
	100
	100.0

	No Formal Education
	19
	19.0

	Primary School Education
	45
	45.0

	Secondary School
	30
	30.0

	Post Secondary
	6
	6.0

	Total
	100
	100.00

	Marital Status
	Frequency
	Percentages

	Single
	26
	26.0

	Married
	67
	67.0

	Divorce
	7
	7.0

	Total
	100
	100.0


	House size
	Frequency
	Percentages

	0-6
	45
	45.0

	7-11
	39
	39.0

	12-20
	16
	16.0

	Total
	100
	100.0


	Occupation
	Frequency
	Percentages 

	No other occupation
	36
	36.0

	Artisan
	30
	30.0

	Farming
	21
	21.0

	Civil servant
	12
	12.0

	Total 
	100
	100.0

	Source of Pepper
	Frequency
	Percentages

	Farmer
	26
	26.00

	Middle Men
	74
	74.00

	Total 
	100
	100.0


	Type of Pepper
	Frequency
	Percentages

	Processed
	32
	32.00

	Fresh
	68
	68.00

	Total 
	100
	100.0


Table 2: Postharvest Handling Of Pepper Fruit
	Signs of Deterioration
	Frequency
	Percentages

	Mouldy
	43
	43.0

	Maggot
	44
	44.0

	Odour
	13
	13.0

	Total
	100
	100.0

	Method of Preservation
	Frequency
	Percentages

	Spreading on Mat
	31
	31.0

	Spreading on Cement floor
	69
	69.0

	Total
	100
	100.0

	Method of Storage
	Frequency
	Percentages

	Bags
	65
	65.0

	Baskets
	35
	35.0

	Total
	100
	100.0

	Storage Duration
	Frequency
	Percentages

	< 3
	10
	10.0

	3-5
	31
	31.0

	75
	59
	59.0

	Total
	100
	100.0

	Prevention of damages
	Frequency
	Percentages

	Avoidance of overstocking
	34
	34.0

	Separation  of  bad ones
	66
	66.0

	Total
	100
	100.0
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