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Effects of Chlorine Dioxide on Post-Harvest Physiology and Storage
Quality of Green Peppers

DU Jin-hua, FU Mao-run, LI Miao-miao, XIA Wei

(College of Food Science and Engineering, Shandong Agricultural University, Taian 271018)

Abstract: [ Objective] The objective of this experiment is to study the effect of chlorine dioxide on green pepper and offer a
new method for the storage of green pepper.[ Method] Green pepper was treated by 0, 5, 10, 20, 50 mg-L™* chlorine dioxide gas, and
the effects of chlorine dioxide on post-harvest physiology and storage quality of green peppers were evaluated. [ Result]1 The rot index
of green peppers were inhibited obviously by 5, 10, 20, 50 mg:-L™ CIO, treatments and the rot rate of which were 50% less than that
of the check after 40 d, and among them, the inhibitory effects of 50 mg-L™ ClO, treatments were the most obvious, rot rate of
peppers occured at 30 d and only 1/4 of that of the check at 40 d. Respiration of peppers was inhibited by 20, 50 mg:L™ CIO, (P<0.05)
although no significant effects between 5 and 10 mg:-L™ ClO, (P>0.05) were observed. Except for 50 mg-L™* CIO,, Malondialdenyde
(MDA) contents were lower in 5, 10 or 20 mg-L™ ClO, treatments than check although no significant effect was observed between
them. Breakdown of chlorophyll of peppers was delayed by 5 mg-L™* CIO,while 10, 20 or 50 mg-L™ CIO, promoted it, though it had
no significant effect (P>0.05). Nutrient components of peppers were kept during the period of storage, the contents of V., titration
acid and total soluble solid content were retained to some extent. [Conclusion] Post-harvest physiology of green pepper was held
back and its quality was maintained by chlorine dioxide.
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Table Effects of chlorine dioxide on weight loss, V¢, titration acid and TSS contents of green peppers (n=3)

52 T H 1A (d) W Concentration (mg-L™)
Item Time 0 5 10 20 50
RER 10 0.87+0.12 0.62+0.23 0.794+0.11 0.714+0.15 0.954+0.09
Weight loss(%) 20 1.40+0.35 1.05+0.23 1.26+0.13 1.16+0.33 1.38+0.28
30 2.581+0.36 1.82+0.22 1.961+0.19 1.56+0.37 2.32+0.54
40 3.32+0.29 3.25+0.30 3.02+0.46 2.9440.39 3.53+0.33
Ve & 10 91.074+10.78 90.144+6.89 90.38+5.90 84.50+10.29 84.63+12.36
V¢ content (mg/100g) 20 59.61+13.58 66.87+10.78 77.01+9.23 75.301+10.88 70.07+12.33
30 49.22+18.55 56.88+7.98 58.404+12.30 58.581+8.46 59.62+10.21
40 41.17+6.32 47.41+7.31 47.944+5.35 49.68+6.01 52.721+6.68
TSS & 10 4.53+0.04 4.57+0.06 4.63£0.07 4.53+0.05 4.474+0.05
TSS content (%) 20 4.63+£0.09 4.60£0.10 4.70£0.05 457+0.11 4.67+0.08
30 4574+0.11 4.631+0.14 4.534+0.13 4.734+0.06 4.5740.09
40 4.6010.07 4.601+0.12 4.631+0.08 4.60+0.16 4.63+0.21
A7 0 PR 10 0.92+0.21 0.97+0.09 0.954+0.13 0.974+0.07 0.984+0.15
Titration acid content (mg-L'l) 20 0.84+0.14 0.87+0.20 0.884+0.09 0.88+0.17 0.894+0.12
30 0.754+0.11 0.77+0.17 0.75+0.24 0.79+0.21 0.81+0.16
40 0.6810.12 0.7040.08 0.71+£0.15 0.724+0.10 0.76+0.13
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