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Table 1 Analysis of variance, the effect of ozone concentration and the storage life on different
properties of belly pepper.

Yeast and moulds TSS' hardness ~ Weightloss  Degree of freedom Changes sources
1154782.22* 0.35% 0.73** 97.98* 2 Ozone concentration
1472094.44* 1.59%* 1.37% 693.28™ 4 Storage time

106479.44% 0.05* 0.09* 12.38* 8 Treatment *storage time
3055.56 0.002 0.03 0.37 30 error
1061 0.97 6.24 5.33 - CV (%)

“and " indicate significant differences at level of P<0.05 and P<0.01, respectively.

Table 2 The effect of ozone concentration and the storage life on the weight loss (%) of belly pepper.
Storage time (day)

40 30 20 10 Ozone (ppm)
27.52° 20.12° 16.88° 7.12" 0
18.16° 14.26° 9.42¢ 5.1t 1
21.11° 16.31 10.45' 5.76 5

Similar letters in each row or column indicate no significant differences (P>0.05).

Table 3 The effect of ozone concentration and the storage life on the hardness (Kg/m®) of belly

pepper.
Storage time (day)
40 30 20 10 0 Ozone (ppm)
1.92] 2.18° 2.53¢ 3.02® 3.20° 0
2.68% 2.88" 3.10® 3.19° 3.23° 1
2.22¢ 2.60% 2.89% 3.09® 3.25° 5

Similar letters in each row or column indicate no significant differences (P>0.05).

2. Total Soluble Solids

\A»



\Y4A J\DJA AN 092 c‘\'e)LA...iv

B Sl s ol pme Ml Sle, Ll il (sla
Sol3 pme Ml clale gy s s (,.ijﬁ..,aéu)';)&ﬁ

(f, JJJ}) Lo sdalin

Ol Ul el 5lge Oy (61065 Oley uls8l L
dals G ol )La.:; él.kej.:a B u‘:".’.‘ﬁ‘ d'l‘ Ll CJL;

Table 4 The effect of ozone concentration and the storage life on the soluble solids (°Brix) of belly

pepper.

Storage time (day)

40 30 20 10 0 Ozone (ppm)
.59 ©6.02 95,66 €536 h5.20 0
©5.93 4561 ¢5.39 521 "5.20 1
°6.19 45.69 €5.47 ¢528 "5.20 5

Similar letters in each row or column indicate no significant differences (P>0.05).
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Fig 1 The mean of the effect of ozone concentration and storage life on the mold and yeast population of bell
pepper (CFU/g).
Similar letters in each row or column indicate no significant differences (P>0.05).
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[1] Bosland, P. W. and Votova, E. J. (2000).
Pepper: vegetable and spice capsicums.
CABI Publishing, Walling ford, UK.
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The useful shelf life of belly pepper fruit is very short by the loss of visual and tissue quality as well
as contamination with microorganisms. The most common microorganisms are effective in the
spoilage of pepper are Botrytis, Alternaria and soft fungi and bacterial rottenness. These problems
reduce exports and increase waste during post-harvest and transportation phases. At present, a set of
chemicals is used to maintain the freshness and quality of crops that can have adverse effects on the
consumer. Therefore, in order to reduce post-harvest lesions of belly pepper, in the present study, the
effect of ozone gas treatment on storage and some quantitative and qualitative characteristics of
pepper as a factorial experiment and in a completely randomized design during 40 days of storage in a
warehouse with a temperature of 8 degrees Celsius was studied. The results showed that ozone treated
pepper fruits at a concentration of 1 ppm compared to untreated and treated fruits at a concentration of
5 ppm, had lower weight loss, soluble solids and surface mold-yeast rot and higher hardness. In
general, it can be concluded that continuous ozone treatment at 1ppm concentration increases shelf
life and preserves the quality of sweet pepper fruits.
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