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Abstract: Bernal, the yellow pepper cultivar showed the higher percentage of fruit decay after harvest. However, 
Baramo, the orange cv. followed by Celica the red cv. recorded lower percentages of fruit rots after harvest .The weight 
loss of the three cultivars during storage under cold temperature at 8°C was increased by increasing storage period from 
one to five weeks. Total soluble solids (T.S.S,) contents in the three colored sweet pepper increased with increasing the 
fruit color, fruit maturity and increasing the storage period from one to four weeks. Storage of sweet pepper fruits at low 
temperature keeps the fruits away of fungal attack. While moderate temperature under room conditions are suitable for 
fungal growth and encourage the fungal to attack pepper fruits during storage. Hot water brushing treatment (55±l"C 
for 20 second) was more effective in reducing weight loss of pepper fruits of the red, yellow and orange cultivars till 5 
weeks storage when compared with tap water. The fruit firmness decreased with increasing the storage period from one 
to three weeks either at cold storage or at room temperature for the three'cultivars under study. Ascorbic acid contents 
in the fruits increased considerably with increasing degree of maturity. Maximum ascorbic acid contents were observed 
on colored fruits of yellow, orange, and red ones. However, green (0% color) fruits of the three cultivars showed the 
minimum amount of ascorbic acid contents. Peroxidase activity was relatively higher in Yellow Velez pepper fruits, one 
week after storage at 8"C compared with fruits stored at room temperature. Fungal species commonly associated with 
sweet pepper fruit rots were isolated from naturally infected fruits. Isolates were identified as Alternaria so/ani, 
Penicillum spp. Cladosporium sp., Rhizopus sp., Botrytis cineria and Helminthosporium sp. Pathogenicity tests with the 
isolated fungi revealed that B.cinerea was the highly pathogenic fungus followed by Alternaria so/ani and 
Helminthosporium sp. 
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INTRODUCTION 

Pepper (Capsicum annum, L), is a warm-season 
crop. Sweet bell peppers are green at the immature stage 
and tum red, gold, purple, orange, and/or brown as they 
ripen. Because sugar content increases as they ripen, 
colored peppers tend to be sweeter than green peppers. 
Good quality sweet bell peppers should be of uniform 
shape, size and color typical of the cultivar. The flesh 
should be firm, relatively thick with a bright skin color 
and sweet flavor, and free from defects such as cracks, 
decay, and sunburn. Peppers that are shriveled and dull­
looking or pitted should be avoided. 

Pepper fruits are harvested and consumed at 
different maturity stages. During ripening some 
substances of important nutritional quality, particularly 
carbohydrates and vitamin C are accumulated. Both hot 
and sweet peppers contain more vitamin C than any 
other vegetable crop (Navarro et al., 2006). 

The nutritional and health value of ascorbic acid is 
of great importance' in. the human diet, in order to fight 
diseases, reduce stress damage, and as an anfioxidant 
(Y ahia, et a/., 200 I). Although, sweet pepper has 
excellent nutritive value but it is susceptible to relatively 
fast quality changes after harvest time. 

Therefore, sweet pepper is considered of great 
economic importance as a source of hard currency 
which is needed for our country. High percentages of 
fruit damage that occur annually between field, 
harvesting, handling and marketing might destroy the 
infected fruits or decrease the fruit quality . The present 

investigation was carried out to survey most factors 
decrease the pepper fruit quality as post-harvest decay. 
Biochemical changes associated with fruit maturity, and 
storage conditions at low temperature, weight loss, total 
soluble solids, peroxidase activity and ascorbic acid 
contents were taken into consideration. Hot water 
treatment instead of using fungicides for minimizing 
fruit decay and keeping fruit quality was also carried out 
in this study. 

MATERIALS AND METHODS 

Incidence of physiological and pathological disorders 
Occurrence of physiological disorders which include 

sun scald, blossom end rot, miss shape, fruit end hall 
and chilling injury (pitting , water-soaked areas and skin 
blackening) were carried out. Beside, pathological 
decay (fruit rots and fungal mycelia growth) on four 
sweet colored pepper cultivars, after harvest and before 
storage were recorded. Averages of fruit decay on five 
boxes (5 kg each) were used as a replicate for each 
cultivar .Incidence of the disorders was calculated as 
percentage of the total number of decayed fruits 
according to Nyanjage et al., 2005. Chilling injury 
measured visually as surface lesion on the fruits. Fruit 
was considered decayed once fungal mycelia appeared 
on the fruit peel or calyx. 

Color change 
Change in skin color of pepper fruits was rated 

according to Antoniali Silvia eta!., 2007. 
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