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The effect of chitosan coating on biochemical changes during storage of bell pepper
(Capsicum annuum L.) fruits was studied. Mature fruits of two bell pepper cultivars, Torcal and
Gold Frame were coated with 0.5, 1.0 and 1.5% chitosan compared with uncoated, then stored at
25 °C 82% relative humidity (RH) for 15 days. The result showed that coating with chitosan
1.0% and 1.5% chitosan, in both cultivars, were effective in decreasing loss of weight, fruit
wilting and fungal decay compared to uncoated control and 0.5% chitosan coating. Concentration
of chitosan at 1.0% and 1.5% did not significantly reduce weight loss, wilting and fungal decay.
However, no significant of color change were observed in fruits of all treatments during storage..

Coating with chitosan was found to increase chitinase (CHI), phenylalanine ammonia-
lyase (PAL) and catalase (CAT) activities of both cultivars. Fruits coated with 1.0% and 1.5%
chitosan had higher CHI, PAL and CAT. activities than uncoated control and 0.5% chitosan
coating, and there was no significant difference on the activities of those enzymes. In both
cultivars, CHI and PAL activities increased during 6 and 9 days of storage respectively, and
thereafter remained constant. The CAT activity also increased during 3 days of storage and
thereafter decreased for the Wholé storage time.

| Coating with chitosan was found to increase the total phenolic compounds, lignin and
tannin contents of both cultivars. Fruits coated with 1.0% and 1.5% chitosan had higher contents
of total phenolic compounds, lignin and tannin than those coatéd with 0.5% chitosan and the
uncoated control, and there was no significant difference on the contents of those compounds. In
both cultivars, total phenolic content increased during 6 days of storage and thereafter remained
constant. The lignin and tannin contents also increased during 9 and 6 days of storage

respectively, and thereafter decreased for the whole storage time.





