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Effects of Antibacterial Extract from Clove on Pepper Storage

CHAI Meng ying, SHI Ming-sheng, JIAO Lei
(Henan Vocational College of A griculture Zhengzhou Henan 451450)

Abstract: The text investigates the effects of extract from clove on antioxidant capability of the six kinds of common spoil-

age microf loras and fresh-keeping experiments by painting protein coat to pepper with extract from clove. The results

showed that the extracts from clove decrease the respiratory rate of the pepper during storage and reduce w ater loss.
Compared with the contrast pepper, treated green pepper maintains high rate of fine fruits.
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