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Effect of salicylic acid and packaging on shelf-life and some quality indices of three
commercial greenhouse pepper (Capsicum annuum L.) cultivars
Saiedeh Zahra Azizi, Hasan Sarikhani, Farshad Dashti, Ahmad Ershadi
Department of Horticultural Science, Bu-Ali Sina University, Hamedan.

Abstract

water less is one of the most important problems of postharvest life in pepper, which has
unfavorable effect on its handling and storage. Ascorbic acid (vitamin C) decreasing process
speed up with water loss. The current study evaluated the effect of packaging and salicylic acid
(SA) concentrations on postharvest quality and water loss of three commercial greenhouse
peppers. Harvested fruits of three cultivars (Marnoka, Taranto, Paramo), were treated with SA at
four concentrations, 0, 1, 2, 4 mM, and were packed in three packing styles (typical carton box,
carton box lined with polyethylene and transparent disposable box) and were kept at 17+1C. In
every 5 days intervals, characteristics such as water loss , fruit stem situation, shrinkage, fungal
decay and in every 10 days intervals, characteristics such as vitamin C content , fruit firmness,
TSS ,pH were measured. The results demonstrated that packing in carton box lined with
polyethylene was the beast packing treatment, which showed marketability up to 20 days after
harvest. However fruits treated with 2 mM SA through maintaining more water firmness and
reducing vitamin C deterioration, increased pepper shelf life. The results indicated that there are
significant differences in shelf life attributes cultivars; Marnoka showed better and longer in
comparison to the others. However, during storage period, TSS and pH were increased and
vitamin C content and fruit firmness were decreased.
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