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Abstract. Amini F, Bayat L, Hosseinkhani S. 2016. Influence of preharvest nano calcium applications on postharvest of sweet pepper
(Capsicum annum). Nusantara Bioscience 8: 215-220. The effect of preharvest nano calcium treatment on the quality, physicochemical
parameters and antioxidative enzyme activities of sweet pepper fruits were evaluated. For this purpose, sweet pepper plants treated with
three concentrations (0, 4 and 8 g/L) of nano calcium in five steps (50, 60, 70, 80 and 90 days after pepper planting). 100 days after
pepper planting, fruits were harvested and packaged in plastic bags and stored at 20£3 °C, then total soluble solids, pH, weight loss,
carotenoids, electrolyte leakage, lipid peroxidation, titrable acidity, ascorbic acid, chlorophyll, calcium, protein and the activities of total
antioxidant enzymes, catalase and guailcol peroxidase were evaluated at 0, 7, 14 and 21 days of storage period. Nano calcium treated
fruits had lower levels of total soluble solids, pH, weight loss, carotenoids, electrolyte leakage, lipid peroxidation and higher levels of
titrable acidity, ascorbic acid, chlorophyll, calcium and protein compared to the control plants. The increase percentage of titrable
acidity, ascorbic acid, chlorophyll a, chlorophyll b, total chlorophylls, calcium and protein contents in plants treated with 4 g/L nano
calcium and 21 days storage period were calculated 68.86%, 41.89%, 81.17%, 78.57%, 80.81%, 21.46% and 83.30% respectively. The
maximum activities of total antioxidant enzymes, catalase and guailcol peroxidase were observed in 21 days control plants that
application of nano calcium decreased these antioxidant activities. In most parameters 4 g/L concentration was more effective.
Therefore, commercial application of preharvest nano calcium (4 g/L) can be considered for the maintenance of quality of sweet peppers

during storage and marketing.
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INTRODUCTION

Sweet pepper (Capsicum annum L.) the second-most
used vegetable worldwide (Mateos et al. 2013), grown in
the tropical and sub-tropical zones of the world. Sweet
pepper is characterized by its high levels of vitamin C
(ascorbic acid), pro-vitamin A (carotene), calcium,
antioxidant properties and vitamin E (Ramana-Rao et al.
2011). The consumption of 50-100 g fresh pepper fruits
could provide 100% and about 60% of the advised daily
amounts of vitamin C and A, respectively. The quality and
texture of fruits are the important features for consumers.
Preharvest calcium treatment is the safest and most
effective method to improve the quality and extend the
storage-life of fresh fruit (Tsantili et al. 2007).

Calcium is a secondary messenger that plays various
tasks in adjusting physiological functions in fruits and
vegetables during postharvest life (Soleimani-Aghdam et
al. 2012). For vegetable producers, calcium’s most
important task during the crop fruiting stage is its role in
cell wall/cell membrane stableness (Mayfeld and Kelley
2012). Preharvest treatment with calcium prevents fruit
ripening and softening, delays senescence and a decrease in
postharvest decay and incidence of physiological disorders
such as water core (Tsantili et al. 2007). It has been
reported frequently that calcium is one of the crucial
nutritional components associated with enhancement the
storage life and reducing the postharvest disorders of stored

fruit (Holb et al. 2012). Calcium is important component of
the plant cell wall, and binds together the strands of pectin
helping to maintain fruit stiffness. It is also engaged in
retaining membrane integrity. Calcium enhances fruit
stiffness cross-linking the pectic polysaccharide chains by
based on its divalent ionic character. Calcium binding to
cell wall components may also diminish the availability of
cell wall degrading enzymes to their substrates (Soleimani-
Aghdam et al. 2012). Nanoparticles as a new generation of
materials (Kmita et al. 2012) and the researchers of the
world are seriously completing nanotechnology of various
cancers treatment. The development of smart nanocarriers
and nano anti-cancer drugs are the most important
innovations in this direction (Ali et al. 2016). These drugs
have many valuable properties such as targeted drug
delivery and gene therapy modalities with lowest side
effects (Ali 2011). The nano drugs are aimed selective and
specific towards tumors (Ali et al. 2011). Nanodrugs are
the great bullets, designed to be selective for tumor tissue
and to act only on cancer cells and they are aimed selective
and specific towards tumors (Saleem et al. 2013).
Nanoparticles are atomic or molecular aggregates
characterized by size less than 100 nm (Sabir et al. 2014).
Nano compounds absorbed by plants rapidly and
completely and supply nutrients deficiency and needs of
plants (Harsini et al. 2014). In the present work, we
evaluated the effect of preharvest nano calcium
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applications on the quality and maintaining of sweet
peppers during shelf life.

MATERIALS AND METHODS

Plant material and treatments

After sterilization of sweet pepper (Capsicum annum
L.) seeds, they were cultured in cocopeat and peat moss
with equal proportions. When the sweet pepper seedlings
were at the 4 leaf stages, they were transferred to the
common soil and were maintained under 25+3°C
temperatures with the 16/8-hour light/dark photoperiod and
70% air relative humidity in a greenhouse at the research
laboratory of Arak University in Arak city, Iran in 2015. 4
and 8 g/L concentrations of nano calcium were added to the
soil in five steps. We started with, 50 and continued with
60, 70, 80 and 90 days after seeds planting. 100 days after
plants planting, pepper fruits were harvested and packaged
in plastic bags and stored at room temperature (20 °C) then
the following parameters were measured at 0, 7, 14 and 21
days of storage period.

Total soluble solids (TSS), titrable acidity (TA) and pH

For measurement of TSS content of fruit, small cuts
were made on the inner side of it, in order to ease the juice
of the pepper sample to be squeezed. TSS measurements
were taken by a digital refractometer. The TSS was
expressed in Brix % (AOAC 1994). The titrable acidity
(expressed as citric acid %) was determined by titrating 5-
ml of juice with 0.IN sodium hydroxide, using
phenolphthalein as an indicator (Mazumdar and Majumder
2003). The pH of the pepper samples was determined by
the AOAC (AOAC 1994) method.

Ascorbic acid content

Determination of ascorbic acid (ASA) content was
carried out based on 2,6 dichlorophenolindophenol (DCIP)
method (Mazumdar and Majumder 2003). 2 g fine powder
of pepper tissue was homogenized in 10 mL (3%)
metaphosphoric acid for 10 min. Then vitamin C was
determined by titration of 10 ml filtered sample by DCIP
(0.86 mM) containing bicarbonate sodium (2.5 mM) and
expressed as mg ascorbic acid /100gr FW.

Weight loss

Weight loss was recorded initially and weekly during
storage. Weight loss was calculated as: weight loss= (W;
—Wy)/W; x100, W; being the initial sample weight and W¢
the final sample weight. Results are reported as percentage
weight loss.

Chlorophyll and carotenoids contents

Measurement of chlorophyll (Chl) a, Chl b, total Chl
and total carotenoid can be determined in a whole-pigment
extract of fruit tissue by UV-VIS spectroscopy and
measurement absorbance of the extract at 470.0 nm, 648.6
nm and 664.2 nm (Lichtenthaler 1987).
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Electrolyte leakage and lipid peroxidation

Electrolyte leakage (EL) was used to assess membrane
permeability and it was also measured with an electrical
conductivity meter. The procedure used was based on
Vanstone and Stobbe (1977) method. Lipid peroxidation
was measured as of the amount of malondealdehyde
(MDA) determined by the thiobarbituric acid (TBA)
reaction (Heath and Packe 1969).

Protein

Total protein content was measured by using of
Bradford method (Bradford 1976). Bovine Serum Albumin
was used as the standard.

Antioxidant activity

Leaf fresh materials (0.1 g) was powdered by liquid
nitrogen and homogenized in 1 ml of 50 mM phosphate
buffer (pH=7) which was containing 1 mM ethylene
diamine tetra acetic acid (EDTA) by a homogenizer into
microtubes. Insoluble materials were removed by Beckman
refrigerated centrifuge at 13000 g for 20min at 4°C, and the
supernatant was used as the source of enzyme extraction.
The catalase (CAT) activity was assayed as described by
Cakmak & Marschner (1992) and the activity was
determined that it would decrease in the absorbance at 240
nm following the decomposition of H,O,. The guaiacol
peroxidase (GPOX) activity was measured according to
Polle et al. (1994) and by the monitoring of guaicol
oxidation at 470 nm.

Total antioxidant activity was evaluated as the
scavenging activity of 1,1-diphenyl-2-picrylhydrazyl
(DPPH) radical. For determination of this radical activity
was used of Abe et al. (1998) method. Leaf fresh materials
(100 mg) was powdered by liquid nitrogen, homogenized
in 1ml of 90% ethanol and then maintained at 4°C for 24 h.
Insoluble materials removed by centrifuge at 3500 g for 5
min. 20 pl of extracting solution was mixed with 800 pl of
DPPH (0.5mM in ethanol). The absorbance of the resulting
solution was measured at 517 nm after 30 min in darkness.
The ability to scavenge the DPPH radical was expressed by
inhibition percentage (1%).

Calcium content

0.25 g samples of pepper fruits were incinerated to
produce ash in a furnace at 550 ‘C for 3 h. Calcium was
dissolved in HCI: water (1:1, v/v), filtered and the filtrate
was taken to 50 mL with water. Aliquots of the samples
(25mL) were used for calcium analysis which was
measured titrimetrically at pH 12 with a 0.024M EDTA by
using calcon carboxylic acid as indicator. Results are
expressed in mg of calcium per gram.

Statistical analysis

All data were analyzed by variance analysis using SPSS
16. Experiments were tested using completely randomized
design in factorial form in three replicates. The data was
represented as the means + SE.
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RESULTS AND DISUSSION

Total soluble solids (TSS), titrable acidity (TA) and pH

TSS and pH values of fruits increased gradually during
the storage period (7, 14 and 21 days). Also results showed
that nano calcium treatment reduced the TSS and pH
values as compared to the control fruits (Table 1). The
lowest amounts of TSS at all days of storage period were
observed in nano calcium treatments and it wasn’t different
between 4 and 8 g/L concentrations of nano calcium. This
reduction of TSS was due to the decrease of respiration and
metabolic activity and as a result delaying the ripening
process. Ramana-Rao et al. (2011) achieved similar results
about TSS in sweet pepper. The highest level of pH was
observed in the control fruits and pH value was highest in
nano calcium treatments and 4 g/ concentration was more
effective. In this study, TA levels decreased significantly
with increasing of storage time. Also it observed that nano
calcium application improved the TA levels in pepper fruits
as compared to the controls (Table 1). This improvement in
4 g/l of nano calcium was better than 8 g/L. The
maintenance of acidity in calcium treatment can be due to
the decrement in metabolic changes of organic acid into
carbon dioxide and water. Ibrahim (2005) and Ramana-Rao
et al. (2011) reported the similar results.

Ascorbic acid (ASA) content

Analyze of results showed that ascorbic acid content of
samples decreased slightly with storage time. Although
treated fruits with both concentrations of nano calcium
showed higher ascorbic acid content than the control fruits
(Table 1). Stable form of vitamin C that is usually in the
form of L-ascorbate has a key role in plant cells as an
oxidizing agent (Macclean et al 2003). Ascorbic acid is
capable to clean the superoxide and hydroxyl radicals, as
well as regenerate a-tocopherol (Davey 2000). In Aguayo
et al. (2010) study, calcium ascorbate treatments
maintained vitamin C content at a higher level compared to
the controls.

Weight loss

Our results showed that weight loss increased
significantly with the increase storage time at both
concentrations of nano calcium. Postharvest weight loss in
vegetables is generally due to the loss of water through
transpiration (Znidarcic et al. 2010). Also results
demonstrated that nano calcium treatments resulted in
reduced weight loss and 4 g/L. concentration of nano
calcium was more effective than 8 g/L concentration (Table
1). Calcium ions increase the stability of cell walls by
binding non-sterified pectins and reduced ion leakage
which could be responsible for the lower weight loss
(Ramana-Rao et al. 2011). On the 21 days of storage period
the samples treated with 4 g/L nano calcium had
significantly lower weight loss (30.24%) than the controls
(63.42%). Similar results observed in Angeletti et al.
(2010) study that they showed preharvest calcium
application improved weigh loss in two blueberry varieties.
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Chlorophyll and carotenoids contents

Chl a, Chl b and total Chl of pepper fruits declined
significantly during the storage period. Our study also
exhibited that 4 and 8 g/ of nano calcium caused a
significant increase in chlorophyll content of pepper (Table
2). Highest amounts of Chl a (2.35 mg/g), Chl b (1.42
mg/g) and total Chl (3.88 mg/g) were observed in control
fruits. In this study, carotenoid content of pepper enhanced
with the increase of storage time. Although application of
nano calcium treatment caused the reduction in carotenoids
content (Table 2). A property of fruit ripening is the change
in color as a result of chlorophyll evanescence, when the
yellowish coloration due to carotenoids becomes
detectable. Chromoplast differentiation in fruit ripening is
very often followed by carotenogenesis, a de novo
carotenoid biosynthesis that enhances and even changes the
strength and characteristics of the color in the ripe fruit
(Hornero-Mendez  and  Minguez-Mosquera  2002).
Chlorophyll and carotenoids contents of Momordica
charantia decreased and increased respectively during
ripening of fruit. Application 70 mM concentration of
calcium pectate improved the pigment contents (Anbarasan
and Tamilmani 2013).

Electrolyte leakage (EL) and lipid peroxidation (MDA
content)

According to our results, electrolyte leakage (EL) and
lipid peroxidation (MDA content) enhanced during storage
period (7, 14 and 21 days). Treatment with 4 g/L. and 8 g/L
concentrations of nano calcium reduced significantly EL
and MDA contents in pepper fruits (Figure 1A, B). About
MDA, 4 g/L concentration was effective than 8 g/L, but
about EL, effects of both concentrations were equal.
Amounts of El and MDA in 4 g/L nano calcium on 21 days
storage period were obtained 42% and 4.07 umol/g,
respectively. EL and MDA have been recognized as a
proper indicator of membrane integrity. Increased EL and
MDA contents by stored fruit over time are due to the loss
of membrane integrity in relation to the breaking of
membrane structural components such as phospholipids.
Calcium is considered to be effective in holding membrane
integrity by decreasing ion leakage and phospholipids
losses in the cellular network (Bagheri et al. 2015). These
results are in agreement with the results of Bagheri et al.
(2015), who studied the effect of calcium chloride treatment
on the EL and MDA contents of persimmon fruits.

Protein

During the storage times, total soluble protein content
of pepper fruits decreased significantly as compared to the
controls. Treatment with both concentrations of nano
calcium improved protein content. The lowest amount of
protein was obtained in control fruits (Figure 1C). The
observed decrease in protein content as the period of
storage increased might be due to increased utilization of
the nutrients and reduced of protein production (Olusegun
et al. 2012). Ca*" could perform as signal molecule and by
that adjust the expression of proteins. Ca*" was necessary
for accumulation of pathogenesis - related protein such as
chitinase (Soleimani-Aghdam et al. 2012).
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Table 1. Effect of preharvest nano calcium treatment on total soluble solids (TSS) %, titrable acidity (TA) %, pH, ascorbic acid (ASA,
mg /100 g FW) and weight loss % of sweet pepper fruits during different storage periods. Values within a row with a letter in common
are not significantly different according to Duncan’s test’

. . Parameters
Calcium (g/L) Time (day) TSS TA pH ASA Weight loss

0 0 1.6"+£0.15 5.34%+0.08 5.92"+0.01 76.66% + 1.4 -
7 2.93°+0.08 4.14°+ 0.08 6.32°+0.01 58.4°+0.33 23.83° +0.84
14 4.7°£0.15 2.32f£0.16 6.84° + 0.02 429+ 1.15 36.14° £0.66
21 6.2* + 0.06 1.06" £ 0.07 6.97*+ 0.01 20677+ 1.2 63.52% +£0.57

4 0 1.6"+0.15 5.34*+0.08 5.927+0.01 76.66% + 1.4 -
7 2.132+0.08 5.11°+0.06 6.25°+0.02 64.33° +0.88 6.95'+0.22
14 3.774 £ 0.03 3.694+0.08 6.619£0.06 55.66°+2.7 16.672 +0.82
21 5.53°+0.03 1.79¢+ 0.05 6.89% +0.01 29.33°42.03 30.24% +0.48

8 0 1.6"+0.15 5.34*+ 0.08 5.92"+£0.01 76.66% £ 1.4 -
7 2.537+0.03 4.54°+0.07 6.28°+0.01 56.33°+£1.2 12.41"+0.87
14 4.039+£0.03 3.09°+ 0.06 6.73°+ 0.07 45.66% £1.76 20.02+0.2
21 5.77° + 0.05 1.56%+0.06 6.92° + 0.01 22.40"+1.25 43.76" £1.36

Table 2. Effect of prehrvest nano calcium treatment on Chl a, Chl b, total Chl and carotenoids of sweet pepper fruits during different
storage periods. Values within a row with a letter in common are not significantly different according to Duncan’s test’

. . Parameters
Calcium (g/L) Time (day) Chla Chl b Total Chl Carotenoids
0 2.35°+0.1 1428 +0.11 3.88°+0.15 1.017 £ 0.06
0 7 1.38°7+0.02 0.99° + 0.04 2.37%+0.05 1.87¢+0.03
14 1.15%+0.02 0.47' £ 0.01 1.62%£0.03 2.90%+0.03
21 0.85"+ 0.02 0.14"+0.02 0.99° + 0.05 4.09* £ 0.04
0 2.35°+0.1 1422 +0.11 3.882+0.15 1.01' £ 0.06
4 7 1.88%+0.02 0.73% £ 0.02 2.61°+0.03 1.341+0.02
14 1.77% £ 0.03 0.55°+0.01 2.33°+0.05 2.221+0.05
21 1.54% +0.06 0.25%+0.01 1.79¢+ 0.06 3.44°+0.03
0 2.35°+0.1 1428 +0.11 3.88°+0.15 1.019 £ 0.06
8 7 1.60% + 0.03 0.84% +0.03 2.43% +0.04 1.60" + 0.04
14 1.55%+0.02 0.63% +0.04 2.18°+0.04 2.48°+0.03
21 1.30% +0.04 0.32%+0.02 1.614+0.02 3.75° £ 0.02
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Figure 1. Effect of prehrvest nano calcium treatment on El (A), MDA (B) and protein (c) of sweet pepper fruits during different storage
periods. Means followed by different letters are significantly different as determined by Duncan’s test.
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Figure 2. Effect of prehrvest nano calcium treatment on CAT (A), GPOX (B), 1% (C) and calcium content (D) of sweet pepper fruits
during different storage periods. Means followed by different letters are significantly different as determined by Duncan’s test.
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Antioxidants activity

Significant increases in CAT and GPOX activities were
observed during the all of storage times (7, 14 and 21
days). Highest levels of CAT and GPOX were obtained in
21 days. Nano calcium treated pepper fruits showed
significantly lower CAT and GPOX activities compared
with the controls during the all of storage periods (Figure
2). 4 g/L of nano calcium had a better effect than 8 g/L in
reduction of CAT and GPOX activities. 1% enhanced
significantly during the storage periods (Figure 2). The
Increase of 1% means more antioxidants have been
produced. These results are in agreement with previous
studies that showed total antioxidant activity was increased
during storage (Awad and de-Jager 2003; Lata 2008;
Moosavi-Dolatabadi et al. 2015). Treatment with nano
calcium decreased 1% levels in treated fruits. 4 g/L
concentration was more effective (Figure 2). Different
stress conditions lead to the over-production of reactive
oxygen species (ROS) in plants which are high active and
harmful. ROS cause injury to proteins, lipids,
carbohydrates and DNA which finally result in oxidative
stress. Plants have the potential to deal with ROS by
synthesizing the antioxidant enzymes like CAT and GPOX
(Seckin et al. 2010) as well as some non-enzymatic
antioxidant. In response to stress, plants commonly
enhance the activity of these enzymes (Xing et al. 2011)
and decline in enzymatic capacity may be associated with a
reduction in the capacity to prevent damage. Ramana-Rao
et al. (2011) suggested that calcium treatments activate the
defense-related enzymes and then improved protection of
the fruits.

Calcium content

During the storage times, a reduction in calcium content
of fruits was detected. Nano calcium treatment increased
significantly the calcium content of pepper fruits. Highest
amounts of calcium were observed in 8 g/L treatments. The
31% increase was calculated in pepper fruits with 8 g/L
nano calcium treatment and in 0 day as compared to the
non-treated plants. Angeletti et al. (2010) reported 10%
increase in calcium content in two blueberry (Vaccinium
corymbosum)  varieties  with  preharvest calcium
applications.

The results showed that early preharvest treatments
with nano calcium were effective on pepper fruits quality.
Both concentrations of nano calcium improved some
parameters of pepper fruits such as total soluble solids,
titrable acidity, pH, ascorbic acid, weight loss, chlorophyll,
carotenoids, electrolyte leakage, lipid peroxidation and
protein of sweet pepper. In the most parameters 4 g/L of
nano calcium was more effective than 8 g/L. concentration.
Application of nano calcium also maintained lower total
antioxidant activities (I1%), CAT and GPOX activities.
With achievement these results, it can be recommend
preharvest nano calcium (especially 4 g/L concentration)
application to maintain the quality of sweet peppers during
postharvest storage.

219

ACKNOWLEDGEMENTS

Authors wish to thank Arak University, Markazi, Iran
for their support.

REFERENCES

Abe N, Murata T, Hirota A. 1998. Novel 1,1-diphenyl-2-picryhy- drazyl-
radical scavengers, bisorbicillin and demethyltrichodimerol, from a
fungus. Biosci Biotech Bioch 62: 661-62.

Ali 1. 2011. Nano anti-cancer drugs: pros and cons and future
perspectives. Curr. Cancer Drug Targets. 11: 131-134.

Ali I, Lone MN, Suhail M, Mukhtar SD, Asnin L. 2016. Advances in
Nanocarriers for Anticancer Drugs Delivery. Curr Med Chem 23:
2159-87.

Ali I, Rahis U, Salim K, Rather MA, Wani WA, Haque A. 2011.
Advances in nano drugs for cancer chemotherapy. Curr Cancer Drug
Targets 11: 135-46.

Anbarasan A, Tamilmani C. 2013. Effect of calcium pectate on the
biochemical and pigment changes during the ripening of bitter gourd
fruit (Momordica charantia L Var-Co-1). Asian J Plant Sci Res 3 (4):
51-58.

Angeletti P, Castagnasso H, Miceli E, Terminiello L, Concellon A,
Chaves A, Vicente AR. 2010. Effect of preharvest calcium
applications on postharvest quality, softening and cell wall
degradation of two blueberry (Vaccinium corymbosum) varieties.
Postharvest Biol Tech 58: 98-103.

Aguayo E, Jackman C, Stanley R, Woolf A. 2010. Effects of calcium
ascorbate treatments and storage atmosphere on antioxidant activity
and quality of fresh-cut apple slices. Postharvest Biol Tech 57: 52-60.

AOAC. 1994. Association of Official Analytical Chemists, Official
Methods of Analysis, 16" ed. AOAC, Rockville, MD.

Awad MA, de-Jager A. 2003. Influences of air and controlled atmosphere
storage on the concentration of potentially healthful phenolics in
apples and other fruits. Postharvest Biol Tech 27: 53-58.

Bagheri M, Esna-Ashari M, Ershadi A. 2015. Effect of postharvest
calcium chloride treatment on the storage life and quality of
persimmon fruits (Diospyros kaki Thunb.) cv. ‘Karaj’. Intl J Hort Sci
Technol 2 (1): 15-26.

Bradford MM. 1976. A rapid and sensitive method for the quantitation of
microgram quantities of protein utilizing the principle of protein-dye
binding. Anal Biochem 74: 248-254.

Cakmak I, Marschner H. 1992. Magnesium deficiency and high light
intensity enhance activities of superoxide dismutase, ascrobate
peroxidase, and glutatione reductase in bean leaves. Plant Physiol 98:
1222-1227.

Davey MW, van Montagu M, Inze D, Sanmartin M, Kanellis A, Smirnoff
N, Benzei 1J, Strain JJ, Favell D, Fletcher J. 2000. Plant L-ascorbic
acid: Chemistry, function, metabolism, bioavailability and effects of
processing. J Sci Food Agric 80: 825-860.

Harsini MG, Habibi H, Talaei GH. 2014. Study the effects of iron nano
chelated fertilizers foliar application on yield and yield components of
new line of wheat cold region of Kermanshah provence. Agric Adv 3
(4): 95-102.

Heath RL, Packe L. 1969. Photoperoxidation in isolated chloroplast and
stiochiometry of fatty acid peroxidation. Arch Biochem Biophys 125:
189-198

Holb 1J, Balla B, Vamos A, Gall JM. 2012. Influence of preharvest
calcium applications fruit injury and storage atmospheres on
postharvest brown rot of apple. Postharvest Biol Tech 67: 29-36.

Hornero-Mendez W, Minguez-Mosquera MI. 2002. Chlorophyll
disappearance and chlorophyllase activity during ripening of
Capsicum annum L. fruits. Sci Food Agric 82: 1564-1570.

Ibrahim FE. 2005. Effect of postharvest treatments on storage ability and
keeping quality of Amaar apricot fruits. Ann Agric Sci Moshtohor 43:
849-867.

Kmita A, Hutera B, Olejnik E, Janas A, 2012. Effect of water glass
modification with nanoparticles of zinc oxide on selected physical
and chemical properties of binder and mechanical properties of sand
mixture. Arch Foundry Eng 12 (2): 37-40.



220

Lata B. 2008. Apple peel antioxidant status in relation to genotype,
storage type and time. Sci Hort 117: 45-52.

Lichtenthaler HK. 1987. Chlorophylls and carotenoids: Pigments of
photosynthetic biomembranes. Meth Enzymol 148: 350-382.

Macclean DD, Murr DP, Dell JRA. 2003. Modified total oxyradical
scavenging capacity assay for antioxidant in plant tissue. Postharvest
Biol Tech 29: 183-194.

Mateos RM, Jiménez A, Roman P, Romojaro F, Bacarizo S, Leterrier M,
Goémez M, Sevilla F, del Rio LA, Corpas FJ, Palma JM. 2013.
Antioxidant systems from pepper (Capsicum annuum L.):
involvement in the response to temperature changes in ripe fruits. Int.
J Mol Sci 14: 9556-9580.

Mayfeld JL, Kelley WT. 2012. Blossom-end rot and calcium nutrition of
pepper and tomato. UGA Cooperative Extension Circular 938.
University of Georgia, Athens, GA.

Mazumdar BC, Majumder K. 2003. Methods on Physico-chemical
Analysis of Fruits. Daya Publishing House, Delhi, India.

Polle A, Otter T, Seifert F. 1994. Apoplastic peroxidases and lignification
in needles of norway spruce (Picea abies L.). Plant Physiol 106: 53-
56.

Moosavi-Dolatabadi KS, Dehghan G., Hosseini S, Jahanban-Esfahlan A.
2015. Effect of five years storage on total phenolic content and
antioxidant capacity of almond (Amygdalus communis L.) hull and
shell from different genotypes. Avicenna J Phytomed 5 (1): 26-33.

Olusegun AM, Passy OG, Terwase DL. 2012. Effects of waxing materials,
storage conditions on protein, sugar and ash contents of citrus fruits
stored at room and refrigerated temperatures. J Asian Sci Res 2: 913-
926.

NUSANTARA BIOSCIENCE 8 (2): 215-220, November 2016

Ramana-Rao TV, Gol NB, Shah KK. 2011. Effect of postharvest
treatments and storage temperatures on the quality and shelf life of
sweet pepper (Capsicum annum L.). Sci Hort 132: 18-26.

Sabir S, Arshad M, Chaudhari SK. 2014. Zinc oxide nanoparticles for
revolutionizing agriculture: synthesis and applications. Sci World J
2014: 1-8.

Saleem K, Wani WA, Haque A, Milhotra A, Ali 1. 2013. Nanodrugs:
Magic Bullets in Cancer Chemotherapy. In: Rahman AU, Zaman K
(eds). Topics in Anti-Cancer Res. Bentham Science Publishers,
Sharjah.

Seckin B, Turkan I, Sekmen AH, Ozfidan C. 2010. The role of antioxidant
defense systems at differential salt tolerance of Hordeum marinum
Huds. (sea barleygrass) and Hordeum vulgare L. (cultivated barley).
Environ Exp Bot 69: 76-85.

Soleimani-Aghdam M, Hassanpouraghdam MB, Paliyath G, Farmani B.
2012. The language of calcium in postharvest life of fruits, vegetables
and flowers. Sci Hort 144: 102-115.

Tsantili E, Rouskas D, Christopoulos MV, Sansidis V, Akrivos J,
Papanikolaou D. 2007. Effects of two pre-harvest calcium treatments
on physiological and quality parameters in ‘Vogue’ cherries during
storage. J Hort Sci Biotech 82 (4): 657-663.

Vanstone DE, Stobbe EH. 1977. Electrolytic conductivity—a rapid
measure of herbicide injury. Weed Sci 25: 352-354.

Xing Y, Li X, Xu Q, Yun J, Lu Y, Tang Y. 2011. Effects of chitosan
coating enriched with cinnamon oil on qualitative properties of sweet
pepper (Capsicum annum L.). Food Chem 124: 1443-1450.

Znidarcic D, Ban II D, Milan-Oplanic M, Karic L, Pozra T. 2010.
Influence of postharvest temperatures on physicochemical quality of
tomatoes (Lycopersicon esculentum Mill.). J Food Agric Environ 8:
21-25.



