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Effect of cold shock on the postharvest physiology
and quality of capsicum in storage

TANG Wen' ,WU Ying’ ,LIU Yu-xian'

(1.School of Perfume and Aroma Technology ,Shanghai Institute of Technology, Shanghai 200235, China;
2.Research Institute of Fragrance & Flavor Industry, Shanghai Institute of Technology , Shanghai 200235 , China)

Abstract: To investigate the effect of cold shock on the capsicum in storage, various factors related to postharvest
physiology and quality were examined after the treatment at —18°C for 10min. The results showed that optimized
cold shock could keep quality as well as maintain the V. content during the storage. The physiological results
showed that there were lower density of the respiration, activity of POD and content of MDA in capsicum during
storage after cold shock treatment.These results were useful for designing the storage conditions of capsicum.
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