unfinge
T 164852

mAnyHAveIgungil Ms1¥es diphenylamine tazasiAdey Starfresh 7055 AemsiRADIMI ALY
mmlumdanam Taoutaiiu 3 minanesio msvanesdi 1 Anuiwaveagangil 1 47 uaz 25
seniiion asuduing Youay 85 demsifaeimsaziumm v wuhmsduing
winnmufigaingd 1 senimaifon iliRaomsasinmunnitiigamgd 4 eshwaidoa
’IuwzﬁmsLﬁU%’ﬂmw?ﬂmm‘fiqmﬁqﬁ 25 sarnwaidoa liUsingemsaziunuruazmsify
SmymSnvufigamgd 7 ssmwaden finzuuunisvensuveadus Tnmnnfiaga msmanesii 2 finn
wavean s 19 diphenylamine fiszduaududu 8 12 waz 16 mM 3 mAugungdii 7 uaz 13
sanEradon Aenisaaoimsaziiunulunsanunuinas1Fas diphenylamine sz
amududu 12 mM swfumafusaufigungil 7 osnmadea wief 13 ssnwadva awnsoan
mafaeImsaziiumum dasimsvoly mskdaenau miqﬂgtﬁuﬁ"mﬁﬂ mafasuutasnSun
Iniud mafia lipid oxidation uosfineuuumsoeuivuesdLs lnaqenigamnaasadue s
wAneaft 3 Anvnavesmsindeuiaf Futsenu g Tauldas Star-fresh 7055 amuidutuouat s 10
uaz 15 Aomsaremsazimmlminmszniumsdusnniigamgd 7 uae 13 ssneaiSue
wuhns idmsindevfimmududuosas 10 awsnanntsiia USua lipid oxidation M332 Inaves
Uszy mafiaoimsaziiunun sasmsmelunzausaion uanmnf:ﬁaﬁmiuau?ummg’mﬁﬂﬂ

y @ t a o a 4
1umuﬂ';mﬂsauuazmsuauiuTms‘mmﬂmwmsmﬁaumwszﬂummn’fm’fu?J'uq



Abstract
TE 164852
Effects of temperature, diphenylamine and sta-fresh coating on chilling injury of sweet pepper were
studied. The research was divided into three trials. In the first experiment, the effect of temperatures
at 1 4 7 and 25°C with 85 % RH on chilling injury of sweet pepper was investigated. Fruit stored at
7°C had the best quality compared to the rest. No chilling injury generated in fruits stored at 25°C
while fruits kept at 1°C exhibited high severity of chilling injury. The second experiment was to
examine dips of diphenylamine at 8, 12 and 16 mM related to chilling injury of sweet pepper. The
results showed that Sweet pepper treated with diphenylamine at 12 mM and stored either at 7°C or
at 13°C had lowered respiration rate, ethylene production, weight loss, chilling injury symptom,
vitamin C loss, lipid oxidation and had better quality than those of other treatments. The last
experiment was to observe the effect of Sta-fresh 7055 at S, 10 and 15% on chilling injury of Sweet
pepper during storage at 7 and 13°C. The results indicated that Sweet pepper coated with 10% Sta-
fresh reduced in respiration rate, change of firmness, lipid oxidation and electrolyte leakage. The

sweet pepper coated with 10% Sta-fresh 7055 showed higher external quality than the others.





