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Capability of sensitivity to chilling injury in 3 colour varieties of bell peppers
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Abstract
In order to investigate the sensitivity to chilling injury (Cl) of bell pepper (Capsicum annuum), fruit from 3
cultivars (green, yellow and red colours) was stored at 4 °C, 90£5% RH. It was found that respiration rate and
ethylene production of green cultivar was higher than that of red and yellow cultivars, respectively. There was no
significantly difference in vitamin C and total chlorophyll changes in 3 cultivars, whereas the level of electrolyte
leakage and malondialdehyde (MDA) was lowest in yellow cultivar. In case of Cl, the symptom occurred in green
cultivar at day 16 of storage period but could not be found in red and yellow cultivars. The results indicated that
yellow cultivar showed the most effective to resist Cl occurrence and had an overall qualities and acceptance

score better than that of red and green cultivars, respectively.
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Figurel The changes of the percentage of Figure2 Respiration rate of bell peppers stored
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Figure3 Ethylene production of bell pepper Figure4 The changes of total ascorbic acid of
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Figure7 The content of lipid oxidation of bell Figure8 The chilling injury symptom of bell
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Figure9 Consumer acceptance of bell peppers stored at 4°C, 90+5% RH
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