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Table 1 Experimental chart of pre-treatment processing
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Fig. 1 Effect of Oxygen density on weight loss rate of green pepper
Note; Different small letters mean significant difference at 0. 05 level by

Duncan’s method. The same below.
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Fig. 2 Effect of Oxygen density on rot index of green pepper
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Fig. 3 Effect of Carbon dioxide density on weight

loss rate of green pepper
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Fig. 4 Effect of Carbon dioxide density on
rot index of green pepper
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Fig. 5 Effect of pre-cold method on weight
loss rate of green pepper
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Fig. 6 Effect of pre-cold method on rot index of green pepper
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Abstract; With fresh green pepper °Prudence’ as the experiment material, the preservation effect of different

concentrations of Oxygen and Carbon Dioxide and different pre-treatments on storage effect of green pepper were studied.

The results showed that gas composition in 0~ 21 days storage, 6% O, +5% CO,,and in 21 ~42 days storage,

4% O, 42% CO,, could as far as possible to keep a constant temperature in the refrigerator. Heat treatment and

composite coating before CA storage could improve the preservation effect. After 42 days of storage,the weight loss of

green pepper was 8. 48% ,aging index 18. 5%. The value of the green pepper fruits was improved obviously.

Key words: green peppers; CA storage;heat treatment ; coating-treatment
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