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Analysis of quality changes in bell pepper cultivars in response to delayed
cooling in a controlled chamber
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The effect of 24-h greenhouse cooling delay on the quality characteristics of four bell pepper
cultivars during storage in a controlled chamber was investigated. Four bell pepper cultivars
(Ferrari-red, Ferrari-yellow, Vine sweet-mini, and Raon-mini) were immediately transferred
to storage after harvest (IS), delayed storage without cover (DS), and delayed storage with
cover (DSC). In both delayed conditions, bell pepper cultivars were left separately in a
greenhouse for 1 d. In all treatments, the bell pepper cultivars were stored in a controlled
chamber. Vine sweet-mini treated with DS showed the greatest loss in weight and firmness,
with losses of 21.4 and 64.1%, respectively, after 15 d of storage. Vine sweet-mini treated
with DS also showed the greatest change in total soluble solids content (10.9 to 13.7 °Bx) over
the storage period. Less degradation in the lightness (L*), hue angle (h°), and chroma (C*)
values was observed in Ferrari-red treated with IS during storage for 15 d. Overall, the
changes were smaller in the bell pepper cultivars treated with IS than in those treated with the
delayed-cooling treatments. Results revealed that minimising delays from harvest to cooling
could reduce the quality loss and improve the storage life of harvested bell peppers.
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Introduction
Bell pepper (Capsicum annuum L.) is one of
the most popular horticultural commodities cultivated
throughout the world (Sharma et al., 2018). Over the
years, production and consumption of bell pepper have
been steadily increasing worldwide (Biswas et al.,
2018; Li et al., 2018), a trend that is driven by its rich
nutritional contents including vitamins, minerals, and
carotenoids (Ilić et al., 2012; Wang et al., 2018; Chen
et al., 2018). However, the quality of bell pepper fruit
rapidly deteriorates following poor post-harvest
handling, leading to large losses (Nyanjage et al.,
2005). Therefore, proper post-harvest handling and
management techniques are required for the reduction
of post-harvest losses of bell pepper (Faqeerzada et al.,
2018; Yahia, 2019; Ge et al., 2019).
Appropriate handling between harvest and
consumption can play a significant role in reducing
such losses of harvested fruits and vegetables (Prusky,
2011; Kabir et al., 2019; Jung et al., 2019). In
*Corresponding author.
Email: sochung@cnu.ac.kr

developing countries, the post-harvest losses of fresh
fruit can be as high as 20 - 50% (Kader, 2005).
Therefore, reducing these losses remains a major goal,
mainly due to food security issues that need to be
rectified worldwide, especially in developing countries
(Pila et al., 2010; Kusumaningrum et al., 2015).
Temperature and humidity are critical factors
for maintaining the quality of harvested bell pepper
(O’Donoghue et al., 2017). The recommended
post-harvest storage temperature and humidity for bell
pepper are 7 - 10°C and 90 - 98%, respectively
(El-Ramady et al., 2015). The exposure of harvested
horticultural produce between harvest and storage to
adverse environmental conditions, such as extremely
high or low temperatures, rain, and extremely low
humidity can be highly detrimental to the harvested
commodity (Ajita and Jha, 2017). However, higher
humidity prevents moisture loss and maintains the
firmness of stored fruits (Lurie et al., 1986).
Delayed cooling can result in post-harvest
qualitative or qualitative losses of fruits and vegetables;
DOI:
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thus, shortening post-harvest shelf life (Thompson et
al., 2001; Kader and Barrett, 2005). Even a 1-h cooling
delay after harvesting can lead to a ~10% loss in the
marketing of some horticultural produce (Kader and
Rolle, 2004). Hence, appropriate post-harvest
handling of horticultural commodities is crucial for
maintaining the post-harvest quality of fresh or
processed products (Bosland and Votava, 2012).
Many studies have reported the influences of
harvesting stage, post-harvest treatment, and
post-harvest storage environment on the post-harvest
quality of fruits and vegetables, including bell peppers
(Díaz-Pérez, 2013; O’Donoghue et al., 2013; Tsegay
et al., 2013; Belović et al., 2014; Shim et al., 2016;
Qin et al., 2017; Lee, 2018; Jung et al., 2019). However,
there are few studies on the consequences of cooling
delays on the post-harvest quality of bell pepper.
Large-sized Ferrari (red and yellow) and mini
bell (Vine sweet and Raon) peppers are among the
popular bell pepper cultivars consumed in the Republic
of Korea. After harvest, generally, growers place their
bell peppers unattended in greenhouses for
approximately 1 d before transporting them to storage
and processing centres. During this cooling delay,
harvested bell peppers can be exposed to various
environmental conditions that potentially influence
their storage quality. Therefore, the present work
aimed to investigate the effects of delayed cooling
(24-h) on post-harvest quality characteristics such as
weight loss, total soluble solids, firmness, and colour
values of four bell pepper cultivars during post-harvest
storage in a controlled chamber.
Materials and methods
Fruit samples and treatments
Four bell pepper cultivars (Ferrari-red,
Ferrari-yellow, Vine sweet-mini, and Raon-mini)
were harvested from the middle region of the Republic
of Korea, and immediately transported from the field
to storage facilities. These varieties were selected after
discussion with horticultural scientists, because of
their cultivation popularity and physical variations
(e.g., size and firmness). The post-harvest quality of
the stored bell peppers was assessed under three
storage conditions: immediate storage in a controlled
chamber without any cooling delay (IS), delayed
storage in a greenhouse without cover (DS) for 1 d
followed by storage in a controlled chamber, and
delayed storage in a greenhouse under cover (DSC)
with a greenhouse shade cloth of 1.0 mm thickness for
1 d followed by storage in a controlled chamber (the
latter two treatments represented 24-h delayed cooling
treatments).

Storage conditions
The IS treatment was applied in a controlled
chamber (CC) with dimensions of 6.5 × 4.5 × 3.0 m,
where the bell pepper fruit samples were continuously stored for 15 d. The delayed cooling treatments
were carried out separately in a greenhouse (GH)
with dimensions of 7.5 × 5.5 × 3.5 m, where the fruit
samples treated with DS and DSC were maintained
for 1 d to simulate the cooling delay practice of
farmers. The fruits were then stored in the controlled
chamber for 14 d. For each cultivar on the harvest
day (day 0), one group of fruits was immediately
stored inside the controlled chamber (IS), and the
other two groups of fruits were placed inside the
greenhouse, one with cover (DSC) and the other
without cover (DS).
During the 24-h delayed cooling of fruit
samples in the greenhouse, sensor nodes consisted of
temperature and humidity sensors (AM2315, Aosong
Electronics Co., Ltd., Guangzhou, China) were
placed in the DS and DSC storage boxes, inside and
outside of the greenhouse to monitor the
environmental conditions. During the delayed
cooling period, the temperature and relative humidity
inside the greenhouse were 18 ~ 39°C and 40 ~ 85%,
respectively, and outside of the greenhouse, these
values were 18 ~ 28°C and 55 ~ 75%, respectively. In
contrast, the temperature and relative humidity inside
the controlled chamber was maintained at 10 ± 1°C
and 90 ± 3%, respectively (Figure 1).
Measurement of quality characteristics
Weight loss
The bell pepper samples were weighed at
harvest day and at each storage interval. The total
weight loss (WL) of the bell pepper samples was
considered as the difference between initial weight
(IW) and final weight (FW) on the observation day at
each storage interval, and expressed as a percentage
using Eq. 1 (Gharezi et al., 2012):
(Eq. 1)
Firmness
The bell pepper samples’ firmness was
measured using a penetrometer (TMS-Pro, Food
Technology Corporation, Virginia, USA). The fruits
were compressed at a penetration depth of 5 mm by
the penetrometer probe at a speed of 50 mm/min
using a conical plate, and the results were expressed
in Newton (N).
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a colorimeter (CR-400; Konica Minolta Inc., Tokyo,
Japan) to obtain lightness (L*), redness/greenness
(a*), and yellowness/blueness (b*) colour values
according to the approach of Khairi et al. (2015). The
measured a* and b* values of the bell pepper samples
were converted to hue angles (h°), calculated as h°=
tan-1 (b*/a*), and chroma (C*) values were
calculated as C*= (a*2 +b*2)0.5 following the
procedures of Topuz et al. (2009).

Figure 1. Temperature and humidity status during
24-h of delayed cooling in a greenhouse (GH) for
DS- and DSC-treated bell pepper cultivars (a) and
(b), respectively, and inside a controlled chamber
(CC) for bell pepper cultivars treated with IS, DS,
and DSC (c). IS = immediate storage, DS = 24-h
delayed storage without cover, and DSC = 24-h
delayed storage under cover.
Total soluble solids (TSS)
The bell pepper samples were diced, and a
juice extractor (FruX80, Goojung Engineering Co.
Ltd., Seoul, Korea) was used to extract the juice.
Each sample was thoroughly mixed, and a handheld
digital refractometer (PR-32a, Atago Co. Ltd.,
Tokyo, Japan) was used to measure the TSS content.
The results were expressed in degree Brix (°Bx).
Colour

The skin colour of the bell pepper samples
was measured from the middle part of the fruits with

Experimental and analytical procedures
Ten bell pepper samples of each cultivar
were allocated to each of the storage treatments (IS,
DS, and DSC), with three replications per treatment.
A total of 360 fruit samples were evaluated under
these storage treatments (10 samples × 4 cultivars × 3
storage × 3 replicates). The quality characteristics of
the samples were measured at harvest (day 0) and
immediately subjected to their corresponding storage
treatments (IS, DS, and DSC). After 24-h, the DSand DSC-treated samples were placed in the
controlled chamber for continuous storage.
Measurements of each of the quality characteristics
of the fruits were performed at days 5, 10, and 15 of
storage. The experimental data were statistically
analysed, applying a three-way analysis of variance
(ANOVA) with three main factors: storage
treatment, cultivar, and storage period. The ANOVA
was performed using the SAS software package
(version 9; SAS Corporation, Cary, NC, USA).
Duncan’s multiple range test was used to compare
the means at a 5% significance level. The experimental design of the present work is detailed in Table 1.
Results and discussion
Properties of the bell pepper cultivars at harvest
The properties of the bell pepper cultivars at
harvest are shown in Table 2. Significant differences
were found in the diameter and weight among the
bell pepper cultivars and treatments. Among the
cultivars, Ferrari-yellow exhibited the highest
difference, and Raon-mini exhibited the smallest
difference. TSS, firmness, and colour values (L*, h°,
and C*) generally differed among the bell pepper
cultivars. No significant differences were observed in
the properties among the storage treatments, except
TSS in Raon-mini and C* in Ferrari-red.
Among the cultivars, the average fruit
weight of Ferrari-yellow was the highest (196.57 ±
4.94) at harvest. The average fruit firmness values
were higher in Vine sweet-mini (16.71 ± 0.45) and
Ferrari-red (9.43 ± 0.62) as compared to the other
two cultivars. As compared to the other two bell
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Table 1. Experimental design of the present work.
Bell pepper cultivar
Treatment
Storage period
Main factor and their
interaction
Environmental factor

Four (Ferrari-red, Ferrari-yellow, Vine sweet-mini, and Raon-mini)
IS (Immediate storage)
DS (24-h delayed storage without cover)
Three replications
DSC (24-h delayed storage under cover)
IS: 15 d in controlled chamber
DS and DSC: 1 d (delayed cooling) in GH and 14 d in CC
Treatment
3
Storage period (interval)
4
Cultivar
4
Greenhouse (GH) (variable conditions): 18 ~ 39°C and 40 ~ 85%
Controlled chamber (CC) (constant conditions): 10 ± 1°C and 90 ± 3%

Table 2. Properties of the bell pepper cultivars at harvest.
Property
Diameter
(cm)
Weight
(g)
Firmness
(N)
TSS
(°Brix)
L*
Color C*
h°

Treatment
IS
DS
DSC
IS
DS
DSC
IS
DS
DSC
IS
DS
DSC
IS
DS
DSC
IS
DS
DSC
IS
DS
DSC

Ferrari-red
8.10 ± 0.02
8.84 ± 0.02Ab
8.59 ± 0.07Bb
161.26 ± 1.85Bb
165.30 ± 1.55Ab
163.92 ± 2.00Ab
9.31 ± 0.35Aab
9.24 ± 1.10Aab
9.74 ± 0.43Ab
6.89 ± 0.15Ab
6.88 ± 0.14Ac
6.67 ± 0.10Ac
33.55 ± 0.37Ac
33.42 ± 0.82Ac
44.08 ± 0.45Ab
34.97 ± 0.25Ac
32.67 ± 0.55Bc
34.05 ± 1.01Ac
28.97 ± 1.07Ad
28.31 ± 2.48Ad
28.44 ± 1.28Ad
Cb

Bell pepper cultivar
Vine sweetFerrari-yellow
mini
9.23 ± 0.04Aa
2.61 ± 0.02Ac
9.25 ± 0.03Aa
2.55 ± 0.03Bc
9.25 ± 0.01Aa
2.45 ± 0.01Cc
Aa
203.07 ± 4.02
18.39 ± 1.69Ad
ABa
195.60 ± 7.91
18.09 ± 1.38Ad
Ba
191.05 ± 2.90
15.09 ± 0.69Bd
7.48 ± 0.17Ac
9.65 ± 0.97Aa
Ac
7.29 ± 0.02
10.13 ± 0.31Aa
Ad
7.41 ± 0.35
10.68 ± 0.10Aa
6.46 ± 0.02Ab
11.69 ± 0.71Aa
Ac
6.58 ± 0.41
10.96 ± 0.25Aa
Ac
6.57 ± 0.13
11.22 ± 0.15Aa
Ab
44.91 ± 1.37
35.43 ± 4.76Ac
44.91 ± 1.37Ab 30.67 ± 2.35Ac
45.32 ± 1.48Aa 35.35 ± 0.13Ab
58.12 ± 1.83Aa 48.31 ± 1.58Ab
55.82 ± 2.68Aa 46.37 ± 2.57Ab
57.08 ± 1.99Aa 45.07 ± 1.87Ab
88.32 ± 0.17Aa 40.31 ± 0.68Ac
88.01 ± 1.02Aa 39.79 ± 1.45Ac
87.36 ± 0.63Aa 39.20 ± 0.65Ac

Raon-mini
2.14 ± 0.03Bd
2.08 ± 0.06Bd
2.25 ± 0.01Ad
28.59 ± 3.01Ac
28.20 ± 2.88Ac
28.00 ± 0.30Ac
8.52 ± 0.38Abc
7.94 ± 0.94Abc
8.63 ± 0.34Ac
10.90 ± 0.57Aa
10.05 ± 0.37ABb
9.75 ± 0.31Bb
50.73 ± 2.57Aa
48.62 ± 0.98Aa
35.38 ± 0.12Aa
44.66 ± 3.27Ab
44.80 ± 2.29Ab
47.30 ± 3.00Ab
61.36 ± 2.47Ab
61.76 ± 2.94Ab
58.96 ± 3.38Ab

Means ± SD within a column followed by similar uppercase are not significantly different (p < 0.05)
among the treatments for each cultivar. Means ± SD within a row followed by similar lowercase are
not significantly different (p < 0.05) among cultivars for each quality characteristics. IS = immediate
storage, DS = 24-h delayed storage without cover, and DSC = 24-h delayed storage under cover.

pepper cultivars at harvest day, higher TSS contents
were observed in Vine sweet-mini and Raon-mini,
with average values of 11.29 ± 0.37°Bx and 10.23 ±
0.42°Bx, respectively. Higher L* and h° colour
values were also recorded for Vine sweet-mini and
Raon-mini, whereas slightly higher C* colour values
were recorded in Ferrari-yellow and Vine sweet-mini
(57.01 ± 2.16 and 46.58 ± 2.01, respectively).

Weight loss
A general increase in weight loss over the
storage period was observed in all the treated bell
pepper cultivars, although the changes after 15 d of
storage were smaller in the IS treatment than in the
other treatments. All of the main factors (treatment,
storage duration, and cultivar) had highly significant
(p < 0.001) influences on weight loss in the bell
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pepper cultivars (Table 3). The two-way interaction
of treatment and cultivar had significant effect on
weight loss (p < 0.05), and that storage period and
cultivar had highly significant (p < 0.001) effect on
weight loss. No significant effect of the two-way
interaction of treatment and storage period or of the
three-way interaction of treatment, storage period,
and cultivar was observed.
After 15 d of storage, as compared to other
treatments, Vine sweet-mini, Raon-mini, Ferrari-red,

and Ferrari-yellow had the highest weight losses
under the DS treatment: 20.51, 17.19, 3.23, and
3.05%, respectively (Figure 2a). These increases in
weight loss in the samples might have been due to
moisture loss, respiration, and trans-evaporation
(Patel et al., 2019). Ben-Yehoshua and Rodov (2003)
reported that the vapour pressure deficit (DVP),
which is the difference in water vapour pressure
between the tissue of the fruit and the atmosphere
accelerates weight loss. After 15 d of storage,

Table 3. Effects of delayed cooling treatment (Tr), cultivar (C), and storage period (SP) on
quality characteristics of stored bell pepper cultivars.
ANOVA
Tr
SP
C
Tr × C
Tr × SP
SP × C
Tr × SP × C

Weight loss
< 0.001**
< 0.001**
< 0.001**
0.004**
0.125*
< 0.001**
0.689*

TSS
0.035**
< 0.001**
< 0.001**
0.246*
0.267*
< 0.001**
0.307*

Firmness
0.001**
< 0.001**
< 0.001**
0.282*
0.298*
< 0.001**
0.963*

L*
0.095*
0.016**
< 0.001**
0.015**
0.159*
< 0.001**
0.642*

h°
0.129*
< 0.001**
< 0.001**
0.191*
0.963*
0.625*
0.987*

C*
0.308*
0.015**
< 0.001**
0.001**
0.036**
< 0.001**
0.203*

*indicates insignificant differences (p > 0.05), and **indicates significant differences (p < 0.05).

Figure 2. Weight loss (a), firmness (b), and changes in TSS content (c) of four bell pepper
cultivars during storage of 15 d under the IS, DS, and DSC treatments. IS = immediate storage,
DS = 24-h delayed storage without cover, and DSC = 24-h delayed storage under cover.
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Ferrari-yellow under the IS treatment showed the
minimum weight loss, 1.40%, thus indicating that
this cultivar had lower metabolic and respiration
rates than the other cultivars.
Firmness
A general decreasing trend was observed in
the firmness of the bell pepper cultivars of each
cultivar over the storage duration under the IS, DS,
and DSC conditions (Figure 2b). Statistical analysis
indicated that the main effects of treatment, storage
period, and cultivar on the firmness of the stored bell
pepper cultivars were significant (p < 0.05, p < 0.001,
and p < 0.001, respectively) (Table 3). The two-way
interactions (excluding storage period and cultivar)
and three-way interaction among treatments,
cultivars, and storage days had no significant effects
(p > 0.05) on firmness.
Among the treatments, the DS treatment
yielded the highest rate of decrease in firmness, with
Ferrari-red, Ferrari-yellow, Vine sweet-mini, and
Raon-mini exhibiting decreases of 9.24 to 6.90, 7.29
to 4.58, 10.13 to 3.65, and 7.94 to 3.50 N, respectively. However, cultivars treated with IS showed a
lower rate of decrease in firmness, while among the
cultivars, Ferrari-red showed the lowest decrease in
firmness, with firmness in this cultivar decreasing
from 9.31 to 7.46 N over 15 d of storage. The
firmness losses of fruits are associated with the
degradation of tissue due to enzymatic activities in
the cell wall (Yousuf et al., 2018). Results obtained
in the present work show that post-harvest delayed
cooling has negative influences on the firmness of
stored bell peppers.
Total soluble solids (TSS)
The changes in TSS of the cultivars under
the three storage treatments over the storage period
are shown in Figure 2c. Treatment, storage period,
and cultivar had significant (p < 0.05, p < 0.001, and
p < 0.001, respectively) influences on the changes in
TSS of the stored bell pepper cultivars (Table 3).
However, the two- and three-way interactions of
treatment, cultivar, and storage period did not have
significant influences on the changes in TSS, except
for storage duration and cultivar, which had
significant (p < 0.001) influence on the changes in
TSS.
Lower changes in TSS content were
observed in the IS-treated cultivars than in those
treated with DS or DSC. The TSS contents in
IS-treated
Ferrari-red,
Ferrari-yellow,
Vine
sweet-mini, and Raon-mini increased by 5.09, 8.32,
18.07, and 3.83%, respectively, over the 15 d of

storage. This delayed increase in TSS content in the
IS-treated cultivars could have been due to lower
levels of metabolic activity and respiration under IS
than under the delayed-cooling treatments (Ali et al.,
2011). Among the different combinations of cultivar
and treatment, the greatest change in TSS content
over the storage period was observed for Vine
sweet-mini treated with DS. Ferrari-red treated with
IS experienced the lowest TSS change from 6.89 to
7.24°Bx. The DSC-treated bell peppers showed
smaller increases in TSS content as compared to
those treated with DS, possibly because of the
lowering effects of cover on the temperature of the
cultivars inside the greenhouse (Abdel-Ghany et al.,
2015).
Colour

The degradation in colour values (L*, h°, and
C*) of the stored bell pepper cultivars of the IS, DS,
and DSC treatments during the storage period are
shown in Figure 3. The two-way interactions of
treatment and cultivar, and storage period and
cultivar showed significant influences on the L* and
C* values of the stored bell pepper cultivars, whereas
no two-way interaction had significant effect on the
h° values. The three-way interaction among
treatment, storage period, and cultivar had no
significant influence on L*, h°, or C* values in the
treated cultivars (Table 3). Among the various
combinations of cultivar and treatment, Vine
sweet-mini subjected to the DS treatment
experienced the largest increase in L* (30.6 - 37.9),
whereas Ferrari-yellow treated with DS showed the
smallest increase (55.4 - 55.1). The largest changes in
the hue angle were observed in Ferrari-red, with the
largest decrease (28.3 - 21.6) observed in the
DS-treated samples, and the smallest decrease (28.9 23.5) observed in the IS-treated samples.
Among the cultivars, Ferrari-yellow showed
the smallest decrease in h° values over the 15 d of
storage; among the treatments, the largest decrease
(88.1 - 85.8) in this cultivar was observed in the DS
treatment, and the smallest (87.6 - 85.7) was
observed in the IS treatment. The C* in Ferrari-red
increased throughout the storage period, with the
DS-treated Ferrari-red showing the largest increase
(32.6 - 35.1), and the IS-treated samples showing the
smallest (34.9 - 36.1). Among the cultivars,
Ferrari-yellow exhibited the largest decrease in C*,
with the largest (58.1 - 43.2) and smallest decreases
(55.8 - 49.8) in this cultivar were observed in the IS
and DS treatments, respectively. Changes in the
colour parameters of fruits are associated with the
ripening stage, and indicate physiological changes
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Figure 3. Changes in the L* (a), h° (b), and C* (c) values of the four bell pepper cultivars over
15 days of storage under the IS, DS, and DSC treatments. IS = immediate storage, DS = 24-h
delayed storage without cover, and DSC = 24-h delayed storage under cover.
(Tigist et al., 2013). The colour of the IS-treated bell
pepper cultivars was better maintained than those of
the delayed cooling-treated fruits, which might have
been due to the elevated temperature and lower
relative humidity experienced by the DS- and
DSC-treated bell pepper cultivars during the delayed
cooling period (Gil and Tudela, 2012). The
measurements of the colour values in the present
work showed that post-harvest cooling delay
strongly influenced colour retention in the stored bell
peppers, while having negative effects on the colour
values.
Conclusion
Delayed cooling (leaving bell peppers
unattended up to one or two days inside the
greenhouse) can affect the post-harvest quality of
bell peppers. Therefore, we investigated the effect of
delayed cooling on changes in the quality of bell
peppers during storage. The DS- and DSC-treated
bell peppers resulted in rapid weight and firmness
losses, large changes in TSS content, and rapid
decreases in hue angle relative to those of the
IS-treated fruit samples. The overall changes in the
examined quality parameters were slower for the bell

peppers treated with IS than other delayed cooling
treatments. The present work demonstrated the
consequences of delayed cooling in post-harvest
storage of bell peppers and highlighted the
importance of immediate cooling to maintain
post-harvest quality and prolong the storage of
harvested bell peppers.
Acknowledgement
The present work was financially supported
by the Korea Institute of Planning and Evaluation for
Technology in Food, Agriculture and Forestry
(IPET) through the Agriculture, Food and Rural
Affairs Convergence Technologies Program for
Educating Creative Global Leaders, funded by the
Ministry of Agriculture, Food and Rural Affairs
(MAFRA) (project no.: 320001-4), Republic of
Korea.
References
Abdel-Ghany, A. M., Picuno, P., Al-Helal, I. M.,
Alsadon, A., Ibrahim, A. A. and Shady, M. R.
2015. Radiometric characterization, solar and
thermal radiation in a greenhouse as affected by
shading configuration in an arid climate.

357

Kabir, M. S. N., et al./IFRJ 28(2) : 350 - 358

Energies 8: 13928-13937.
Ajita, T. and Jha, S. K. 2017. Effect of nitrogen gas
enriched packing on quality and storage life of
pearl millet based fried snack. Journal of
Biosystems Engineering 42(1): 62-68.
Ali, A., Muhammad, M. T. M., Sijam, K. and
Siddiqui, Y. 2011. Effect of chitosan coating on
the physicochemical characteristics of Eksotika
II papaya (Carica papaya L.) fruit during cold
storage. Food Chemistry 124: 620-625.
Belović, M. M., Mastilović, J. S. and Kevrešan, Ž. S.
2014. Change of surface colour parameters
during storage of paprika (Capsicum annuum
L.). Food and Feed Research 41(2): 85-92.
Ben-Yehoshua, S. and Rodov, V. 2003.
Transpiration and water stress. In Bartz, J. A. and
Brecht, J. K. (eds). Postharvest Physiology and
Pathology of Vegetables, p. 111-159. New York:
Marcel Dekker, Inc.
Biswas, T., Guan, Z. and Wu, F. 2018. An overview
of the US bell pepper industry. United States:
University of Florida.
Bosland, P. W. and Votava, E. J. 2012. Peppers:
vegetable and spice capsicum. 2nd ed. United
Kingdom: CABI Publishing.
Chen, H. Z., Zhang, M., Bhandari, B. and Guo, Z.
2018. Evaluation of the freshness of fresh-cut
green bell pepper (Capsicum annuum var.
grossum) using electronic nose. LWT - Food
Science and Technology 87: 77-84.
Díaz-Pérez, J. C. 2013. Bell pepper (Capsicum
annum L.) crop as affected by shade level:
microenvironment, plant growth, leaf gas
exchange,
and
leaf
mineral
nutrient
concentration. HortScience 48(2): 175-182.
El-Ramady, H. R., Domokos-Szabolcsy, É., Abdalla,
N. A., Taha, H. S. and Fári, M. 2015. Postharvest
management of fruits and vegetables storage. In
Lichtfouse, E. (ed). Sustainable Agriculture
Reviews (volume 15), p. 121-152. Switzerland:
Springer International Publishing.
Faqeerzada, M. A., Rahman, A., Joshi, R., Park, E.
and Cho, B. K. 2018. Postharvest technologies
for fruits and vegetables in South Asian
countries: a review. Korean Journal of
Agricultural Science 45(3): 325-353.
Ge, W., Kong, X., Zhao, Y., Wei, B., Zhou, Q. and Ji,
S. 2019. Insights into the metabolism of
membrane lipid fatty acids associated with
chilling injury in post-harvest bell peppers. Food
Chemistry 295: 26-35.
Gharezi, M., Joshi, N. and Sadeghian, E. 2012. Effect
of post harvest treatment on stored cherry
tomatoes. Journal of Nutrition and Food

Sciences 2(8): article no. 157.
Gil, M. I. and Tudela, J. A. 2012. Postharvest
requirements of peppers. In Russo, V. M. (ed).
Peppers: Botany, Production, and Uses, p.
241-254. United States: CABI.
Ilić, Z. S., Trajković, R., Perzelan, Y., Alkalai-Tuvia,
S. and Fallik, E. 2012. Influence of 1-methylcyclopropene (1-MCP) on postharvest storage
quality in green bell pepper fruit. Food
Bioprocess Technology 5: 2758-2767.
Jung, J. M., Shim, J. Y., Chung, S. O., Hwang, Y. S.,
Lee, W. H. and Lee, H. 2019. Changes in quality
parameters of tomatoes during storage: a review.
Korean Journal of Agricultural Science 46(2):
239-256.
Kabir, M. S. N., Chowdhury, M., Lee, W. H.,
Hwang, Y. S., Cho, S. I. and Chung, S. O. 2019.
Influence of delayed cooling on quality of bell
pepper (Capsicum annuum L.) stored in a
controlled chamber. Emirates Journal of Food
and Agriculture 31(4): 271-280.
Kader, A. A. 2005. Increasing food availability by
reducing postharvest losses of fresh produce.
Acta Horticulture 682: 2169-2175.
Kader, A. A. and Barrett, D. M. 2005. Classification,
composition of fruits, and postharvest
maintenance of quality. In Barrett, D. M.,
Somogyi L. and Ramaswamy, H. (eds)
Processing Fruits, p. 3-22. United Kingdom:
CRC Press.
Kader, A. A. and Rolle, R. S. 2004. The role of
postharvest management in assuring the quality
and safety of horticultural produce. In FAO
Agricultural Services Bulletin 152, p. 50-51.
Rome: FAO.
Khairi, A. N., Falah, M. A. F., Suyantohadi, A.,
Takahashi, N. and Nishina, H. 2015. Effect of
storage temperatures on color of tomato fruit
(Solanum lycopersicum Mill.) cultivated under
moderate water stress treatment. Agriculture and
Agricultural Science Procedia 3: 178-183.
Kusumaningrum, D., Lee, S. H., Lee, W. H., Mo, C.
and Cho, B. K. 2015. A review of technologies to
prolong the shelf life of fresh tropical fruits in
Southeast Asia. Journal of Biosystems
Engineering 40: 345-358.
Lee, J. S. 2018. Growth and salting properties
influenced by culture methods, cultivars, and
storage packaging of kimchi cabbage (Brassica
rapa) in spring. Korean Journal of Agricultural
Science 45(4): 623-634.
Li, M., Wen, X., Peng, Y., Wang, Y., Wang, K. and
Ni, Y. 2018. Functional properties of protein
isolates from bell pepper (Capsicum annuum

Kabir, M. S. N., et al./IFRJ 28(2) : 350 - 358

L. var. annuum) seeds. LWT - Food Science and
Technology 97: 802-810.
Lurie, S., Shapiro, B. and Ben-Yehoshua, S. 1986.
Effects of water stress and degree of ripeness on
rate of senescence of harvested bell pepper fruit.
Journal of the American Society for Horticultural
Science 111: 880-885.
Nyanjage, M. O., Nyalala, S. P. O., Illa, A. O., Mugo,
B. W., Limbe, A. E. and Vulimu, E. M. 2005.
Extending post-harvest life of sweet pepper
(Capsicum annum L. ‘California Wonder’) with
modified atmosphere packaging and storage
temperature. Agricultura Tropica et Subtropica
38: 28-34.
O’Donoghue, E. M., Brummell, D. A., McKenzie,
M. J., Hunter, D. A. and Lill, R. E. 2017. Sweet
capsicum: postharvest physiology and technologies. New Zealand Journal of Crop and Horticultural Science 46(4): 269-297.
O’Donoghue, E. M., Somerfield, S., McLachlan, A.,
Olsson, S. and Woolf, A. 2013. High-pressure
water washing and continuous high humidity
during storage and shelf conditions prolongs
quality of red capsicums (Capsicum annuum L.).
Postharvest Biology and Technology 81: 73-80.
Patel, N., Gantait, S. and Panigrahi, J. 2019. Extension of postharvest shelf-life in green bell pepper
(Capsicum annuum L.) using exogenous application of polyamines (spermidine and putrescine).
Food Chemistry 275: 681-687.
Pila, N., Gol, N. B. and Rao, T. V. R. 2010. Effect of
post-harvest treatments on physicochemical
characteristics and shelf life of tomato (Lycopersicon esculentum Mill.) fruits during storage.
American-Eurasian Journal of Agricultural and
Environmental Sciences 9: 470-479.
Prusky, D. 2011. Reduction of the incidence of
postharvest quality losses, and future prospects.
Food Security 3: 463-474.
Qin, J., Kim, M. S., Chao, K. and Cho, B. K. 2017.
Raman chemical imaging technology for food
and agricultural applications. Journal of Biosystems Engineering 42(3): 170-189.
Sharma, K. D., Cardona, J. A., Sibomana, M. S.,
Herrera, N. G. S., Nampeera, E. and Fallik, E.
2018. Quality attributes of modified atmosphere
packaged bell pepper (Capsicum annuum L.)
during storage. Journal of Nutrition, Food
Research and Technology 1(2): 56-62.
Shim, J. Y., Kim, D. G., Park, J. T., Kandpal, L. M.,
Hong, S. J., Cho, B. K. and Lee, W. H. 2016.
Physicochemical quality changes in Chinese
cabbage with storage period and temperature: a
review. Journal of Biosystems Engineering

358

41(4): 373-388.
Thompson, J., Cantwell, M., Arpaia, M. L., Kader,
A., Crisosto, C. and Smilanick, J. 2001. Effect of
cooling delays on fruits and vegetable quality.
Perishables Handling Quarterly 105: 2-5.
Tigist, M., Workneh, T. S. and Woldetsadik, K.
2013. Effects of variety on the quality of tomato
stored under ambient conditions. Journal of Food
Science and Technology 50(3): 477-486.
Topuz, A., Feng, H. and Kushad, M. 2009. The effect
of drying method and storage on color
characteristics of paprika. LWT- Food Science
and Technology 42: 1667-1673.
Tsegay, D., Tesfaye, B., Mohammed, A., Yirga H.
and Bayleyegn, A. 2013. Effects of harvesting
stage and storage duration on postharvest quality
and shelf life of sweet bell pepper (Capsicum
annuum L.) varieties under passive refrigeration
system. International Journal of. Biotechnology
and Molecular Biology Research 4(7): 98-104.
Wang, Y., Zhou, F., Zuo, J., Zheng, Q., Gao, L.,
Wang, Q. and Jiang, A. 2018. Pre-storage
treatment of mechanically-injured green pepper
(Capsicum annuum L.) fruit with putrescine
reduces adverse physiological responses.
Postharvest Biology and Technology 145:
239-246.
Yahia, E. M. 2019. Postharvest physiology and
biochemistry of fruits and vegetables. In Yahia,
E. M. and Carrillo-López, A. (eds). Postharvest
Physiology and Biochemistry of Fruits and
Vegetables, p. 1-17. United States: Woodhead
Publishing.
Yousuf, B., Qadri, O. S. and Srivastava, A. K. 2018.
Recent developments in shelf-life extension of
fresh-cut fruits and vegetables by application of
different edible coatings: a review. LWT - Food
Science and Technology 89: 198-209.

