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ABSTRACT

This experiment was conducted to investigate the effects of calcium lactate and putrescine on postharvest quality of
Capsicum annuum as randomized complete design with three replications in postharvest laboratory of Shahid
Bahonar university of Kerman, Iran. Treatments consisted of fruits immersion in putrescine solutions (1 and 2 mM)
and spraying with calcium lactate solutions (2 and 3 mg/L) and distilled water was applied as control for five
minutes. Then, Fruit samples were transferred to cold storage with temperature of 8+£1° C and RH 90+5%. The
weight loss percentage, decay content, total chlorophyll content, peroxidase and polyphenol oxidase activities,
ascorbic acid content and ion leakage were measured at the end of 33" days of storage. Results showed that treated
fruit with putrescine 2mM had the lowest weight loss, decay content and percent ion leakage and the most total
chlorophyll content, peroxidase and polyphenol oxidase activities and ascorbic acid content. According to results the
use of this edible coating is recommended to increase the shelf life of pepper fruits.
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Table 1. Results of variance analysis

MS
?I%l:ir:ﬁczf df  Weight Decay content Total chlorophyll Activities Activities polyphenol Ascorbic acid lon
loss rate content peroxidase oxidase content leakage
Treatment 4 35.83" 4.26” 0.85 0.0026" 0.0034" 76.60" 110.37"
Error 10 0.4 0.13 291.10 0.000033 0.000033 1.93 5.09
CV (%) 6.77 11.41 4.86 11.54 8.49 1.58 2.83

*: Significant at 5% of probability level. Ao,00 ol mhw (o ls pires
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Table 2. Effect of different treatments on quantitative and qualitative characteristics of pepper

: Total chlorophyll Activities Activities polyphenol Ascorbic acid
Treatments Welg(;t loss _I?eca_)t/ content peroxidase oxidase Content lon 'ﬁ/akage
(%) intensity 0 100 g of fresh weight’) (unit. g*) (unit. 1) (mg/ 100 ml) (%)
P1 9% 3c 16.30c 0.06b 0.07b 88.6b 77.06b
P2 5d 2d 34.06a 0.08a 0.10a 92.6a 72.6d
CI2 10b 3.6b 11.03d 0.03c 0.06b 84.6¢ 85¢c
CI3 7c 2.3d 23.04b 0.06b 0.07b 91.3a 76.7c
C 14a 5a 10.3d 0.01d 0.01c 80.3d 90a

5,105 2o y8 O Jleto i 10 SGls yge5T bl 3 (g ls e BB gt pa 40 S e g > syl slan il %
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* Means followed by similar letters in each column are not significantly different At 5% probability level based on Duncan Multiple Range Test.
P1: Putrescine 1 mM, P2: 2 mM plaster, CL2: Calcium lactate 2 mg / L, CL3: Calcium lactate 3 mg / L, C: Control.
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