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Effect of Treatment of Different Methods on
Postharvest Capsicum annuum Storage Characteristic

GUAN ging-mei's REN Ya-mei’, REN Xiaodin', CHENG Shun—hang',
(1. Horticulture College, Northwest Sci~T ech University of Agriculture and Forestry;

2. College of Food and Engineening, Northwest Scitech University of A gricultute and

Forsty,Yangling , Shaanx 1 712100, China)

Abstract: The pepper was treated with different methods(hot water treatment, 1= methylcyclopropene treatment, ethylene) ,

the result shows that: all treatments induced t he accumulation of mem brane penetration during pepper storage, but hot water

treatment and 1- MCP treatment can attenuated the respiration and ethylene peaks, and also can delay the degradation of

chlorophyll, extend the storage time.
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