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Physiodlogy Change of Postharvest and Technology of Preservation of Pepper Fruit

LIU Xun TONG Junrmao
(College of Food, Shihezi University, Shihezi Xinjiang 832003 China)

Abstract; Pepper is one of the vegetable spedes originated from the Tropics. Fresh pepper is very nutritious and rich in

Vec. But pepper fruit will decay easily in a short time. The paper summarized the progress in postharvest physiology of

peppers including respiration, ethylene production, relevant enzymes and preservation technique .ete.

Key words: Pepper; Postharvest physiology; Storage; Preservation
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