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Abstract 
Chilling injury (CI) is one of the main factors limiting refrigeration in several horticultural 

commodities of subtropical and tropical origin such as pepper. Short UV-C treatments before low 
temperature storage have been shown to reduce CI. In this work we wanted to test whether or not the reduced 
susceptibility to CI in UV-C treated fruits was associated with increased levels of antioxidant compounds 
and enzymes. Red peppers (Capsicum annuum L.) were treated with UV-C radiation (10 kJ/m2) and stored 
at 0 °C for 21 d. During storage we analyzed chilling injury development, ascorbic (AA) and 
dehydroascorbic acids and DPPH radical scavenging capacity. We also followed superoxide dismutase 
(SOD), catalase (CAT), ascorbate peroxidase (APX) and guaiacol peroxidase (GPX) activities. CI increased 
rapidly when the fruit was stored for longer than 14 d, but was significantly lower in UV-C treated peppers. 
Exposure to UV-C did not alter fruit color but reduced weight loss. Although AA and DPPH radical 
scavenging capacity were lower in the control, this occurred towards end of storage, when CI was already 
advanced. In contrast, SOD, CAT and APX activities were higher in UV-C treated fruits during the first 2 
weeks of storage when the symptoms became visible. Results show that UV-C exposure prevents CI and 
weight loss in red pepper and suggest that this might be related to increased activity of antioxidant enzymes. 
 

http://www.sciencedirect.com/science?_ob=RedirectURL&_method=outwardLink&_partnerName=27983&_origin=article&_zone=art_page&_linkType=scopusAuthorDocuments&_targetURL=http%3A%2F%2Fwww.scopus.com%2Fscopus%2Finward%2Fauthor.url%3FpartnerID%3D10%26rel%3D3.0.0%26sortField%3Dcited%26sortOrder%3Dasc%26author%3DConcellon,%2520Analia%26authorID%3D6506531465%26md5%3Dee77c30e53ca9fc5cafa0695cd261ebc&_acct=C000010978&_version=1&_userid=9244538&md5=62f03b0499649d3f50a54915f3942c3e
http://www.sciencedirect.com/science?_ob=RedirectURL&_method=outwardLink&_partnerName=27983&_origin=article&_zone=art_page&_linkType=scopusAuthorDocuments&_targetURL=http%3A%2F%2Fwww.scopus.com%2Fscopus%2Finward%2Fauthor.url%3FpartnerID%3D10%26rel%3D3.0.0%26sortField%3Dcited%26sortOrder%3Dasc%26author%3DChaves,%2520Alicia%2520R.%26authorID%3D35247500300%26md5%3D61df20d37c447caf62b989a6477369c2&_acct=C000010978&_version=1&_userid=9244538&md5=ac3c1fbd3076645cf599f478425dfa35
http://www.sciencedirect.com/science/journal/00236438
http://www.sciencedirect.com/science?_ob=PublicationURL&_tockey=%23TOC%236944%232011%23999559992%233111785%23FLA%23&_cdi=6944&_pubType=J&view=c&_auth=y&_acct=C000010978&_version=1&_urlVersion=0&_userid=9244538&md5=bab939ef970559f43b5e5d785e2fcbd5

