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ORIIR 227129 capsaicinoids= 10.5-250.9mg - 100g™, carotenoids=
187-335mg - 100g™, 2283 ASTA color #2 64.6-124.12 EF3} Az W
ueh sttt LE7FEE 429 ol Yol =&HA =W ASTA color g2
18.4-64.62.2 50% °1’F A4sHA dot. olfl Hunter #& AHEH, LFL2 57}
313 at bt AT 12713 F2 MA AEL saponified extractsoll U
£ capsanthin, zeaxanthin, f-cryptoxanthin, f—carotened} capsorubin®]il,

= myristoylcapsanthin, lauroylmyr1stoylcapsanth1n

unsaponified extracts$!
Tmyristoylpalmitoylcapsanthin o]t} 1F7}F2] 8 AAQl capsanthin®] ¢t
B8 A% 29 M= ARl YA A FIFS WAL, 2F o]F o= 2=

e F2 Y L=t

Hux ME : AnFe 13712E 100um PE BE3 E2nty] ¥ nylon 25
15um¥ PE BE100umoll 2+ 2384 ¢ 4-2(3-30T, RH 50-95%)1 A
2(5~100)0 22t 91Ut AR stolE SEFtEI SREHE] W A ¢
Act, 2 A% F EAVE He AL WA B0t Az Fof WA E =
HAE Rhizopus oryzaze, Aspergillus niger, Aspergillus flavus, Geotrichum candidum
¥} Saccharomyces spp. Solth, 17| TAE= Al FFole TkGy vt
A 2k A &Y F At olg kA A= capsaicinoids® EEFE
YFE AR gttt LE7IRY At A ALY Aubdo] 2AME =
ZF Aol 2f3A] 3’—5’% 159 84 M40l capsanthin FFE AT F71
ot tEo] Hadtes AFS EAt 18y 139 wjut A& capsaicind
dihydrocapsaicin &2 WA ZAto|| v A oHA5IY] 15kGy7HA &= A o] W3}
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712 Eo|E AR, @8

FEES 22HE, AsA=, By=29 53

FARs FAwst o 37155, s S=84
FAEAR0E7], B, M), eI, o, AARKS, 3], Wdd AR, AavRk 8=

Aol Ao E(, B, F4F) 7t2E kolE, AYEHN7E, T, TS

ARLE « 7|7k Wi vl e ), ASE

o4/, A FE A2A79 Y, AFA) 9 A 2A] A2

224 2203 PHHEATEA, A T4, BE <84, AT, A=, T TAA

2EAH 2209 AYEGC 27 R S7IAE), AR, Tl An TECEn S, AAER)
T, AT AFA 75, AsE, BAAY, RN
2| U 2AEEA, A9EE, 754, 7IaRTe, E24), $REEME 42 7|EAD),
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EOVE (Lycopersicum esculentum Mill)e BT} A|ZHE=29] TX|TH7F KIARX]Q 7ER] ko]

&ot= T2 ZEEA, AZE SAA FNAFCE 11 AH|Fo] 7ha Wt w2tk Ent
E9 85 Aul At Ul 3} & 0|80 HE A7 O] RHE ] grom, of 7|4 ESHE A
oY, < 2 LeSlol] st X412 THE 1M 9] ¢io] de] S8 E 0] (It ENtES WA | o}
Uzt fel2d 9 ETtAE SRRAUOIA EE AH] AAtE 1l QT FAAIE = TSt 25
O] AjHHE| AL Lo, HAIEI A, F£4 59 7HEE R 0|85l Tt FLHoA= IO
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A 2" Fo] e AR B, dFo] Y Fee 1714 92, A2
ol Yot dadt(sun burn)e= 4 T T JEF B FBAY =23 ool
£ H9 2= Ao wdol Jlon 2 3H 4ol e E i B9 s/4do] A H
e dAFHE A2 222 S YeEhA "o wiEHole =9 Aol
S7h ol Zud 28T Bdo| e A oln, F2 o] 5H T
st gAlol 2. e EUE AEAF A3 gt Ee I W=
ofzkoll AIUAA 2of kEHH Fo| ABsiH A = Z7HFI} Rk o] A
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SHAl X 75 AT A 9] QA AARATE FF5HA S013F FEol A H
o] FAo| % At YRSl dSETES B2R7 =34 HAY =
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gACA S A SHLE et BT A FAAA A = Wart 2 dlo] |
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9 o= FFE AT
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oA Fo7E A AR +2 5 s o] At = WS FAY
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ghelol A A EntEs e Qd JAURRE 2 gHo] dojso 4aE + A
W date = ARt FHEHY, 2, 5 H AR Y 12 A=
Ao =i st A2 ¢ o, Hre o] ot Rl 751 Bacillus
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o —Hr o N BN OF
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F1l(Bacterial sour rot, Lactobacillus spp., Leconostoc mesenteroides)s-°] 1Tt
F3olo o3t Hulj= F-2FFo|H (alternaria rot, Alternaria alternata)ak AW+

Zo|¥(fusarium rot, Fusarium spp.) 5°| ATt.

208 a5 par)s agE®)

s vl et e TR
0o O (B Y s
|Ii!ii i Hl “E T BT

A

e

0l : EntE JMTo] AFL PAERE Algolut FAMN LY 22 4F

21
Aol M F2 getol& AlFL 2 APt ol o] &H L AT 7Hs T4 0lA Bt
22 A AN NS5, o8 &4, o 2 52 A4l AEeE HNA F

83 FA oIt 4 AdHe] BEntE AEF9 7Hg 9 #8717 dFsh] YA &
37t e £E£S A AT calcium chlorideE ©]&3t A|F oy MA 24 5
Hasle Ao] YRsith 72U HEA] 10T 0]8He] #|-Lof| A o] Fo] A of AHE
Aol fAHh HHENE &gto]AE 20T oA T50] A% AYPEHY FH457] E
ntE 9] &ato] A= 5T MA AR Al 149 Ax FEE AT = Q.

=i2209



EftE 359 7Ho B3 A7

et 299 of2d 34 Yo B A7
Yol w2 Bl a4 Hat

e whE 4 B9 Wt 3 A2y 74 AL W}

FakE 9 wgt dgef sk

EntE 349 £ 9714R 54 U Hat

g AsAle} A 7le AE

8 A FHY et EMEY FE, M= 9 PR niA = 9F

ASE 229 oF v, 229 24 Ve 9 Pt A dF

S35 9 R Fol AR Wk 2 5 20 nE A2t

T A FY A2t 28 & S A= I,
T2 Aol ofgt A AH Fash ot AT @, I3t s FE)

o i A4 # ol axt

5271 %), 472 Lxof 42 Ao Y v,
PEGEHNT R Ah P

A7 A 11, Azlsme AR 77

g2z 71 e

r]-x m&
e ol

EOE A 9 S AE ALY N, 227 71A AT

AR FEAAY AR, Al R 2} A8 Ve 2%t

$ 3 w8HE B8 &4 29 0 o nidl, Qo) 5] A AuAEY HEE 24}

YAA FA| A3 YADAE THoE YA H E31E Ao o2 2t AlLH 15

eoe 211

210 +3= peyrle ahes



> EME £7]o| g A ARL=H &
—>
> Y& S50 o2 4 v|n, MAAZT CANZ v, 24 9)d v,
AF9 37] % o] e AR v
" ™ AR AAY ALCNA, 43, 2A), A= 2 A 77, 287164 o F w4
7 A2ge) A R SR 7Y, A A 7Ie A8 AT
—>
™ TEF B2 T IR T A= 9 LY 24, 7 BB 7 A 24
—> — ol o] Hdat AA WY 1, A A2 a3,
BT WS Adehs A% 22 79, 4 AE ¥ 2 W= Aol At AT
> spah A Al (F4, 2F, pH)Y| &3}
—>
—> AR 2= 21 44, 2719 e, AR /eIt S Ve

212 »a5 #e7e az@Es) erz 213



(300 o e ke

mEiS M2

1) bz L 28
- ENEE 7|54 AIZeR Zign Qg
- 2|ZH2 gL
- 2% #d| F E0lE 2|3 Aol Halo| gt X7t HFE
- E0IE 2|3HS S8

- ZH : ED0IE 2|3 MA Z3p7|E L

Ja
L‘a
A
L
(=)
ol
ol
o
0x
e
1%
Jot
(]
o
o
fo

3) ZLhel A S

Q| : 2|3 W AMAO| AISIM OITIQ} MABIES I3} &F & Q= HXISE

o = oo= = M- =
77} ZIWFQ 2| THO| 7SN et ATt FIHS
2 : 47 0l
4) 2 71aeE

- EvlE A, $571%
- B2H 7154 Wh1g

214 +u3 po71% cuEw

(1102 bt e e

mx2 H REIE

1) HiE ¥ 28

- S 47 7|22 BAE RSOILL =EA| S22 O]
- AHAS 2|0 QS SR FII0 1AS HE
_ =g o

ENE MY dxd7|eS ML= AL

2) TH JHe W el
- g4, OF FMsi4 5 7IZ0| AR M2l V& M
- 24, 2% 57| S0 o3t 47 7IA(2 2%, AlZt 5)

- 2| = MY 7S & S2Y

2 : BT OlE

4) I 7IEgrE

- EUlE 25 2% 0F
Aol A1

- EolE 455 FY)

- wels 8% 44 718

sie 215



eotz 217

~
KO
LH
W =0 &
~ 0
i —
.__Auo_.u S 1)
MM_”_ ~ &0 o3 —
A._.-./: ol xd .A_lu_lo K{0
W o il ol_._.A.mV o o
= &3 m <o B o fp -
cx g I4%SE Faa
G % @ Moy o K o
<0 5 < N RO g KU g of NN
== | of g Koy Koo KO @ ko
— Yy g FTmase iy
=== + UM B ow w20 o o 0 2
S o oo M oM Er oo~
= A T o W
= Ko~ %8 o RO o B o O
— =3 E oo 5 > o 8 g @ oLl oer
Sa= A M___m_uy_umra__ a0 Boo T
s AR T R T | A
=is [ N 31 K EL m_uo_ﬂ@wﬂucu s s
=== _U_H_ﬂxﬁmﬂmm_muﬂ m_xmwo_”uMW ol &l ool B R
Sme ok O R0 mowk i R R Aoy MW K
— Nm_x_“_._m___mmmﬂ mM.__..__.___nEEo_._muﬂn m._A_“__.t%__E A—w
== m_nom.lfm._.._ﬁ_t S - 3lwowoww e W
== X E 0RO XH m = T o rH g_ﬂuun_xo:. ~
— T4 T N0 m./ui|_.__.ﬁ._.._.._ r ofl =y = Wl H 3 —
== m= SO ok T =
| I (R I T0
T ol
00 o3
<0 o
) a g
= ~ oo
__ﬁ _AL -
< Klo o e
0 77 o Ko
o & GO
gu _.um__ ol ok i I
— o = L i
2 ga o W OEMa
da 0 il = W
<0 1
S = Kio ol mlilm
—s—1] |_/.r =
“ll _._O._._ [\l .“.-Af._ =) WH_ u.._l ol W.W.E o ﬂ iioll
< o 8o o W R@woino2
== ] K K . o T
== o0 e mﬁ i o C ___./ﬁ 4 Mg B
== & oy Ko oo Ko KO Hio S 0k gy 2 BN 7o
= o 2 1o kO OB o b b R e Ko wlr
I-||“ 7 = ) m._ oF =K ol o0 T = ol 1o 0 =
e < 20 2yl EAA__&A__OW B
] E_Eol_LI:AMn %._mm.an_ m___.ﬂ..q.rla_.___x____nz e
= Moy W< %__AAI_E ﬂuA_A.._."._A.n._.._%ol_ ﬂ___ﬂnlré
== . .@. L_ﬂ. il Woos oo k4 oon on M_“ G 2 mw W 5
— L - iomn >t 3| g o 7
=: o uo =@ TR L o u_t TR TR i 7
S xom".A*_._.nEm_n_H_ on_Hmmo_u._ m._umo_ulamnm_._%ﬂ B
=== K 3 N M I O = I K < o ol & ol OF = A %
= =771 2T 7 of = ir R
L r = Ll
<

216 +a% verie ag@w



Alexander, L. and D. Grierson. 2002. Ethylene biosynthesis and action in tomato: a model

for climacteric fruit ripening Fruit development and ripening. Papers presented during an
International Symposium at the Annual Meeting of the Society for Experimental Biology,
Swansea, UK, 11-12 April 2002. Journal of Experimental Botany. 53:2039.

Andrews, J., M. Malone, D.S. Thompson, L.C. Ho, and K.S. Burton. 2000. Peroxidase

isozyme patterns in the skin of maturing tomato fruit. Plant, Cell and Environment. 23:415.

Baldwin, E.A., M.O. Nisperos-Carriedo, and M.G. Moshonas. 1991. Qualitative analysis of
flavor and other volatiles and for certain constituents of two tomato cultivars during ripening.

Journal of the American Society for Horticultural Science. 116:265.

Bhatnagar, D.K. and M.L. Pandita. 1992. Changes in physical characteristics of tomato

during maturation and ripening - a review. Agricultural Reviews (Karnal). 13:7.

Bramley, P.M. 2002. Regulation of carotenoid formation during tomato fruit ripening and
development Fruit development and ripening. Papers presented during an International
Symposium at the Annual Meeting of the Society for Experimental Biology, Swansea, UK,
11-12 April 2002. Journal of Experimental Botany. 53:2107.

Brecht, J.K. and D.J. Huber. 1988. Products released from enzymically active cell wall
stimulate ethylene production and ripening in preclimacteric tomato (Lycopersicon

esculentum Mill.) fruit. Plant Physiology. 88:1037.

Calegario, F.F., R.G. Cosso, F.V. Almeida, A.E. Vercesi, and W.F. Jardim. 2001.
Determination of the respiration rate of tomato fruit using flow analysis. Postharvest Biology

and Technology. 22:249.

Carrara, S., A. Pardossi, G.F. Soldatini, F. Tognoni, and L. Guidi. 2001. Photosynthetic

activity of ripening tomato fruit. Photosynthetica. 39:75.

Carrington, C.M.S. and R. Pressey. 1996. B-Galactosidase II activity in relation to changes in

cell wall galactosyl composition during tomato ripening. Journal of the American Society for

218 s33 2e/1e axtmm)

Horticultural Science. 121:132.

Casas, J.L., M. Acosta, J.A. Del R, and F. Sabater. 1990. Ethylene evolution during ripening of

detached tomato fruit: its relation with polyamine metabolism. Plant Growth Regulation. 9:89.

Frenkel, C., J.S. Peters, D.M. Tieman, M.E. Tiznado, and A.K. Handa. 1998. Pectin
methylesterase regulates methanol and ethanol accumulation in ripening tomato

(Lycopersicon esculentum) fruit. Journal of Biological Chemistry. 273:4293.

Giovanelli, G., V. Lavelli, C. Peri, and S. Nobili. 1999. Variation in antioxidant components
of tomato during vine and post-harvest ripening. Journal of the Science of Food and

Agriculture. 79:1583.

Giovannoni, J.J., D. DellaPenna, A.B. Bennett, and R.L. Fischer. 1993. Polygalacturonase

and tomato fruit ripening. Horticultural Reviews. 13:67.

Hong, J.H. and S.K. Lee. 1993. Changes in cell wall materials during ripening of tomato
fruits. Acta Horticulturae. 343:195.

Hong, S. and S. Lee. 1998. Changes in endogenous polyamine and the relationship to the

ripening of tomato fruits. Journal of the Korean Society for Horticultural Science. 39:283.

Inari, T., R. Yamauchi, K. Kato, and T. Takeuchi. 2002. Changes in pectic polysaccharides

during the ripening of cherry tomato fruits. Food Science and Technology Research. 8:55.

Kang, H. and K. Park. 1998. Changes in composition of free fatty acids in relation to
ethylene production during the ripening of tomato fruits. Journal of the Korean Society for

Horticultural Science. 39:385.

Kim, J., K.C. Gross, and T. Solomos. 1987. Characterization of the stimulation of ethylene

production by galactose in tomato (Lycopersicon esculentum Mill.) fruit. Plant Physiology. 85:804.

Maezawa, S., H. Yamada, and K. Akimoto. 1993. Postharvest yellowing of tomato
'Momotaro' as a function of maturity and ripening temperature. Journal of the Japanese

Society for Horticultural Science. 62:647.

Marano, M.R. and N. Carrillo. 1991. Chromoplast formation during tomato fruit ripening.

No evidence for plastid DNA methylation. Plant Molecular Biology. 16:11.

Meenakshi, S., D. Kamal, and S.P. Malhotra. 2000. Carbohydrate metabolism in tomato

(Lycopersicon esculentum L. Mill) fruits during ripening. Journal of Food Science and

=rz 219



Technology (Mysore). 37:222.

Melotto, E., L.C. Greve, and J.M. Labavitch. 1994. Cell wall metabolism in ripening fruit.
VII. Biologically active pectin oligomers in ripening tomato (Lycopersicon esculentum Mill.)

fruits. Plant Physiology. 106:575.

Morilla, A., JM. Garc, and M.A. Albi. 1996. Free polyamine contents and decarboxylase
activities during tomato development and ripening. Journal of Agricultural and Food

Chemistry. 44:2608.

Motonaga, Y., T. Kameoka, and A. Hashimoto. 1997. Colour development of tomato during

post-ripening. Journal of the Japanese Society of Agricultural Machinery. 59:21.

Myint, W., Y. Motonaga, A. Hashimoto, and T. Kameoka. 2001. Respiratory characteristics
of stored tomato (Part 2): comparison of desiccator and film storage. Journal of the Japanese

Society of Agricultural Machinery. 63:60.

Park, S., J. Lee, Y. Kim, K. Kim, and S. Hong. 2004. Changes in fruit quality of tomato
'Dotaerang' cultivar during maturation and postharvest ripening. Korean Journal of

Horticultural Science & Technology. 22:381.

Pevicharova, G. and T. Todorov. 2001. Influence of ripening on tomato fruit quality.

Bulgarian.Journal of Agricultural Science. 7:153.

Rastogi, R. and P.J. Davies. 1990. Polyamine metabolism in ripening tomato fruit. Plant

Physiology. 94:1449.

Riley, J.C.M., C. Willemot, and J.E. Thompson. 1996. Lipoxygenase and hydroperoxide

lyase activities in ripening tomato fruit. Postharvest Biology and Technology. 7:97.

Sashikala, P., C.P. Suresh, and J. Kabir. 2002. Studies on post-harvest fruit characters

influencing shelf-life of tomato (Lycopersicon esculentum Mill.). Research on Crops. 3:129.

Thakur, A.K., A. Singh, and M. Pandey. 2000. Inhibition of respiration, ethylene synthesis
and cell wall softening enzyme activity in tomato fruit during ripening by ethanol. Advances

in Horticultural Science. 14:176.

Young, T.E., J.A. Juvik, and J.G. Sullivan. 1993. Accumulation of the components of total solids

in ripening fruits of tomato. Journal of the American Society for Horticultural Science. 118:286.

220 83 312 e

W 02_ =X

Abushita, A.A., H.G. Daood, and P.A. Biacs. 2000. Change in carotenoids and antioxidant
vitamins in tomato as a function of varietal and technological factors. Journal of Agricultural

and Food Chemistry. 48:2075.
Bagshaw, J.S., S.N. Ledger, and J.M. Maltby. 1997. Tomato quality guide, pp. 32.
Baldwin, E.A., M.O. Nisperos-Carriedo, and M.G. Moshonas. 1991. Qualitative analysis of

flavor and other volatiles and for certain constituents of two tomato cultivars during ripening.

Journal of the American Society for Horticultural Science. 116:265.

Davis, J.M. and R.G. Gardner. 1994. Harvest maturity affects fruit yield, size, and grade of

fresh-market tomato cultivars. HortScience. 29:613.

Podsedek, A., D. Sosnowska, and B. Anders. 2003. Antioxidative capacity of tomato
products. European Food Research and Technology. 217:296.

Dumville, J.C. and S.C. Fry. 2003. Solubilisation of tomato fruit pectins by ascorbate: a

possible non-enzymic mechanism of fruit softening. Planta. 217:951.

Cerne, M. and M. Resnik. 1994. Fruit quality of tomato cultivars Fifth international
symposium on the processing tomato, Sorrento, Italy, 23-27 November 1993. Acta
Horticulturae. 376:313.

Fernandes, A.A., H.E.P. Martinez, and P.C.R. Fontes. 2002. Productivity, fruit quality and
nutritional status of single truss long shelf life tomato, cultivated in hydroponic system, with

different nutrient sources. Horticultura Brasileira. 20:564.

Grasselly, D., B. Navez, M. Letard, D. Grasselly, B. Navez, and M. Letard. 2000. Tomato,

for a quality product.

Gross, K.C. 1990. Recent developments on tomato fruit softening. Postharvest News and

Information. 1:109.

Hanson, P.M., R. Yang, J. Wu, J. Chen, D. Ledesma, S.C.S. Tsou, and T.C. Lee. 2004.
Variation for antioxidant activity and antioxidants in tomato. Journal of the American

Society for Horticultural Science. 129:704.
Hayata, Y., C. Maneerat, H. Kozuka, K. Sakamoto, and Y. Ozajima. 2002. Flavor volatile

e 221



analysis of 'House Momotaro' tomato fruit extracts at different ripening stages by Porapak Q

column. Journal of the Japanese Society for Horticultural Science. 71:473.

Mallik, S.C. and B. Biswajit. 1996. Effect of stage of harvest on storage life and quality of

tomato. Environment and Ecology. 14:301.

Malundo, T.M.M., R.L. Shewfelt, and J.W. Scott. 1995. Flavor quality of fresh tomato
(Lycopersicon esculentum Mill.) as affected by sugar and acid levels. Postharvest Biology

and Technology. 6:103.

Marlatt, C., C.T. Ho, and M.J. Chien. 1992. Studies of aroma constituents bound as

glycosides in tomato. Journal of Agricultural and Food Chemistry. 40:249.

Mulholland, B.J., R.N. Edmondson, M. Fussell, J. Basham, and L.C. Ho. 2003. Effects of
high temperature on tomato summer fruit quality. Journal of Horticultural Science and

Biotechnology. 78:365.

Murray, A.J., C.R. Bird, W.W. Schuch, and G.E. Hobson. 1995. Evaluation of transgenic
tomato fruit with reduced polygalacturonase activity in combination with the rin mutation.

Postharvest Biology and Technology. 6:91.

Navez, B., M. Jost, N. Lespinasse, D. Grasselly, M. Buret, and M. Causse. 2001. The
organoleptic qualities of tomato: conclusive trials The influence of storage temperature and

ripeness at time of harvest. Infos-Ctifl.173:24.

Nirmal, D., S.N.S. Chaurasia, K.P. Singh, and G. Kalloo. 2002. Analysis of chemical
composition influencing shelf life of tomato (Lycopersicon esculentum). Indian Journal of

Agricultural Sciences. 72:29.

Pagliarini, E., E. Monteleone, and S. Ratti. 2001. Sensory profile of eight tomato cultivars
(Lycopersicon esculentum) and its relationship to consumer preference. Italian.Journal of

Food Science. 13:285.

Park, S., E. Ko, M. Lee, and S. Hong. 2005. Fruit quality of 'York' tomato as influenced by
harvest maturity and storage temperature. Korean Journal of Horticultural Science &

Technology. 23:31.

Pellegrini, N., P. Riso, and M. Porrini. 2000. Tomato consumption does not affect the total

antioxidant capacity of plasma. Nutrition. 16: 268.

222 3% 3o e

Pevicharova, G. and T. Todorov. 2001. Influence of ripening on tomato fruit quality.

Bulgarian.Journal of Agricultural Science. 7:153.

Pratta, G., R. Zorzoli, S.B. Boggio, L.A. Picardi, and E.M. Valle. 2004. Glutamine and
glutamate levels and related metabolizing enzymes in tomato fruits with different shelf-life.

Scientia Horticulturae. 100:341.

Raut, R.L., A.K. Naidu, P.K. Jain, and V.B. Rajwade. 2003. Influence of organic and
chemical sources of nutrients on the yield, fruit quality and storage of tomato in Madhya
Pradesh, India. INKVV Research Journal. 37:30.

Re, R., P.M. Bramley, and C. Rice-Evans. 2002. Effects of food processing on flavonoids

and lycopene status in a Mediterranean tomato variety. Free Radical Research. 36:803.

Resende, J.M., ML.LF. Chitarra, W.R. uf, and A.B. Chitarra. 1997. Post-harvest quality in

tomato genotypes with fruits of the multilocular group. Horticultura Brasileira. 15:92.

Saimbhi, M.S., S. Surjan, and D.S. Cheema. 2001. Physico-chemical characters of exotic

varieties of tomato. Haryana Journal of Horticultural Sciences. 30:279.

Sainju, U.M., R. Dris, and B. Singh. 2003. Mineral nutrition of tomato. Journal of Food,
Agriculture & Environment. 1:176.

Sandei, L., P. Siviero, G. Zanotti, and A. Cabassi. 2002. Evaluation of the lycopene contents

of tomato. Informatore Agrario. 58:59.

Shi, J. 2002. Lycopene-Biochemistry and Functionality. Food Science and Biotechnology.
11:574-581.

Stewart, A.J., S. Bozonnet, W. Mullen, G.I. Jenkins, M.E.J. Lean, and A. Crozier. 2000.
Occurrence of flavonols in tomatoes and tomato-based products. Journal of Agricultural and
Food Chemistry. 48:2663.

Stommel, J., J.A. Abbott, R.A. Saftner, and M.J. Camp. 2005. Sensory and objective quality
attributes of beta-carotene and lycopene-rich tomato fruit. Journal of the American Society

for Horticultural Science. 130:244.
Tandon, K.S., E.A. Baldwin, J.W. Scott, and R.L. Shewfelt. 2003. Linking sensory descriptors

to volatile and nonvolatile components of fresh tomato flavor. Journal of Food Science. 68:2366.

Wang, F., A. Sanz, M.L. Brenner, and A. Smith. 1993. Sucrose synthase, starch
accumulation, and tomato fruit sink strength. Plant Physiology. 101:321.

ez 223



Willumsen, J., K.K. Petersen, K. Kaack, and No. 1994. Tomato quality, Tomatkvalitet, pp. 6.
Yilmaz, E., JJW. Scott, and R.L. Shewfelt. 2002. Effects of harvesting maturity and off-plant
ripening on the activities of lipoxygenase, hydroperoxide lyase, and alcohol dehydrogenase

enzymes in fresh tomato. Journal of Food Biochemistry. 26:443.
HE7].1994. BEvtE ddo] sdol w7t A A e

Hdo] FATLS 95 HA AFFE RREEUIE k. 6:83-102.

Lo

3}

AE7], v &, 1), 1995, ErFE Ripening® 7] 9] A 22 Mxy 24

Rl A IRBHIERT G CH. 7:71-82.

puat

A7), £714, AFY, +90, 2. 1997. BeEntEe] Z5d A EA
AT (GEASHS} FEACEANR) FE al, Y o 8] A, 38:453-458.
AE7), ol&T, TAZ. 1996. EntE Aol Ao st AxH 85323
Glycanase &4 9] A, 3= ¢ ]33] %], 37:380-385.

b3S, 1993, ErhE EFe] whE 3ol olskehn SAe] wlw. s LG,

olHl Y, o] 8H. 1994. CO2 7] Algo] EvtEe] A& £ 2 Fdo| uX= I3

sha o 8+ 3] #]. 35:103-110.

rr

olF T, AL, 1995a. A= F¢ EvtE o] AxE FAdEdEe] Wt

k- o 81 3] ], 36:57-61.

o, TAE. 1995b. HFAIEE B EulE Ao FudER o~ AT

f_r_L
Wskel EAE ddirh e A A= JFF e oS3 4. 36:62-66.

o]Q@g, .ok 2000. E¥Eol EviES FAI sl mAE 9. d=d

w1992, EH KHEC] KHEETIES AR B Moo X = g

IEdidn &=, 13:319-328.

g SFddgn shE=iF. 14:202-206.

T.1997. hE] F57F BEvtEe E, 52 2 9

[ B 1l
A B3 ko] n A= FgF 39 of 8H3] %], 38:603-607.

SAR, oA, A9, 234, 9. 2003. EvLE o] As dAE o] sehH

4 g3 A HARY AW BA. =8k X]. 44:438-441.

Ali, M.S., K. Nakano, and S. Maezawa. 2004. Combined effect of heat treatment and
modified atmosphere packaging on the color development of cherry tomato. Postharvest

Biology and Technology. 34:113.

Arava, B., Y.N. Reddy, P.V. Rao, and K.C. Mohankumar. 2000. Shelf life extension of
tomato fruits by postharvest antioxidant application. Journal of Applied Horticulture

(Lucknow). 2:88.

Art, F. and A.J. Escriche. 1994. Intermittent warming reduces chilling injury and decay of

tomato fruit. Journal of Food Science. 59:1053.

Atta-Aly, M.A., G.S. Riad, S.L. El, and A.S. El Beltagy. 1998. Delaying tomato fruit
ripening using ethanol vapor through a dynamic air-flow system. Arab.Universities Journal

of Agricultural Sciences. 6:509.

Bacci, L., D. Grifoni, F. Sabatini, and G. Zipoli. 1999. UV-B radiation causes early ripening
and reduction in size of fruits in two lines of tomato (Lycopersicon esculentum Mill.).

Global.Change.Biology. 5:635.

Batu, A. and A.K. Thompson. 1998. Effects of short term high carbon dioxide treatment on

tomato ripening. Turkish Journal of Agriculture & Forestry. 22:405.

Durham, C.A., R.J. Sexton, J.H. Song, and No. 1995. Transportation and marketing efficiency

in the California processing tomato industry. Giannini Foundation Research Report. 343:60

Efiuvwevwere, B.J.O. and G.U. Uwanogho. 1990. Effects of packaging materials following
ethanol and benomyl treatments on chemical and microbiological changes in tomato

(Lycopersicon esculentum) fruits. Journal of the Science of Food and Agriculture. 52:393.

Fallik, E., Y. Polevaya, S. Tuvia-Alkalai, Y. Shalom, and H. Zuckermann. 2003. A 24-h
anoxia treatment reduces decay development while maintaining tomato fruit quality.

Postharvest Biology and Technology. 29:233.

ene 225



Gomes, A.M.A., E.B. Silveira, and R.L.R. Mariano. 2005. Postharvest treatments with
calcium and microorganisms to control soft rot in tomato. Horticultura Brasileira. 23:108.
Hakim, A., E. Kaukovirta, E. Pehu, and 1. Voipio. 1997. Effect of hot water, immersion time, and
length of storage on chilling injury of tomato fruit. Journal of Vegetable Crop Production. 3:17.
Hong, J. and S. Lee. 1999a. Effect of calcium treatment on tomato fruit ripening. Journal of
the Korean Society for Horticultural Science. 40:638.

Hong, S. and S. Lee. 1996. Effects of cytokinin and gibberellin on ripening of tomato fruit.

Journal of the Korean Society for Horticultural Science. 37:374.

Jeong, C., S. Park, I. Yun, J. Park, S. Lee, and S. Lee. 2005. Effects of functional packaging
with paper on the maintenance of the quality of tomato fruits during simulated marketing.
Korean Journal of Horticultural Science & Technology. 23:26.

Jeong, J.W., J.K. Brecht, D.J. Huber, and S.A. Sargent. 2004. 1-Methylcyclopropene (1-
MCP) for maintaining texture quality of fresh-cut tomato. HortScience. 39:1359.

Karipidis, P.I. and A.V. Semos. 2000. Food market value analysis: product quality
improvement, product origin protection and timing decisions in the tomato market.

Agricoltura.Mediterranea. 130:169.

Krammes, J.G., C.A. Megguer, L.C. Argenta, C.V.T. Amarante, and D. Grossi. 2003. Use of

1-methylcyclopropene to delay fruit ripening of tomato. Horticultura Brasileira. 21:611.

Li, L. and T. Han. 1996. Study on response of heated tomato after cold storage. Transactions
of the Chinese Society of Agricultural Engineering. 12:189.

Lurie, S., M. Laamim, Z. Lapsker, and E. Fallik. 1997. Heat treatments to decrease chilling
injury in tomato fruit. Effects on lipids, pericarp lesions and fungal growth. Physiologia

Plantarum. 100:297.

Mathooko, F.M., Y. Kubo, A. Inaba, and R. Nakamura. 1995. Characterization of the
regulation of ethylene biosynthesis in tomato fruit by carbon dioxide and

diazocyclopentadiene. Postharvest Biology and Technology. 5:221.

Mathooko, F.M. and J. Nabawanuka. 2003. Effect of film thickness on postharvest ripening
and quality characteristics of tomato (Lycopersicon esculentum L.) fruit under modified
atmosphere packaging. Journal of Agriculture, Science and Technology. 5:39.

Murray, M. 2001. Using ethephon effectively for enhancing early-season processing tomato fruit

maturity in California Proceedings of the Seventh International Symposium on The Processing
Tomato, Sacramento, California, USA, 10-13 June 2000. Acta Horticulturae. 542:373.

226 33 perie e (mw)

Neef, R.d. 1998. The tomato market in 1997. Proeftuinnieuws. 8:13.

Opiyo, A.M. and T. Ying. 2005. The effects of 1-methylcyclopropene treatment on the shelf
life and quality of cherry tomato (Lycopersicon esculentum var. cerasiforme) fruit.
International Journal of Food Science & Technology. 40:665.

Pangaribuan, D.H., D.E. Irving, and T.J. O'Hare. 2003. 1-Methylcyclopropene delays
softening in tomato slices Australian postharvest horticulture conference, Brisbane, Australia,

1-3 October, 2003, p. 169.

Park, S., Y. Kwon, Y. Park, J. Hong, M. Lee, and S. Hong. 2005. Effects of maturity and
packaging on the fruit quality of 'York' tomato during simulated shipment and shelf life.
Korean Journal of Horticultural Science & Technology. 23:19.

Rong, R. and S. Feng. 2001. Effect of UV-C light irradiation on ripening and disease
infection of postharvest tomato. Journal of China Agricultural University. 6:68.

Sun, X., Z. Wang, Z. Li, W. Wang, and Z. Zhang. 2003. Effects of 1-MCP on post-harvest
physiology of tomato. Scientia Agricultura Sinica. 36:1337.

Terai, H., H. Tsuchida, M. Mizuno, and N. Matsui. 1998. Influence of short-term treatment
with high CO, and N, on ethylene biosynthesis in tomato fruit. HortScience. 33:103.

Thakur, A.K. and M. Pandey. 2004. Improvement of postharvest quality of tomato fruits by
ethanol vapour treatment. Journal of Applied Horticulture (Lucknow). 6:39.

Tian, M.S., J.H. Bowen, A.D. Bauchot, Y.P. Gong, and N. Lallu. 1997. Recovery of ethylene
biosynthesis in diazocyclopentadiene (DACP)-treated tomato fruit. Plant Growth Regulation. 22:73.
Yanuriati, A., G.P. Savage, and R.N. Rowe. 1996. The effects of postharvest treatments to
extend the storage of tomato fruit. Proceedings of the Nutrition Society of New Zealand. 21:137.

A3, 1989. Mno] EvIE A& wX]= 8k Bk 33:211-217.

S, AEL 1998, FEA P wE s 9 Ae EntEo] FHWsh 93}
715 4], 16:511-513.

H o 2R 1999, w4 EutE] AujE e o Y F AL
A gl ol 8F3] AL 40:647-651.

o]F1d. 1999. " A7} EntE Foyyd AE iy £l A= 9 4k
2] 3533}, 3:225-229.

o7&, 2001. EvlE %% xH& 93 F3F Agries AL - H 5
EUPEA Saol M= FEe gy A A8 5:195-201.

et 227



o]F T, AL, 1999. ALF L oAt AT EvtE LAl mA= FEF Sk
513 %], 40:403-406.

A, o5, BFHAIRL. 1999. Abscisic Acid EFIE #A o] Ao X JE
g ol 8h3] #). 40:521-524.

o 04 XMEI|E

Ali, M.S., K. Nakano, and S. Maezawa. 2004. Combined effect of heat treatment and
modified atmosphere packaging on the color development of cherry tomato. Postharvest

Biology and Technology. 34:113.
Anelli, G., F. Mencarelli, and R. Massantini. 1991. One-time harvest and storage of tomato
fruit: technical and economical evaluation. Acta Horticulturae. 287:411.

Biacs, P. and U. Wissgott. 1997. Investigation of colour changes of some tomato products

during frozen storage. Nahrung. 41:306.

Csizinszky, A.A., C.D. Stanley, and G.A. Clark. 1993. Evaluation of controlled-release urea
for fresh market tomato. Proceedings of the Florida State Horticultural Society. 106:183.

Hong, J. and S. Lee. 1999. Effect of high CO, treatment on tomato fruit ripening. Journal of
the Korean Society for Horticultural Science. 40:403.

Kawano, T. 2004. A proposal of energy saving storage method of tomato fruits with
combination of cooling heat source of deep sea water and freshness preservatives. Journal of

Society of High Technology in Agriculture. 16:63.

Kim, Y., Y. Kubo, A. Inaba, and R. Nakamura. 1996. Effect of storage temperature on
keeping quality of tomato and strawberry fruits. Journal of the Korean Society for

Horticultural Science. 37:526.

Klieber, A., B. Ratanachinakorn, and D.H. Simons. 1996. Effects of low oxygen and high
carbon dioxide on tomato cultivar 'Bermuda’ fruit physiology and composition. Scientia

Horticulturae. 65:251.

Noor, B., M. Shad, Q. Mohammad, and A. Shaukat. 1997. Shelf life study on tomato storage
with different packing materials. Sarhad Journal of Agriculture. 13:347.

Nyalala, S.P.O. and H. Wainwright. 1998. The shelf life of tomato cultivars at different

storage temperatures. Tropical Science. 38:151.

228 583 3715 a(am)

Park, K., H. Kang, D. Kim, and H. Park. 1999. Effects of the packaging films and storage
temperatures on modified atmosphere storage of ripe tomato. Journal of the Korean Society
for Horticultural Science. 40:643.

7 %4 %5, Kubo, Yasutaka Inaba, Akitsugu Nakamura, and Reinosuke. 1996. A %27}
EntEst @rle] AR I nA= G et A 37.

AE=, &3, £33y, o] Ed. 1992, Polyethylene Film X7 2 CO2 A gl 2|3t
EnE #alo A, A E 383 %], 24:603-609.

N
ofN
N
oldt

i)
fot
9

2,
oo
e}

2 8 003. WEEWES Qoo MefAE 98 ¥g& 2}
28 AE AT aREEVIERT #SCk. 15:19-32,

g, A, el Eg 1999, g e TR AT A% ErhEl]
MA Aol m A= d g ka7 ol 31 3] 7). 40:643-646.

MR, 2E, DA 2002 £ 20| mE PLEVES] 49 F FA 54
A
AN

Akhtar, K.P., M. Matin, J.H. Mirza, A.S. Shakir, and M. Rafique. 1994. Some studies on
post-harvest diseases of tomato fruits and their chemical control. Pakistan Journal of

Phytopathology. 6:125.

Akhtar, K.P., A.S. Shakir, and S.T. Sahi. 1999. Physiological studies of the fungi causing
post-harvest losses of tomato fruits. Pakistan Journal of Phytopathology. 11:25.

Amadioha, A.C. and P.N. Uchendu. 2003. Post harvest control of tomato fruit rot caused by

Fusarium solani with extracts of Azadirachta indica. Discovery and Innovation. 15:83.

Art, F. and A.J. Escriche. 1994. Intermittent warming reduces chilling injury and decay of

tomato fruit. Journal of Food Science. 59:1053.

Candilo, M. di. and B. Casarini. 1993. Heat damage on new types of tomato. Informatore

Fitopatologico. 43:15.

Chamorn, M., Y. Hayata, N. Muto, and M. Kuroyanagi. 2003. Investigation of UV-A light

irradiation on tomato fruit injury during storage. Journal of Food Protection. 66:2168.

Chinoko, Y.D. and S.H.Z. Naqvi. 1989. Studies on fungi associated with post-harvest rot of

tomato (Lycopersicon esculentum Mill.) in south west Nigeria. Nigerian Journal of Botany. 2:9.

iz 229



Cooper, W., M. Bouzayen, A. Hamilton, C. Barry, S. Rossall, and D. Grierson. 1998. Use of
transgenic plants to study the role of ethylene and polygalacturonase during infection of

tomato fruit by Colletotrichum gloeosporioides. Plant Pathology. 47:308.

Dodds, G.T., J.W. Brown, and P.M. Ludford. 1991. Surface color changes of tomato and other

solanaceous fruit during chilling. Journal of the American Society for Horticultural Science. 116:482.

Dodds, G.T. and P.M. Ludford. 1990. Surface topology of chilling injury of tomato fruit.
HortScience. 25:1416.

Dong, C., J. Zhou, Z. Duan, X. Fan, and H. Wang. 2001. Review of the mechanism of

blossom-end rot in tomato. Acta Horticulturae Sinica. 28:644.

Giroux, R.W. and W.G. Filion. 1992. A comparison of the chilling-stress response in two
differentially tolerant cultivars of tomato (Lycopersicon esculentum). Biochemistry and Cell
Biology. 70:191.

Hakim, A., E. Kaukovirta, E. Pehu, I. Voipio, and A.C. Purvis. 1997. Reducing chilling injury

of cold-stored tomato fruits by intermittent warming. Advances in Horticultural Science. 11:142.

Hong, J. and K.C. Gross. 2000. Involvement of ethylene in development of chilling injury in
fresh-cut tomato slices during cold storage. Journal of the American Society for Horticultural
Science. 125:736.

Kanogwan, K. and W.R. Woodson. 1999. Inhibition of catalase by antisense RNA increases
susceptibility to oxidative stress and chilling injury in transgenic tomato plants. Journal of

the American Society for Horticultural Science. 124:330.

Kim, W.T. and S.F. Yang. 1992. Turnover of 1-aminocyclopropane-1-carboxylic acid
synthase protein in wounded tomato fruit tissue. Plant Physiology. 100:1126.

L'Heureux, G.P., M. Bergevin, J.E. Thompson, and C. Willemot. 1993. Molecular species
profile of membrane lipids of tomato pericarp during chilling. Acta Horticulturae. 343:286.
Li, B., L. Chen, W. Meng, and F. Wang. 2003. Effect of temperature and humidity on cell
wall degrading enzymes produced by Botrytis cinerea during infection of tomato plant. Acta
Phytopathologica Sinica. 33:209.

Li, N., B.L. Parsons, D. Liu, and A.K. Mattoo. 1992. Accumulation of wound-inducible
ACC synthase transcript in tomato fruit is inhibited by salicylic acid and polyamines. Plant
Molecular Biology. 18:477.

Linden, V.v., J. Labavitch, and J.d. Baerdemaeker. 2003. Bruising mechanism in tomato
fruit: concerted biomechanical and enzymatic action Proceedings of the 9th PhD Symposium

on Applied Biological Sciences, Leuven, Belgium, 16 October 2003. Communications in

Agricultural and Applied Biological Sciences. 68: 11.

230 23 2e1e avem

Linden, V.v., R. Vereycken, C. Bravo, H. Ramon, and J.d. Baerdemacker. 2003. Detection
technique for tomato bruise damage by thermal imaging Proceedings of the International
Conference Postharvest Unlimited, Leuven, Belgium, 11-14 June, 2002. Acta Horticulturae. 599:389.
Lurie, S., M. Laamim, Z. Lapsker, and E. F. 1997. Heat treatments to decrease chilling injury in
tomato fruit. Effects on lipids, pericarp lesions and fungal growth. Physiologia Plantarum. 100:297.
Muhammad, S., K. Shehu, and N.A. Amusa. 2004. Survey of the market diseases and
aflatoxin contamination of tomato (Lycopersicon esculentum MILL) fruits in Sokoto,
northwestern Nigeria. Nutrition & Food Science. 34:72.

Oladiran, A.O. and L.N. Iwu. 1993. Studies on the fungi associated with tomato fruit rots and
effects of environment on storage. Mycopathologia. 121:157.

Polevaya, Y., S. Alkalai-Tuvia, A. Copel, and E. Fallik. 2002. Early detection of grey mould
development in tomato after harvest. Postharvest Biology and Technology. 25:221.

Powell, R.K., P.J. Stoffella, and C.A. Powell. 1998. Internal tomato irregular ripening

symptoms do not diminish upon storage. HortScience. 33:157.
Ruchi, S. and R.L. Sharma. 2002. Efficacy of pre-harvest application of fungicides against
black rot (Alternaria alternata) of tomato in storage. Plant Disease Research. 17:347.

Ruchi, S. and R.L. Sharma. 2004. Incidence of fruit rot (Alternaria spp.) of tomato in
Himachal Pradesh. Plant Disease Research (Ludhiana). 19:193.

Shaukat, S.S. and I.A. Siddiqui. 2003. The influence of mineral and carbon sources on
biological control of charcoal rot fungus, Macrophomina phaseolina by fluorescent

pseudomonads in tomato. Letters in Applied Microbiology. 36:392.

Silveira, N.S.S., S.J. Michereff, R.L.R. Mariano, M.A. Noronha, and R.A. Pedrosa. 2000.
Virulence and dispersion gradient of fungi causing postharvest rots in tomato fruits. Summa

Phytopathologica. 26:422.

Suzuki, K., M. Shono, and Y. Egawa. 2003. Localization of calcium in the pericarp cells of

tomato fruits during the development of blossom-end rot. Protoplasma. 222:149.

Taghian, A.S., HM. El Aref, and A.M. Hamada. 2001. Genotypic changes in protein
synthesis in tomato during low and high temperatures and the alleviation of chilling and heat

injury by calcium. Assiut.Journal of Agricultural Sciences. 32:249.

Takeda, Y. and R. Nakamura. 1990. Physiological responses of stored tomato fruit in
infection stress caused by grey mold (Botrytis cinerea). Journal of the Japanese Society for

Horticultural Science. 59:657.

Thipyapong, P., J. Melkonian, D.W. Wolfe, and J.C. Steffens. 2004. Suppression of

e 231



polyphenol oxidases increases stress tolerance in tomato. Plant Science. 167:693.

Thipyapong, P. and J.C. Steffens. 1997. Tomato polyphenol oxidase. Differential response of
the polyphenol oxidase F promoter to injuries and wound signals. Plant Physiology. 115:409.

Tiyagi, S.A. and R. Kumar. 1994. Changes in ascorbic acid content in tomato fruit due to

infection by Meloidogyne incognita and Rotylenchulus reniformis. Indian Phytopathology. 47:179.

Todd, J.F., G. Paliyath, and J.E. Thompson. 1992. Effect of chilling on the activities of lipid
degrading enzymes in tomato fruit microsomal membranes. Plant Physiology and
Biochemistry (Paris). 30:517.

Tomikawa, A., I. Kobayashi, M. Sakurai, T. Yamamoto, N. Yamaoka, and H. Kunoh. 1990.
Cytological studies of tomato fruit rot caused by Fusarium oxysporum f.sp. lycopersici race
J3. (I) The penetration site. Annals of the Phytopathological Society of Japan. 56:265.

Wang, D., X. Xu, J. Li, and L. Cui. 2004. Effect of heat stress on chloroplast ultrastructure

changes in mesophyll cell of tomato. Acta Horticulturae Sinica. 31:820.

Whitaker, B.D. 1994. A reassessment of heat treatment as a means of reducing chilling

injury in tomato fruit. Postharvest Biology and Technology. 4:75.

Zhang, G., J. Wang, J. Yang, and I. Tadashi. 1998. Influence of low temperature stress and

nitrogen on the occurrence of abnormal fruit of tomato. Scientia Agricultura Sinica. 31:21.

Zhou, J., D. Rumeau, and A.M. Showalter. 1992. Isolation and characterization of two

wound-regulated tomato extensin genes. Plant Molecular Biology. 20:5.

% 06_ AMTO| U 7p2

Aguayo, E., V. Escalona, and F. Art. 2004. Quality of fresh-cut tomato as affected by type of cut,
packaging, temperature and storage time. European Food Research and Technology. 219:492.

Gil, M.I.,, M.A. Conesa, and F. Art. 2002. Quality changes in fresh cut tomato as affected by
modified atmosphere packaging. Postharvest Biology and Technology. 25:199.

Hong, J.H. and K.C. Gross. 2001. Maintaining quality of fresh-cut tomato slices through

modified atmosphere packaging and low temperature storage. Journal of Food Science. 66:960.

Siviero, P. 2005. Increased area and production of processing tomato. Informatore Agrario. 61:37.

Welter, S.C., M.W. Johnson, N.C. Toscano, T.M. Perring, and L. Varela. 1989. Herbivore effects on

fresh and processing tomato productivity before harvest. Journal of Economic Entomology. 82:935.

Young, R. 1995. Improved tomato products: utilising modern biotechnology. Food Australia. 47:203.

232 »u3% de71e e



L

==
T2t

rH

2[7] HEE)

[T
0]
0

%




ntZg|7}

o7} Capsicum annuum L.)= ZZOMHE7}7F AR O, EHOZE ‘sweet
pepper’ E= ‘bell pepper’ 24l 5HH O‘Eoﬂ/d‘— ZZA0Q] ‘piment E LSHE o]
mgojgtal REL, LUl g JHEe HaFr ag7igte OlE2E MEA

SOV o] HgY f2Z7HE UE ALE ‘?l AMote Aol AUtk Hyy} orEe7t
O] F20] 2EH] o} et=ofotal(1994)0| M —iZtet < Jdjlst So>ole B o

UFE BFOML ULk Aoty EF < Y3 x589 Lottt 5500 Tt o
= Eéol NEEHO S FEAIFANE 449 2522 H:LH"’ QUTH TEEF=
4, L], HEpA, =M SO] Thfet AZo] 1o, £ 27| 9 4810 7172 H]
2l C% eroral O‘E} 19269 71| 9] TSR}, AIQIE AREF = AA 222 oi2e
7oA HIERRI CE Eefot=t dSHTE mWollM= 199488 AEi7H AR AL, 1995

-\-HII

=0
s}
6%

HEH BEAKOoZ xHHHEl7l AlESe] B 20| & RUEEOE MujwEo] 45| 57t
ol U, o7k MAIE AU ME, AZ H7He SOE 0|85 QI
il e I:%iIIE%HEE[IIIIIIIIIIIIIIIIIIIIIII
SEY 1 HZYte HEEE SFTYES U= FER, S8 T 22 H 35E
2 20CelA 18-20, 10 cow 5-8, 5ColAE 3-4 ml CO, - kg - hr' A=o|t},
ofddl HAYEL 20TANA ¢ 0.14 - kg ' - hr "2 2 ofF Ht},

& B He} 1 £ Adle F24 gzeylrt 54 gz eyt vlste] G2 AE
FETE, B84 9d 22 /M8 Hds Tt QARE 28 o Pojub=
Ae)A Wste wtze]7he] 2tu) Mof BAglo] fAbSt, Tz erte, s 5 H9E
49] o] £ ascorbic acid®} FHEE Lol EL 23| 275t wxalzp Ha
9] FEol= 8 gF e %lo] Fagt AaE s, Al 717t F e g, AE
o vl vaYgY FE7t E254E Ma9 w57 =0

x|z} gt 22 oA 71 Wol] IEEE steryl lipidse free sterol JFEjo]tt,
Steryl lipids9] steryl®] 242 £Fof A glo] FARIH, A4 1A 5 a7t ¢
ojdtt, #=Z 27+ microsomed}t plastidoAl €17 phospholipid(PL), free
sterol(FS), steryl esters(SE), acylated steryl glycosides(ASG)2] %ol = Z}o]7}

> 0x

234 +u5 pas agEw)

ATt Total steryl lipids(TSL=FS+SE+ASG)¢} TSL/PLY] B &S A<o] WP x
HA microsomeso A= £713H3L, plastidsoll A& ZAgc} o]#dt W3l AR
oh ZAoA AuiE oA o ZA dojdth Hzerte =7 #AY F27

O FAbo] %t & ATt dojuA "ot o]gd & Has Fxert A=
O] A2 olojA| 1L, o] H=7te| FEAS 2902 A At

i dat= T

TES e} 2 FHY sxerts ¢4 24T 37) 23 EF
AE & Yehofof g}, B3 Ful= ddete] 2R AY A2 3ol
o gZ ezt S5 A, SE TUE U E84 HYY e 84 @
717 dofdtt, B S} o v HA] sz to] wste] F2
2|7+9] ascorbic acid®] &Fo] 3—-4H] FoH, £ Y& HI} EIF &
Ze|7he] vt o A}, gzt HERICE AR FEY Wol #fst
BHl B $76HA I8kl QloiA A7 ot @ikt 2h-gof axbaolr,

R
Jo

= B[ oM o ot

& 2 1o
rlOJ«érﬂi
JQ_E,JQ,—Q«

?94
R

[o

M 5 #at: 23 450t 452 s2d, HeE ol BE 27 Uk B9
HjEhel C, aiA ekl ol5T Feio] glofal
4

o B 48 AFHE UL Ol T F A AstEley, ALe] A4 o)
W 5Fo] gasty Gt S8 Anst ae.w oo TU FAY BF FE
FEI SR 287 AL, AWHOE A F BT Mao B FEL A
A7, AR B W3 Ak ¢ Bo GRS WeTH 13 ARYIe] g 2 9
S u)X 3, a3t Go] 1Y Atk AFLET} FoHASE, E ATGES} &
44 M2 Webh weburh

12| : Hmelrhe $571700] ot 12-59 48 Aol o At AL
Aol AR gick. AW 7-8Y 1L7) 23 Aol Yot ALAGol Bash
. o) A3 BN SR Ard Gl Bk dolAn ek §
ZA}

TCoA oyt —44-’47}—4 ﬁl%ﬂi §g°l 1CoAA @ﬂ‘ﬁﬁi HJriEIF’P Hod £9A
T 3T E+ 5ToA 9 LS wjek= EEE Zfol7t glnt TTolA oA gz
gz 235



2Pl SFEE 10N A9 stnele] Hstel ) B ek oY 2
BolA4S SRS Z71sT o 7)20] A4S Sz ol 27151
i, o 357} HerE gz grte] Ruje SolE5inh sHA AUsErt W
ZdeiellA 7TColstE o YstH kx|t -}F—E*-é—*e]"] el A FFo] LA
web shrelzte] oy 2AL Bo Athawst TCole] Lwolth FAEEA
(forced—air cooling), 34} (hydro—cooling) E+ #¢4](vacuum cooling) 4l
SEEFEEY

siepsle] o P wo) B 2 AR A 948 2A2
27t FAE ARG A 717 F TFEC] R Ao
Aol ek 7|2 AP 12 At Oed‘%bqﬂ%— = 4 ok 40-50T € A
o LS AR o2 B of Hlste] gt WA} Hajd FEo] STk 131
U 50CoA 458 ol A2 E & Ffole 1]:,91}01] HZHet g7t dojsttt &
Ael= 55T = 122 A= AAT & BYHE o]&ste] AojUi= Aol &
AFSHA 9] A= wtzezh M0 HPAS SRR webs 8% ozt
HAS WA 57 flete] itslEde Aed 4 Qi

T
el
=

ME  +335E g 0|2 o3 I F roll-size AES T3 27 749
A &8 g§)7} erAeitt Roll-size AES 53 24 314 Fof doju= gz
< FZY7p7t 7149 RS AY Hojd wjo SAHLC= Qg &2 a7t
olt}, ol|gt Y& £0]7] Yl 714 Haet W FHS tiL, conveyor o

mo| 34 RES AAFORN Bueste] 2o S 2 4 Uk 19
A g 5 gz g7t ojR= =0l 8em O|8HE dtoof gttt

IIi!E IIII !!II.E] !hll

. B et Slahle) SA SALAE A4 ate] dolath

MM : frajsts 13C ooz A%a A< ureeolo] ot AR (soft
rot) ¥l Z7tetgom, TC ojake] LEAAE AL Fale] Walvt Lehgeh. w
2hd wpzebe) Huket A% LR 7-13Colth AL AYT o] GEE v
Flo] 42 &4 W B A 5 WA87] 98 90-95%9] RHE $-x50io &

236 +us pars agER)

o ALAsel e shelvkel ARHAe o] E ezt |2 shaelz)
H

MAXIE : shzelste] Al 2-5%9) Re ALSES $ATORA EEI 44
S %% 5 Utk O BTt n9Ry E9d BES ST DAY
(seal-packaging) 2 AR7I7k0] Z7hE 0, A Ee TR o] uhet &
ehith 3 EBelolgd BES A8 AR FF

a2 El
0, 53 FANGL UEE +EA 2o 7] AEd FTANE GOt 37} 3
Rt webd W39 2718 2WsE AL T 49 MAZAT S20) G =
Fstol B0 F% F2B Y 5 9k PHoleh

TR TTRE
"i!i 4 ""I! I'
LY LR 1T

Me|Eolf : wtzejzte Ay A A2, 1233l A cracking fruit)
ol Aok, AL Fao] S 2o vHo] A7|HA S8R 3 A4, F9 I
Asto] o7t H= A}, FA AW Fo] len o] F 3 Y gyt 7Ht A
ol A& Adlle ALY Wit AL Ao o] f5HHY T A2 WA HH
A B R ) EEY Alzute] g3 r|A|=H|, 53] chloroplastell Izt 45t
o} ool AL Adfle HxertY f-5 E AR A= 7-10CE FAISH, 5
T olstz GojA|A| ¥r& FostH e 4= Qlvh, wZ 7t +FA|7] 5 5Hd7]
= 2571 7] g2l AEgt o]E obldl 8%t o3 Alstt A4z e o]FS
of A= AstE WA g, 28y 471118 FeFE)de 8 A 258 7C
oAl §-R|5lofoF et A& A= methyl jasmonate®t 12mM diphenylamine
Ao oJsfA ol A= 74 AlF o Qi

sze|7te] E o Ay A2 1, 443 5ol vk E3h= A Y vtz o
A AstE A2 BT Bl Z2d, F F FEFTEC] BUe €& °]F9
+ 9 oY F4tol gl7] "ol A27F B3E AHE thad EE7HA FASH
B3 &3 A NEZ7F 5L 5HA "ok, 29 U 4R 2ol oA 352 T
S HA $Fo] 57| Ao B A2 HAo] dojutEE A7t BA|L dt2
ojojZith, o3t o] WA £0]7] 3l ot STt wotRAIA| =T FYsfjof
gt dadtes gyl et i EtAS A WA = O B9y =7 &
7b RSAro] WolA7] wiZe] T ®Ho] BhA FA HH I AXHRAE F5h

0

ojn

F

gza7 237



A AARgAo] gA] GeE YR ot A4S 5t Fo| @2 AFo = A3 52 ol
&3t AH 9 B EAE AFt,

gl AEA A T 71T s HF7E7] olf7] o] i Lol 29 H7
#9123 wjFR ST (blossom end rot)7h HATT 127)0 FAFET}t =
otd HLo= ZAZE EFHA F= S0 BAZE Aol wiFA- e wyal
o] At} tjHor= B9 J&A%t +EZFFE fld <@ EC7F 3.0-5.0dSm ™
AE A S8 st FHARA AoAE K/Ca FFHE 0.7-0.92 2743}
CaHl &S &7 813, NH4-N AM-S ol Ao £t iFASTAAL 25 HY
9] ofdl Ao o] TAYst=d|, o2t MiEFHSHE o1E i AATH E HE
d oA £EE HFfof stER A& A TAYsHA Hoh, webA] 437 A= 1}
A7 E9& o A|Ast= Aol Aol

Al : hmelzte] WAEE HU4 Ao SATReY, Y, 2APRY
W 5ol o o7 #AstE HWHAL Colletotrichum capsici, C.
gloeosporioides, Phytophthora nicotianae, Aspergillus spp., Rhizopus stolonifer,
Phomopsis capsici 5°] Utk A& A% T JMFFoY BAE Sshie v A
A4S o7 4A (1L5em) st Aol £om, 7|EA W 3% ©]38}9] potassium
bicarbonate A2l Botrytis cinerea©l] 23t polygalactronase® A4S T4AAl7]
I AR A]dol o3t BsiE AAIIT AuE 227 st T 5 Sk
ojfo] F2 WA= Hor Z7|de HUE S4° AT A4d $7l0 €719
ol A FF= Holoh e AAo] 7B E ez goA LAY a7}
ok, ZAHFHELE 94 o] % Yol =7 w1 Hole AEshl 571 w2 5t
Lo A A AR Yol ZA o] 22 o] A AXHA FHHL Moz
Hi FHE ZAos HFIFHESS UHA S, ZAFHFHEE vhol
A7 A9 k37t SR E o G oz HHA Yol XA

23825 Berle agE®

Al NI
L] ( () £= 1/ L
e S

MMEO| : zalsls A Fol 0-5ColA Rustolo s, Aok mma)s)
£ 399 AASE} 10%9) olAbsRk: SEelq 129 AE AEAC] fAHTt
shEelrbe 44802 ol ol gHAT A9 A2 i Mad 9 FUREE

go] A4}

718 : gzEgtes ARG oA e &40 doju=d| E53 w9 Mo ulat
A ZPol= QAT HE FER2E|0|=9 50% oA 74} provitamin A T0%
o|Fe] Zrazt dojdtt, AR A A Koo H7I=Z Qg Ma Fk fart MAazt
A Aok o 2o, A2y Ax Y F = A7 7P EQsia 2 Ma
7} 7V QEg Aol

32271239



2
>
0

k>

e

3

mlo{v

3 Bd, o= 4, A AEd Az, S5 vl
B, #2EE, =84 99, 74 ey Bo) A A M Ed

H[EHIC, F ofu]ieAt, T, A4, ]

free sterols, total steryl lipids®] W3} HE4 7I2Eo|E ko] W3}

ARRE, 717 HE (e, o, 7R E 0| 5), o] whE W

ey, av, A FH4E A7) 2 B vla, ASA 2 Al 2A A
oy, 2y, =21 9 v, A= 9 AARE A Az A
a4, a3 2=4%

AIE <, AA A, 1A Az
HA 29 B3 A e 9y
A A, =204 ws) A g, AE F AA ALF
23 A9 T/, 2% 94, 24 Y, 2F AT AL 15

240 a5 par)s agER)

MN2ME

M AKX E}

‘/;:"E‘%Eok, Az; 2, A&k 7]2_]_-’ 3 ;(Hé]_’ Y = ]%’
A% 28 A2, B A Fol

SEHY, §& ¥, 3FE W}, R E

ZA Y 7taRAy, £ I, A% A 43t 28 FFE v, JZ— 5,
A337) D lena, 2 f S8 FF 2 vn, AF2EA 9] FF 02 a3t
gxzazt 241



ST A HYd 7 #A, 23, A4 jasmonate 2 diphenylamine A2 9] &3}

o
LEBY gEwe 338 AL 4
—>
— F5 8 38 044, 95 0 daveh Bl ot 2% 4o A
welgae] A 9 9 A B 24 B shef, WA 9 9 Ao,
3428 o] vlw, 7|4 X2
FAHEA, DY BA ], H=7], 2, ol YA
> NE7)&, BYLE, 24 AEE 24 A4 $59 05, 7712, 712 9 &4
- ANEES) HE, PAAEA, A4 AATE, AA] THE Lul3 HBE 24}

242 3% verle azE®) w27t 243



cHpl7|= &

[ 01 st

bl (11021 it sl e =

B35S Ajp| =3 B2 R RS IE
A U =g NVHE 2 ==
— M2 Mot ool MEHY U Weldo| M3 FEs & - H27| £5 Al olgel 2ed thE
- XF 2EUIE 485 ZH0) IS Dlxls 2 29 — Ol X2loll oist BASH U i WR|Z I5t 71| AS Bl
- 25 : 23 9 I 8 A4 ool M2 4835 M3 xio| 7Y - 25 mEa7le| Y ol W MY ¥ X old 27 7Y

2) 712 H HH 2) e ¥ Hel
- Macof ::r_ L85 ME H3| - £ 27t e2f2 SE0| 0|kl S
- Mol T2 MES T AR Ha} - 127| 48 Al ol 4 FA}
- M2 77t 285 20| Dlxls F3 — Ol Bl M2IE 4 U of2f 291 FAL
— MA0| T2 XEAel Xio| — SR B0l S ol Ui = mmalzlol DEst W My
— M2 EbiIE SENSHE S4 Xi0| - Xy oma)t oY °F 1
— TH| Afofl THE A= xfo| H|m — Ol X2oll o3t XX & SEE ZA
- M2 39 Yl 42 ws
- BER0| 2815 TR0 Dlxls FE 3) 2ol ST He

2ol A ol TIZ o, B ool CHEt A7} 0|20

3) 2ihel HAIHY 345 20 - OlERIOl ST QY HTHY HImOl| T3t ST} FIME|O] SI= Crop
2|1 A4 HEol T2 MEH TANE, MA W T Hajo| 3t A7, DiZ2|7lol Oll{27} O|Z0{XIT QoL SiLIe| HZO| B EIxl= 23t

ERE FYYR0| 2t A7, mza|7te| Oleeresin0| 2P0 DIXl= S S
B2 Gi7L7} XIS 4) = 7le+E
2 : ME2E W MAIZio] nmalzle] 4718 OOz, CoHa WAk X Zol

O|xl= Hg SOl HE[0f UXIBF =E A Y

4) I 7IEgrE

— oy upy A1
- Ao g AR 23 716
-y 3 AHe| e 24 21 7|4 '

- SR A |
~ N2 oA Feeky E4
- 23} Al w2 R o] 9

244 s335 nens ez gxast 245



snitin Kbl

IIIIII'
)/
i il

T A

7lE

KO0

7lE,

oF

m X2 2

1) bH

Hr

1) g A

Hr
oK

RO

2|7}l

IL

t

- I

N0

= 42|, 21X Yol Mg flet &

zZ2|7te| 42t

- 2§ nf

2|7t

iz

TEEE RSV

-=EH:

#

3l

2 M«

ol
&0

al
=

2) e

4z

Mace}
— 2816 Malol ofst A U 95

ma|7}o)

t

- I

|
2]

o
4

Rl

wﬁ

1o
Tl
ol
0
4l
Rr
Ofu
Kio

il
2

gl
zl
U
5|
|

FAIE 7=

B MY U XSS

AlA

pl

~a

70
0
Rr

<0
i

__o._

Lo
iy

K

il

O

&

o

]
|

e AlAE 75

G

gxoz x¥

I= X

bo|2iM|2f =¢

CIPUNN

3) =Ll ALY Szt

=2 :

00
ol
Tl
—_=
™~
_-_l
8l
ol
= —
—
r
™
=0
=}
mF
)
RO &
>
i 31
° o
N o
-
B ujo
B
m &
— mm._
S
w [—
5
m
oF X
= o
D m
O I
mo§
T
<0 ol
4l olo
R
o o
b 3
Kio =
B o
K w7l
ol m_._
UK

2l7tel £ HEZ0| o

(o0

t

Methyl jasmenate XZ|E

I

=2

%77} 0|20fE

5t

2tof CH
=g

2
—

k

1=RX| 7|20 JHEE

b

o|gset

So| g7

SF
S

x

2|72l HAY Axjofl O]

I
2|7le] = HelHo|

0|

¥ |
=

1]

o

5t

;O

=)

AX
T =

A
=

4) = 7|

Mol Ent7t HlwE

Sk

f

g

g of

HalZshol

AR
T

A
=

4) =L 71

3]
;
&
4

£ 93 A3}

Aot 424 4419
REE

S

a7 247

sz

246 +u5 pars agER)



Ikt

|
n
i

il

I
1
f

il

i i

= N )

Klo <4 =

L N o

i =) R _

0 &l - o ol

ar ] R0 8l &

% < <l ilod _-—l u

B of o L B Ral:Y o

:/ = e

4 o 02 2 Q Bl o

il bl @oor B AT

= o = ~ oF X H S 8l

= = % mim b d

Hio L1 Kl KO = < — =

<0 .ﬂ._u_._“_ =< tlo - m =

<Y 20 M ok H 0f0 < T2

o o g oK © a8

R T ET o =0 &I O Ha <

<+ I+ KT = 2 - oF

o — K =2 = ol

ol = of po |l R0 = _

m = r oK of M = Ko o K

K o ~ " — = oy 00 g0 > Rl

= Koo 2 < o W om W T K

o - KT < oF —_ wu |_-m-_ _ K

o A ___.u Ay [N Ly " b K RO

B S il o Tl of = T gy N0 afl %u .M H

Mg Mg _Hgsiwg =g35
_H_ﬂﬂﬂﬁﬁ_am oF K " g1 = O PRCLI LI,
Eqmom___o_.%m Hom KN BN 4o 4
w Mo 54w Ko Al MH N
RETHEy dFwpgm "0 3

[} < 1 0| o
siarfy ~EEHBY Mg = M
=0 0 00 N ™ H <

ril'o

- AR % AE1E A
- 2 A2 U 99 44

— kA A

248 +u5 par)s agER)



Abellan-Palazén, M., A.A. Carbonell-Barrachina, J.L. Giménez-Sanchez, M. Lopez-Segura,

and F. Martinez-Sanchez. 2001. Effect of titanium ascorbate treatment on red and yellow

pigment composition of paprika cultivars. Acta Alimentaria (Budapest). 30: 159.

Almela, L., J.A. Fernandez-Lopez, M.E. Candela, C. Egea, and M.D. Alcazar. 1996.
Changes in pigments, chlorophyllase activity, and chloroplast ultrastructure in ripening

pepper for paprika. Journal of Agricultural and Food Chemistry. 44: 1704.

Batal, K.M. and D.M. Granberry. 1982. Effects of growth regulators on ripening and

abscission of pimiento and paprika peppers. HortScience. 17: 944.

Czarnowski, M. 1994. Endogenous CO, concentration and pericarp diffusion resistance to

CO, in sweet pepper fruits. Folia Horticulturae. 6: 31.

Gomez-Ladron de Guevara, R., V. Parra-Lopez, J.E. Pardo-Gonzalez, M.L.A. Saus, and R. Var6n-
Castellanos. 1998. Influence of storage conditions on pigment degradation in paprikas from

different greenhouse pepper cultivars. Journal of the Science of Food and Agriculture. 78: 321.

Imahori, Y., Y. Kanetsune, Y. Ueda, and K. Chachin. 2000. Changes in hydrogen peroxide
content and antioxidative enzyme activities during the maturation of sweet pepper (Capsicum

annuum L.) fruit. Journal of the Japanese Society for Horticultural Science. 69: 690.

Imabhori, Y., M. Kota, Y. Ueda, M. Ishimaru, and K. Cachin. 2002. Regulation of ethanolic
fermentation in bell pepper fruit under low oxygen stress. Postharvest Biology and
Technology. 25: 159.

Imahori, Y., Y. Zhou, Y. Ueda, K. Abe, and K. Chachin. 1997. Effects of wound stress by
slicing sweet pepper fruits on ascorbic acid metabolism. Journal of the Japanese Society for

Horticultural Science. 66: 175.

Imahori, Y., Y. Zhou, Y. Ueda, and K. Chachin. 1998. Ascorbate metabolism during

maturation of sweet pepper (Capsicum annuum L.) fruit. Journal of the Japanese Society for

szest 249



Horticultural Science. 67: 798.

Kosson, R. 1999. Chlorophyll fluorescence of sweet pepper and cucumber as influenced by
analytical factors, and physiological maturity of vegetables. Vegetable Crops Research
Bulletin. 51: 5.

Krajayklang, M., A. Klieber, and P.R. Dry. 2000. Colour at harvest and post-harvest behaviour
influence paprika and chilli spice quality. Postharvest Biology and Technology. 20: 269.

Lurie, S., R. Ronen, Z. Lipsker, and B. Aloni. 1994. Effects of paclobutrazol and chilling
temperatures on lipids, antioxidants and ATPase activity of plasma membrane isolated from

green bell pepper fruits. Physiologia Plantarum. 91: 593.

Lurie, S., B. Shapiro, and S. Ben Yehoshua. 1986. Effects of water stress and degree of
ripeness on rate of senescence of harvested bell pepper fruit. Journal of the American Society

for Horticultural Science. 111: 880.

Minguez-Mosquera, M.L.and D. Hornero-Méndez. 1994. Comparative study of the effect of
paprika processing on the carotenoids in peppers (Capsicum annuum) of the Bola and

Agridulce varieties. Journal of Agricultural and Food Chemistry. 42: 1555.

Minguez -Mosquera, M.I., A. Pérez-Galvez, and J. Garrido- Fernandez. 2000. Carotenoid
content of the varieties Jaranda and Jarizai (Capsicum annuum L.) and response during the
industrial slow drying and grinding steps in paprika processing. Journal of Agricultural and

Food Chemistry. 48: 2972.

Matsui, K., Y. Shibata, H. Tateba, A. Hatanaka, and T. Kajiwara. 1997. Changes of
lipoxygenase and fatty acid hydroperoxide lyase activities in bell pepper fruits during

maturation. Bioscience, Biotechnology and Biochemistry. 61: 199.

Purvis, A.C., R.L. Shewfelt, and J.W. Gegogeine. 1995. Superoxide production by

mitochondria isolated from green bell pepper fruit. Physiologia Plantarum. 94: 743.

Sanchez, VM., F.J. Sundstrom, GN. McClure, and N.S. Lang. 1993. Fruit maturity, storage
and postharvest maturation treatments affect bell pepper (Capsicum annuum L.) seed quality.

Scientia Horticulturae. 54: 191.

Santos, A.B., C.S. Favaro -Trindade, and C.R.F. Grosso. 2005. Preparation and characterization

250 23 2e1e avomm

of paprika oleoresin microcapsules obtained by spray drying. Ciéncia e Tecnologia de

Alimentos. 25: 322.

Schweiggert, U., A. Schieber, and R. Carle. 2005. Inactivation of peroxidase, polyphenoloxidase,
and lipoxygenase in paprika and chili powder after immediate thermal treatment of the plant

material. Innovative.Food Science & Emerging. Technologies. 6: 403.

Varga, A. 1982. Red pepper lines for high-quality paprika powder production. Lucrari Stiintifice, Institutul

de Cercetari si Proiectari pentru Valorificarea si Industrializarea Legumelor si Fructelor. 13: 205.

Yahia, E.M., M. Contreras-Padilla, and G. Gonzalez-Aguilar. 2001. Ascorbic acid content in relation
to ascorbic acid oxidase activity and polyamine content in tomato and bell pepper fruits during

development, maturation and senescence. Lebensmittel-Wissenschaft und -Technologie. 34: 452.

w02 EX

Pevicharova, G., V. Todorova, Y. Todorov, and H. Manuelyan. 2002. Influence of the variety
and the frost on the total pigment content and colour stability of red pepper (paprika).
Capsicum.& Eggplant.Newsletter. 21: 40.

Basiouny, F.M.and P.K. Biswas. 1981. Ascorbic acid, pigments and mineral element contents
associated with growth and development of pimiento pepper. Proceedings of the Florida

State Horticultural Society. 94: 268.

Behera, T.K., R.K. Pal, S. Nita, and S. Manoj. 2004. Effect of maturity at harvest on
physicochemical attributes of sweet pepper (Capsicum annuum var. grossum) varieties.

Indian Journal of Agricultural Sciences. 74: 251.

Biacs, P.A., H.G Daood, A. Pavisa, and F. Hajdu. 1989. Studies on the carotenoid pigments of
paprika (Capsicum annuum L.var Sz-20). Journal of Agricultural and Food Chemistry. 37: 350.

Boronat, M., R. Madrid, and A. Martine z. 2002. Development of surface color in red pepper
fruit varieties: influence of substrates and low levels of phosphorus and potassium

fertilization. Journal of Plant Nutrition. 25: 797.

Carvajal, M., M.R. Martinez, F. Martinez-Sanchez, and C.F. Alcaraz. 1997. Effect of ascorbic acid
addition to peppers on paprika quality. Journal of the Science of Food and Agriculture. 75: 442.

ezt 251



Csepregi, FM. 1985. Physical and mechanical properties of paprika (Capsicum annuum)
from the point of view of mechanical harvesting Proceedings, Third International Conference

on Physical Properties of Agricultural Materials, Prague. p. 123.

Daood, H.G.,, M. Vinkler, F. Markus, E.A. Hebshi, and P.A. Biacs. 1996. Antioxidant vitamin
content of spice red pepper (paprika) as affected by technological and varietal factors. Food

Chemistry. 55: 365.

Daskalov, S. 1980. Albena-an anthocyaninless mutant cultivar in sweet pepper (Capsicum

annuum L.). Mutation Breeding Newsletter. 16: 5.

Deli, J., P. Molnar, Z. Matus, and G. Téth. 2001. Carotenoid composition in the fruits of red
paprika (Capsicum annuum var. lycopersiciforme rubrum) during ripening; biosynthesis of

carotenoids in red paprika. Journal of Agricultural and Food Chemistry. 49: 1517.

Deli, J.,, P. Molnar, Z. Matus, G. Toth, A. Steck, and H. Pfander. 1998. Isolation of
carotenoids with 3,5,6-trihydroxy-5,6-dihydro--end groups from red paprika (Capsicum

annuum). Helvetica.Chimica.Acta. 81: 1233.

Diki, S. P, A.P. Anikeenko, and V.S. Anikeenko. 1986. Chemical composition of the fruit of F; sweet
pepper hybrids. Sbornik Nauchnykh Trudov po Prikladnoi Botanike, Genetike i Selektsii. 101: 8.

Fallik, E., S. Grinberg, and O. Ziv. 1997. Potassium bicarbonate reduces postharvest decay

development on bell pepper fruits. Journal of Horticultural Science. 72: 35.

Gomez, R., J.E. Pardo, and R. Var. 1998. Effect of different storage conditions on paprika
from variety Larguillo peppers grown in the open air and greenhouse. Rivista di

Scienza.dell'Alimentazione. 27: 23.

Geier, R.and J. Weichmann. 1985. Intermittent warming and the occurrence of chilling injury

of stored sweet pepper (Capsicum annuum L.). Gartenbauwissenschaft. 50: 145.

Hampshire, T.J., F.A. Payne, and L. Weston. 1987a. Bell pepper texture measurement and
degradation during cold storage. Transactions of the ASAE, American Society of Agricultural
Engineers. 30: 1494.

Hampshire, T.J., F.A. Payne, L. Weston, and No. 1987b. Bell pepper texture measurement and

degradation during cold storage, Paper, American Society of Agricultural Engineers. p. 19.

252 a3 2ee adm

Horvath, G.and L. Andre. 1982. Determination of ripeness in tomato juice and paprika

pericarp by spectrophotometry. Acta Alimentaria. 11: 135.

Imahori, Y., M. Kota, Y. Ueda, M. Ishimaru, and K. Cachin. 2002. Regulation of ethanolic
fermentation in bell pepper fruit under low oxygen stress. Postharvest Biology and

Technology. 25: 159.

Janse, J. 1988. Keeping quality of capsicum is strongly influenced by cultural methods.

Groenten en Fruit. 43: 32.

Janse, J. 1989. Capsicums. Low EC and ammonium favourable for keeping quality. Groenten

en Fruit. 44: 43.

Jarén-Galan, M.and M.I. Minguez-Mosquera. 1999. Quantitative and qualitative changes
associated with heat treatments in the carotenoid content of paprika oleoresins. Journal of

Agricultural and Food Chemistry. 47: 4379.

Kopec, K. 1980. Changes in sweet pepper fruits during hypobaric storage. Vedecke Prace
Vyskumneho a Slachtitelskeho Ustavu Zeleniny a Specialnych Plodin v Hurbanove. 1: 34.

Ladron de Guevara, R.G., M. Gonzalez, M.J. Garcia-Meseguer, J.M. Nieto, M. Amo, and R.
Var. 2002. Effect of adding natural antioxidants on colour stability of paprika. Journal of the
Science of Food and Agriculture. 82: 1061.

Lee, J., K. Lee, and J. Song. 1996. Quality stability during storage of sweet pepper according to
harvest date after fertilization. RDA Journal of Agricultural Science, Farm Management,

Sericulture, Agricultural Engineering, Farm Products Utilization, Mushrooms, Others. 38: 866.

Lurie, S.and S. Ben Yehoshua. 1986. Changes in membrane properties and abscisic acid
during senescence of harvested bell pepper fruit. Journal of the American Society for

Horticultural Science. 111: 886.

Lurie, S., B. Shapiro, and S. Ben Yehoshua. 1986. Effects of water stress and degree of
ripeness on rate of senescence of harvested bell pepper fruit. Journal of the American Society

for Horticultural Science. 111: 880.

Minguez-Mosquera, M.I., M. Jarén-Galan, and J. Garrido-Fernandez. 1992. Color quality in
paprika. Journal of Agricultural and Food Chemistry. 40: 2384.

szt 253



Minguez-Mosquera, M.I.,, M. Jarén-Galan, and J. Garrido-Fernandez. 1993. Effect of
processing of paprika on the main carotenes and esterified xanthophylls present in the fresh

fruit. Journal of Agricultural and Food Chemistry. 41: 2120.

Matsufuji, H., H. Nakamura, M. Chino, and M. Takeda. 1998. Antioxidant activity of capsanthin
and the fatty acid esters in paprika (Capsicum annuum). Journal of Agricultural and Food

Chemistry. 46: 3468.

Meir, S., I. Rosenberger, Z. Aharon, S. Grinberg, and E. Fallik. 1995. Improvement of the
postharvest keeping quality and colour development of bell pepper (cv. "Maor') by packaging
with polyethylene bags at a reduced temperature. Postharvest Biology and Technology. 5: 303.

Morais, H., P. Rodrigues, C. Ramos, E. Forgacs, T. Cserhati, and J. Oliveira. 2002. Effect of
ascorbic acid on the stability of B carotene and capsanthin in paprika (Capsicum annuum)

powder. Nahrung. 46: 308.

Osuna-Garcia, J.A.and M.M. Wall. 1998. Prestorage moisture content affects color loss of

ground paprika (Capsicum annuum L.) under storage. Journal of Food Quality. 21: 251.

Pérez-Galvez, A., M.I. Minguez-Mosquera, J. Garrido-Fernandez, M.M. Lozano-Ruiz, and V.
Montero-de-Espinosa. 2004. Correlation between ASTA units-carotenoid concentration in

paprika. Prediction of the color stability during storage. Grasas y Aceites (Sevilla.). 55: 213.

Petersen, M.A.and H. Berends. 1993. Ascorbic acid and dehydroascorbic acid content of
blanched sweet green pepper during chilled storage in modified atmospheres. Zeitschrift fiir

Lebensmittel-Untersuchung und -Forschung. 197: 546.

Rizk, E.M.and K.H. Tolba. 2002. Isolation and stabilization of carotenoids from sweet red pepper

and utilization as food colorants. Arab Universities Journal of Agricultural Sciences. 10: 221.

Rudy, S. 2001. Chemico-physical qualitative properties of sweat paprika as affected by

convection drying conditions. Inzynieria Rolnicza. 5: 329.

Terbe, 1., K. Szlezak, H.U. Némethy, N. Kappel, and K. Toth. 2002. Study of the factors that
influence the vitamin C content of pepper (Capsicum annuum L.). (Summary of 30 years of
research results). Cercetari Stiintifice - Facultatea de Horticultura, Universitatea de Stiinte
Agricole si Medicind Veterinara a Banatului, Timisoara. Seria A: Biotehnologie. si

Biodiversitate. 2002 : 13.

254 »u3 Be171% 2w

Whitaker, B.D. 1991. Growth conditions and ripening influence plastid and microsomal
membrane lipid composition in bell pepper fruit. Journal of the American Society for

Horticultural Science. 116: 528.

Whitaker, B.D.and W.R. Lusby. 1989. Steryl lipid content and composition in bell pepper fruit

at three stages of ripening. Journal of the American Society for Horticultural Science. 114: 648.

Yamauchi, R., K. Aizawa, T. Inakuma, and K. Kato. 2001. Analysis of molecular species of
glycolipids in fruit pastes of red bell pepper (Capsicum annuum L.) by high-performance liquid
chromatography-mass spectrometry. Journal of Agricultural and Food Chemistry. 49: 622.

Yang, Y. 2004. Changes in the elasticity, firmness, vitamin C, and carbohydrate during
controlled atmosphere storage of sweet pepper fruits. Korean Journal of Horticultural

Science & Technology. 22: 305.

Zsom, T., C. Balla, and P. Merész. 2003. Changes in the membrane permeability of
Hungarian-type sweet pepper during maturation Proceedings of the International Conference

Postharvest Unlimited, Leuven, Belgium, 11-14 June, 2002. Acta Horticulturae: 513.

ZA171.2003. T3] Oleoresin®] ¢HdAd ol wX]&= e GHCiE. 38: 175-186.

»» 03_ xz2| I

Ade-Omowaye, B.I1.O., N.K. Rastogi, A. Angersbach, and D. Knorr. 2001. Effects of high
hydrostatic pressure or high intensity electrical field pulse pre-treatment on dehydration

characteristics of red paprika. Innovative.Food Science & Emerging. Technologies. 2: 1.

Cooksey, J.R., B.A. Kahn, and J.E. Motes. 1994. Calcium and ethephon effects on paprika

pepper fruit retention and fruit color development. HortScience. 29: 792.

Fallik, E., S. Grinberg, S. Alkalai, O. Yekutieli, A. Wiseblum, R. Regev, H. Beres, and E.
Bar-Lev. 1999. A unique rapid hot water treatment to improve storage quality of sweet

pepper. Postharvest Biology and Technology. 15: 25.

Ghaouth, A.E., J. Arul, C. Wilson, and N. Benhamou. 1997. Biochemical and cytochemical
aspects of the interactions of chitosan and Botrytis cinerea in bell pepper fruit. Postharvest

Biology and Technology. 12: 183.

szagt 255



Gonzalez-Aguilar, GA., J. Fortiz- Hernandez, R. Cruz-Valenzuela, and L. Gayosso-Garc. 2005.
Thermal treatment and low density polyethylene packaging on physiological and chemical changes

of 'Wonder' sweet pepper (Capsicum annumm L.). Revista Chapingo.Serie Horticultura. 11: 159.

Jarén-Galan, M., U. Nienaber, and S.J. Schwartz. 1999. Paprika (Capsicum annuum) oleoresin

extraction with supercritical carbon dioxide. Journal of Agricultural and Food Chemistry. 47: 3558.

Ladron de Guevara, R.G., R. Bernabeu, M.I. Picazo, M. Gonzalez, and R. Var. 2005. The
effect of a natural antioxidant on the stability of heat-treated paprika. International Journal of

Food Science & Technology. 40: 1005.

Lingaiah, H.B., A.G. Huddar, P.M. Gowda, and V. Chikkasubbanna. 1983. The influence of

precooling, waxing and prepackaging on shelf-life and quality of bell pepper Proceedings of
National Seminar on the Production Technology of Tomato and Chillies. p. 157.

Lurie, S., R. Ronen, and B. Aloni. 1995. Growth-regulator-induced alleviation of chilling
injury in green and red bell pepper fruit during storage. HortScience. 30: 558.

Minguez-Mosquera, M.L.and D. Hornero-Méndez. 1997. Changes in provitamin A during

paprika processing. Journal of Food Protection. 60: 853.

Marshall, D.E.and R.C. Brook. 1999. Reducing bell pepper bruising during postharvest
handling. HortTechnology. 9: 254.

Mencarelli, F., B. Ceccantoni, A. Bolini, and G. Anelli. 1993. Influence of heat treatment on the

physiological response of sweet pepper kept at chilling temperature. Acta Horticulturae. 343: 238.

Mittal, J.P.and O. Osunde-MacFoy. 1984. Comparative study of sweet pepper surface area using
peeling and analytical methods [abstract]. Agricultural Mechanization in Asia, Africa and

Latin America. 15: 83.

Morais, H., A.C. Ramos, T. Cserh?i, and E. Forg?s. 2001. Effects of fluorescent light and
vacuum packaging on the rate of decomposition of pigments in paprika (Capsicum annuum)
powder determined by reversed-phase high-performance liquid chromatography. Journal of

Chromatography, A. 936: 139.

Perucka, I.and H. Buczkowska. 1994. Nutritive value of fruits of sharp paprika treated with
ethephon. Bromatologia i Chemia Toksykologiczna. 27: 257.

Purvis, A.C. 2002. Diphenylamine reduces chilling injury of green bell pepper fruit.

256 +u3 ver1% e

Postharvest Biology and Technology. 25: 41.
Réti, I. 1982. Causes of injuries on red paprika by mechanical harvesting. Kertgazdasag. 6: 31.

Réti, I. 1984. Optimization of the operation of paprika harvesting equipment. Konzerv-és

Paprikaipar. 2: 41.

Rudy, S. 2001. Chemico-physical qualitative properties of sweat paprika as affected by

convection drying conditions. Inzynieria Rolnicza. 5: 329.

Seppanen, C.M.and A.S. Csallany. 2002. The effect of paprika carotenoids on in vivo lipid
peroxidation measured by urinary excretion of secondary oxidation products. Nutrition

Research. 22: 1055.
Willens, J.EM. 1987. Great variations in pepper sorting machines. Groenten en Fruit. 43: 30.

Yun, H., K. Kim, Y. Kim, J. Lee, I. Kim, K. Yoo, and H. Higashio. 2002. Effect of ethylene
treatment on the coloration and respiration pattern of pepper and pimento fruits during

maturation. Journal of the Korean Society for Horticultural Science. 43: 155.

Zhang, M., C. Li, X. Ding, and C.W. Cao. 2003. Optimization for preservation of selenium in

sweet pepper under low-vacuum dehydration. Drying Technology. 21: 569.

B 04_ KE7|E

Barros, J.C., A.d. Goes, and K. Minami. 1994. Postharvest storage conditions for sweet pepper

fruits (Capsicum annuum L.). Scientia Agricola. 51: 363.

Ben Yehoshua, S., V. Rodov, S. Fishman, J. Peretz, R.d.l. Asuncion, P. Burns, J. Sornsrivichai,
and T. Yantarasri. 1996. Perforation effects in modified-atmosphere packaging: model and
applications to bell pepper and mango fruits Proceedings of the Australasian postharvest
horticulture conference 'Science and technology for the fresh food revolution', Melbourne,

Australia, 18-22 September, 1995. p. 143.
Ben Yehoshua, S., B. Shapiro, Z.E. Chen, and S. Lurie. 1983. Mode of action of plastic film in

extending life of lemon and bell pepper fruits by alleviation of water stress. Plant Physiology. 73: 87.

Dijkink, B.H., M.M. Tomassen, J.H.A. Willemsen, and W.G. Doorn. 2004. Humidity control
during bell pepper storage, using a hollow fiber membrane contactor system. Postharvest

Biology and Technology. 32: 311.

sze)st 257



Gilingerné, P.M. 2001. Changes in the quality of fresh food-grade paprika during temporary
storage. Elelmezési Ipar. 55: 142.

Gonzalez-Aguilar, GA., J. Fortiz- Hernandez, R. Cruz-Valenzuela, and L. Gayosso-Garc. 2005.
Thermal treatment and low density polyethylene packaging on physiological and chemical changes

of 'Wonder' sweet pepper (Capsicum annumm L.). Revista Chapingo.Serie Horticultura. 11: 159.

Hampshire, T.J., F.A. Payne, and L. Weston. 1987a. Bell pepper texture measurement and
degradation during cold storage. Transactions of the ASAE, American Society of Agricultural

Engineers. 30: 1494.

Hampshire, T.J., F.A. Payne, L. Weston, and No. 1987b. Bell pepper texture measurement and

degradation during cold storage, Paper, American Society of Agricultural Engineers. p. 19.

Maalekuu, K., Y. Elkind, S. Tuvia-Alkalai, Y. Shalom, and E. Fallik. 2003. Quality evaluation of

three sweet pepper cultivars after prolonged storage. Advances in Horticultural Science. 17: 187.

Meir, S., S. Philosoph-Hadas, S. Lurie, S. Droby, M. Akerman, G. Zauberman, B. Shapiro, E.
Cohen, and Y. Fuchs. 1996. Reduction of chilling injury in stored avocado, grapefruit, and

bell pepper by methyl jasmonate. Canadian Journal of Botany. 74: 870.

Mercier, J., M. Baka, R. Baskhara, R. Corcuff, and J. Arul. 2001. Shortwave ultraviolet irradiation
for control of decay caused by Botrytis cinerea in bell pepper: induced resistance and

germicidal effects. Journal of the American Society for Horticultural Science. 126: 128.

Park, S., K. Lee, and C. Jeong. 2001. Effects of several pre-cooling methods on shelf-life of red
pepper and red sweet pepper fruit. Journal of the Korean Society for Horticultural Science. 42: 394.

Perfetti, GA., C.R. Warner, and T. Fazio. 1981. High pressure liquid chromatographic
determination of ethoxyquin in paprika and chili powder. Journal of the Association of

Official. Analytical Chemists. 64: 1453.
Polderdijk, A. 1986. Storage of capsicums. Groenten en Fruit. 41: 24.

Rahman, A.S.A., D.J. Huber, and J.K. Brecht. 1995. Low-oxygen-induced poststorage
suppression of bell pepper fruit respiration and mitochondrial oxidative activity. Journal of

the American Society for Horticultural Science. 120: 1045.

Rodov, V., S. Ben Yehoshua, T. Fierman, and D. Fang. 1995. Modified-humidity packaging
reduces decay of harvested red bell pepper fruit. HortScience. 30: 299.

258 +u3 d171% e

Rodrigues, P., H. Morais, T. Mota, S. Olivera, E. Forgacs, and T. Cserhati. 1999. Effect of
storage conditions on the stability of pigments of paprika (Capsicum annuum) studied by

HPLC and multivariate methods. Acta Alimentaria (Budapest). 28: 29.

Sharma, R.L.and S. Arti. 2003. Effect of different packagings on soft rot (Fusarium spp.) of
bell pepper in storage. Journal of Mycology and Plant Pathology. 33: 134.

Topuz, A., Ozdem, and F. r. 2004. Influences of gamma irradiation and storage on the

capsaicinoids of sun-dried and dehydrated paprika. Food Chemistry. 86: 509.

Vinod, K., S.D. Shashidhara, M.B. Kurdikeri, and A.S. Channaveerswami. 2002. Influence of
drying methods on seed quality in paprika chilli (Capsicum annuum L.). Seed Research. 30: 322.

Yao, K.N., L. Yu, and S.T. Zhou. 1986. A study of storage temperature and chilling injury in

sweet pepper. Acta Horticulturae Sinica. 13: 119.

o
o
bt
)
sl
Y,
2

&&=, 1995, Controlled Atmosphere #7go] 3] W32 o] 43t
= " pEEREWEE. 3: 5-10.

A

Ad, A 2002, NaClE o] 83k T3 9 T o] MAAY a3 4EA%
=

Almela, L., .M. Nieto-Sandoval, and J.A. Fernandez Lopez. 2002. Microbial inactivation of
paprika by a high-temperature short-X time treatment. Influence on color properties. Journal

of Agricultural and Food Chemistry. 50: 1435.

Bar-Tal, A., M. Keinan, B. Aloni, L. Karni, Y. Oserovitz, S. Gantz, A. Hazan, M. Itach, N.
Tartakovski, A. Avidan, and 1. Posalski. 2001. Relationships between blossom- end rot and
water availability and Ca fertilization in bell pepper fruit production Proceedings of the
World Congress on Soilless Culture: agriculture in the coming millennium, Ma'ale

Hachamisha, Israel, 14-18 May 2000. Acta Horticulturae. 554: 97.

szest 259



Benoit, F.and N. Ceustermans. 2001a. Cultivation technical possibilities to control fruit quality

of pepper. Teelttechnische mogelijkheden tot beheersing van de vruchtkwaliteit bij paprika. p. 76.

Benoit, F.and N. Ceustermans. 2001b. Impact of root cooling on blossom end rot in soilless
paprika Proceedings of the international symposium on growing media and hydroponics,

Kassandra, Macedonia, Greece, 31 August-6 September, 1999. Acta Horticulturae. 548: 319.

Cuvelier, M.E.and C. Berset. 2005. Phenolic compounds and plant extracts protect paprika

against UV-induced discoloration. International Journal of Food Science & Technology. 40: 67.
Damen, PM.M. 1981. Sulphur in the storage of sweet peppers. Groenten en Fruit. 37: 44.

El Ghaouth, A., J. Arul, C. Wilson, and N. Benhamou. 1994. Ultrastructural and
cytochemical aspects of the effect of chitosan on decay of bell pepper fruit. Physiological
and Molecular Plant Pathology. 44: 417.

Fallik, E., S. Grinberg, S. Alkalai, and S. Lurie. 1996. The effectiveness of postharvest hot

water dipping on the control of grey and black moulds in sweet red pepper (Capsicum annuum).

Plant Pathology. 45: 644.

Fallik, E., S. Grinberg, and O. Ziv. 1997a. Potassium bicarbonate reduces postharvest decay

development on bell pepper fruits. Journal of Horticultural Science. 72: 35.

Fallik, E., O. Ziv, S. Grinberg, S. Alkalai, and J.D. Klein. 1997b. Bicarbonate solutions
control powdery mildew (Leveillula taurica) on sweet red pepper and reduce the

development of postharvest fruit rotting. Phytoparasitica. 25: 41.

Ghaouth, A.E., J. Arul, C. Wilson, and N. Benhamou. 1997. Biochemical and cytochemical
aspects of the interactions of chitosan and Botrytis cinerea in bell pepper fruit. Postharvest

Biology and Technology. 12: 183.

Gherbawy, Y.A.M.H.and M. Yaser. 2003. Fungicides and some biological controller agents
effects on the growth of Fusarium oxysporum causing paprika wilt. Archives of

Phytopathology and Plant Protection. 36: 235.

Jimenez, B., M. Canessa, and V. Gonzalez. 1981. Evaluation of sweet pepper varieties for

export. Boletin Tecnico, Facultad de Agronomia, Universidad de Costa Rica. 14: 17.

Mercier, J., M. Baka, R. Baskhara, R. Corcuff, and J. Arul. 2001. Shortwave ultraviolet

irradiation for control of decay caused by Botrytis cinerea in bell pepper: induced resistance

260 533 aeple ez

and germicidal effects. Journal of the American Society for Horticultural Science. 126: 128.

Roest, J.v.d. 1991. Research on capsicums. Much damage by harvesting and grading.

Groenten + Fruit, Glasgroenten. 1: 18.

Sharma, R.L. 1998. Prevalence of postharvest diseases of bell pepper in Himachal Pradesh.
Plant Disease Research. 13: 193.

Whitaker, B.D. 1995. Lipid changes in mature-green bell pepper fruit during chilling at 2 deg
C and after transfer to 20 deg C subsequent to chilling. Physiologia Plantarum. 93: 683.

Wiethoff, J., R. Meyhofer, and H.M. Poehling. 2002. Use of combinations of natural enemies
for biological control of Myzus persicae (Sulzer) (Hom.: Aphididae) on sweet pepper in

greenhouses. Gesunde Pflanzen. 54: 126.

Yamazaki, E., T. Goto, Y. Suda, S. Murase, and N. Tizuka. 1986. Biological control of sweet pepper
mosaic disease caused by pepper strain of tobacco mosaic virus, using application of an attenuated

strain TMV-Pal8. Annual Report of the Society of Plant Protection of North Japan. 37: 71.

% 06_ AMEO| U 72

Borges, P., J.A. Pino, and N. Ferndez. 1997. Obtainment of oleoresin of sweet pepper. II.

Yield and characterization of the oleoresin. Alimentaria. 35: 61.

Domokos, J., J. Perédi, and J. Bernath. 1993. Examination of Hungarian paprika (Capsicum
annuum) seed oils First world congress on medicinal and aromatic plants for human welfare

(WOCMAP), Maastricht, Netherlands, 19-25 July 1992. Acta Horticulturae. 331: 49.

El Gharably, A.M., K.H. Tolba, and E.M. Rizk. 2004. Enrichment of some fruit and vegetable

drinks with vitamin C from sweet pepper. Annals of Agricultural Science (Cairo). 49: 125.

Fischer, 1. 1993. The role of exocarp thickness in the production, consumption and selection

of eating capsicum. Zoldségtermesztési Kutato Intézet Bulletinje. 25: 37.

Gomez-Ladron de Guevara, R.and J.E. Pardo- Gonzalez. 1996. Evolution of color during the
ripening of selected varieties of paprika pepper (Capsicum annuum L.). Journal of

Agricultural and Food Chemistry. 44: 2049.

Guadayol, J.M., J. Caixach, Ribé J, J. Cabaifias, and J. Rivera. 1997. Extraction, separation

szt 261



and identification of volatile organic compounds from paprika oleoresin (Spanish type).

Journal of Agricultural and Food Chemistry. 45: 1868.

Kmiecik, W. and Z. Lisiewska. 1994. Changes of the contents of vitamin C, nitrates and
nitrites during preservation and storage of pickled paprika for 18 months. Bromatologia i

Chemia Toksykologiczna. 27: 231.

Reiner, H. and W. Palme. 2004. Paprika, pfefferoni and chili (Capsicum sp.) and its

traditional processed vegetable products and spices in Austria. Erndhrung. 28: 369.

Revilla, I. and A.M.V. Quintana. 2005. The effect of different paprika types on the ripening

process and quality of dry sausages. International Journal of Food Science & Technology. 40: 411.

Uquiche Carrasco, E., M. Villarroel Tudesca, and L. Cisneros-Zevallos. 2002. Edible coating
effects on the sensory quality of green bell pepper fruits (Capsicum annuum L.) during

storage. Archivos Latinoamericanos de Nutricion 52: 84.

Vinas, P., N. Campillo, LL. Garc, and M.H. Coérdoba. 1992. Liquid chromatographic

determination of fat-soluble vitamins in paprika and paprika oleoresin. Food Chemistry. 45: 349.

262 a3 d271e adem



4>
1o

ob
rH

2
7le 2
HEE




Syt

SENCucurbitass) S YA SH(C.moschata) - N LA S8 (C.maxima) - W 2EH S B
C.pepo) - UAELSHENC, mixta) X SSSHHC, ficifolia)] 55 L2 FESIT) THIO PO ©
2 YA TE19l moschata= squash, MY SEIQ] maximas pumpkin Q= FEL},

2HENAE SR de] AHiE AL 1E WU 0]80] 7HsoHH, 0] & zucchinie 7H -6
Al AR 2 AT

(0 s sl

s ESEEoR 20T 0.1-1.0p - kg - hr' o oS AAF
g YHES AZ(10T olsholA A5 Lo 24 FS7kett, a4t
Z oo =& EH Hujo] gk O 2 W3t}

—_

}Olr o

44 3 #8}: BN FEPe $A3 AEL £0% 53 S4oln, Ewelt
Fejo] glofof sta el a7k glolok Atk 44 3 AT ZM02 B}
WShe 2 wBge] AEE AL guldta, +EENL ABel WaL 2t

=9 8 1 Fute] TR 4030 oo whet AEA e 2] F7)= 2
Aoy, 29k2 §=of wep Aol of57] A9 nlsql kel dsdz a3,
714, of=eh H FoEr2 22 At F 102 ool esiAIRE, AR Al
Al E7F EAL % o] 23 fol 15U0] £28F 4 girh A&To] AL Fok
A THR2 ARk & 50-60€ B stle W Bk, AMdA 2492 35-50¢ FOf
T 3 S8 TH2 6 sheol A7l 2 e BE 8E Sl 4
o] Hed ojnf £2g st 227 Fob Aol ol i i Fole e
A, T Y 30l nFs| g2l 7k #&7|e AE 7] A7kA adi2 aig

of 7ol FE A& TN FHIER dfof At oA sto] M| 27 A 108 A&
7ol A ket 2 s 2 SH2 A9 oo AN 1R A
7|H I 2R A o2 S} Hr, A 2] 32 oy dF A&t
o JF o UhA=F stofof Io] E& gol WA got BT % | AR
Zlsiet, of U2 |7} vl AfStER LBA] AA7E VIR EE fofRith

264 +u5 par)s agER)

MBI B 23717 9 Bulso] SAoIA HEA R Weka B
917} Zebiet, 48071 6-98 8, 508 olE AL Seei nl4 T} 43
A S RO FEA BT B8 M0] SN TEA] WEML TS| 913
HE SRS g FOF AYUSE Dekdlch e 33 5 559 e
W o] £ S5} i, o A77E AT B 4 gt HEHe] 2
Follt 0 ABAL B wolA] Fabslor ABHE Aol AR £ wic)

SMEZ  SEEUD A% FPPLE SFOD WASE FFaLY 104 H=
Atk AYT W £ 2uet e ST 2404 AAFL 5-10%717 FolE
ok Buhe ARA AFSHE BIEL Z7H7AY A8 L 2ol A7} 5
W 2B H7] $9 $3714A0] REE o] sEio] hatHt

ME s 9 27 U3 47 9 A7) 2R 4oz tos) oL E
£% 9 J4=0) nel Jopyio] Tt 94 Tubi 49} 4 AL o

A3t vlel A7} gol 913, ks E DEHE dheof= ThRE| ko] BV} FEEkAL o] F
p-7t2” 3} ¢-7F2 "] 67-96%F A5t AATY sH 9= AR 24488 Y
Bt p-7t=9 2709 HEtdl A EAY] Age s A H Ao HEdl A
TEEOl, FAAaANE 7HA I A, TEY TRt duAN S5 Ao s
ol Ql= FE 9 A 2=ite] SRttt Tuke] AW ES 7 57.3%, ©
T3HE 40%, 2EHA 2 2%, 2R 0.1%, 23E 0.4%°|tt, S8 AHARS 15
$9 =2 o] & Docosahexaenoic acid®} eicosapentaenoic acid®] AFAIQ v—3
fatty acids$! a-linoleic acid7} 44.8%Z 7F¥ O™, linoleic acid(17.2%),
stearic acid(3.5%) <=°|t}. A|WAE F 62.2%7F BEEIA|FAIO R LA E o] it}
E3HE e 2lgo] 0.41%, 33o] 0.54%, ZE30] 0.61%, 183 AEL 0.68%S
Uebdth, 2HRE Aol Wt Ca, Mge #4dh= 34 K, Na, Fed] %2 57t
El=g

LB 3 MRS AL A A 3% 59 Qo kAL B3 375
T, YA Ea0) BYROE 2 Wbt Qgith ALA F H2Y BRL O 3



D GEaE AYLE £S48 19T ART|Zk0| IS E 2A) AT ||i!E'“W“III'ET'W"“H'
o LTS ' ‘.>| ]

ot A 5 Byl Aspergillus@} Rhizopus 0] Yeldo]H 20CET 10T AL =
oA oA Ht, MS2ME  H3 AZLE=E 100£2.5C0) 3 AEEE i 90% oo]ofof g
"i!i “I I IIIII E]I!HII n“ ot ZHRE A 2o Wgst] wiEol 5T olste] 2k kEo] HA| ¢ghofokritt &
salkdinllisi g 5 Atolo] WAol A t27] fie] WaiE 42 3HE H|E AR Bt

A7t ek o)z Ao] FESA ALolAl L e Soja
MAH X2l | %24 TIME methyl jasmonated 2| 5HA 5C 2ANA A Wh HSE EnzAo] fEeka d2oie was woawc

23S A A 4= Qdtt Semperfresh(ffAZ 22 o 2E )= 0.8% F=

X X} . ‘5‘1—{]./(—] i _\JJ_E__Q_ SRR iz X} Ll-.g_ 2.‘.:; ']i?’g_‘ 2}.:;
L% 52 3 A9 5 $eold A=Ae) Ak, 29 A 0L A 3 s S e e st e s
TESAH E—Q%% SIAIsIL %li_j\e %EH FHANA BB fAof 2 A 5L AFFA == (grape fruit seed extract, GFSE)XE Escherichia coli,
oltt. A4 T AeEwe dashe Wl £ 3 TS A Sk A 7\3}_/,\_6‘]-‘{_—121] A Staphylococcus aureus, Leuconostoc mesenteroides, Bacillus subtiliso T|3jx &
EAHEAY AL wETE FAG, T A 2B S22 FE2 (L 32 wlr Ho) AREUe] AHE skl 95% AEE 5-10C LA A
QIt] 715 W) o] AL wo] Fojof AMETL oo GAHT BufolA ALGH A8 S o] Bel. E0 2U0 4mte] woluet of Aol Selx] wolel S Al
£ AGEAERE RUTTAN 0] oISTrR, TEE AN LA N ol A] =S Felatolof Theh, BEHE SEEA] thE W] 2717
AAT AR e At AP A SAE R S A sk slssted 3% B A Aol WS H2F4E ekt S8 PR AE
O : auL sue Gl BEah Agenol ek ctec 25 1ol AR o2 T AL vl oA 51 YFUSL o] §51H Hujgo] A gagTh
FA%E 95 Betre e THMER S4ET BAS AARE 267747 CARIE : CARAS st Bu10] A oulAS T AN 24 Ao ue 2o
o] SISty A7 UFEE QS EAL dEhE SEEAS Sol7] 95 AR ool 1288 ehilling injure)e] SEIGHo] 0] Fstel Agne A
SEHESYS g & 4 gtk T A8 4 Gk CA ZAL ] EFo| e et

266 +zz nae as@e =u 267



L0 | <A
. ll.‘ I
sl gl

Ma|Eolf @ suk2 12011 =8| gt} FALE o|stoA= AN E Wol A
Toh A2E WA Sto R WEEE e eR

Et —12?_ grEolu SRAA, s TS 4w ol 9 3%
|7} %‘33]' YRA OB o] 2EES HIESY 5571t olEdll TS S7HA
© 2%, CA, AZRAAYREZEAAY - d =), FAA(TBZ) 2

2 z4o| 7hesttt i‘i—J A3 W A= superoxide dismutase,
catalase, ascorbate peroxidase Z12]1 glutathione reductase &4 &7het &

2ol At

of ¢
b=}
>
Y
%
é
o°"

Ha|Zell : 7o Wl 93 o= 3] 85 Ao Fag dlol,
Aol d ool ALAEUAE 2 oAl R daBol Srha BE 4
% AL Alternaria rot, bacterial soft rot, cottony leak, Fusarium rot,
Phythopthora rot, Rhizopus rot= X831, Alternaria rot= A7 3]0 wpe}t gl
3] yebdt, AL B FHLAYES 4ol AF37] A 4202 240 3027
HAAsHE AA e,

268 a3 nerls ag@Ew)

"
N QD
| III 1] | ili

AMEO| -z FehA EoEoR 245 stof wufjst, bt 22 7|2

NESS T 4 9o A%l £ 47 FUEE FeA YO0 ]SS o|§F
ohoRd SRAFC] A BAL TY ABF A 25FelE 2 7)of @
Ao Yzte

a} 7}§E]lc°l‘: ?F*"*l E}EJ- Eﬁf% of [ﬂrEWE t=2A Yehdt, 7t2E ko]
Tt «7}2H", p-7}2H, violaxanthin, neoxanthin, all trans—lutein 18]l
isomers 522 FAE o] Qth Sunny & FA9 F9 FnERL C, FE2-

hexanal, hexanal), hexanoic acid ethylester 121 1-octen—3-ol®]t},




g Y=
AL/89T Hg, H2(FIRERo|E), gl

sl BE AlEY 74 A48 Hs

A=Y £ a4(PG, PME), AlZ2H #4224 H3t (U AE2e X FudEgzer)

F5 E9229 Yoty S4un

Bl 22 o] G ok A48, A3 A2 (preconditioning)o] o3t =4

F3Y BYNL v, S8 FHYR Hst
33/3h8 Mk PAAE B4 ST ALY E) W

AT ) 2o wst

270 a3 ners agEn)

HEH X2

AAA B3, AH/ADAES, UV/AeHd, 2&
a7, Ay A4
ez} A2 20 4 vlw, A2t 224 119
329 224 A, Ale=t A=A 1, LA e ddA ETAE

37] AEAILE A, YWREEA7IE AE7o| B8, AR E7], dEAEY] M (Ee

AR FEA LAY B2 YR
WA A, 78 5 AEE )

Al EFo] e AH|AEY ASE RAF

1)

su 271



272

4

o
ot

rL

b

HI

A

= oy —|
=5 S=5
»
4> -
.
.
4>
7% aTER)

A&

54 WA W A BE Rol2Ah

AXARIL WA, LgaA/AMAA7 e, A2 Ao7la A&

i
o
(1]
o
i
do
)
i
o
(2

N
N
ofr
o,
i)
o
N
>
(1=
o
L
Ho
e
i)
(=
(1=

A 2%

CA7|& 284 AL A2 23t 2% CAZA, 70| CA &3 A9 71

Aol A BAET, o|F, WA, ¥ 24 AL B @E L)Y B
Z A}

A7 A3t B 5H—4 578 QA 2AL AR 571 A

By ¥ £/ Alternaria rot, bacterial soft rot, cottony leak, fusarium rot,

phythopthora rot, and rhizopus rot, #58 A} Q= ohAZ wbct

A AA 71e NE/27E AsHA A shetA) A2



H&7|= A

ekl eidedlchas eIl

ikauihihtsel i

B SES ME| Bz ¥ REVIE
1) HiZE % == ) HiZE % =8
- TEAY T YEE0| X|ER AE - o2} A SO wHlinl= S &4ez Qs 4Fd Ast
- =Y =7t ool MEd A gEze MR s & - Old/MEaR/ol=/2E S SEH X22 FRSMEY 43t &Y 15
- 2542 &4 x1Eslol| 7|04t - SHE: MY £3% 2| =2 Yoz SHIo| 4EYTIE HE
- MY sEIE M F RS A6k F2 2¢
- S 8¢ datol M2 =20t 2= Hst 2) e A He MYTA2|
- oldE a4y MF old
2) 712 H HHA - MEF &0, ME/ 22 =gt
- g0 M2 S5 A ol Hat - O|=x2| 2=t 2| Al =A 7Y
- =0 M2 JEelSH £4 Hlw - 7MY 3 =2 M | 28y 427
-S4 7kt E £ = ER0 0|kl S - TEX2| we] XM2| 2at 71 7SS
- &4 =7t MPEoll izl S
- otmf / ok MAgRe| SEAY| 3) =Ll AN it
- =43 8§ ¥ &0| 8= Hat =9 : 2 MY WA V2= 48sHE
FSUE W 2HRRZ HAE
3) =Ll AL S8t =W - FFERE UAX| S
=2l : E5E A MARE/ d5EAE dEHEe| staX 27 &2
YA/ 7SAE B 4) = Jle+E

&
Hl
=
]
T

S

A

- ap AT A%
~ SRS AH AR T
=28 — 9] Lo Y] A7t H@

2=

- 7HAV8 FRAAEA A L A A%

- EEU L va

- HaeAE EANE v

- b/ MAAE B4

- 22k A2/ o] Wist

274 233 2e7)% aa@Ew s 275



i Ok e i et

B2 ¥ REIIE
1) HiE ¥ SH
- $Eo| HBEl= Al7[o] S+E52 Qs 7H40] sk

- QE7Zn} LIEEZR 7|F02 MU= AARMES A 2R

— Cre ¥ ZHEsH| A7 tset AE0l et AHIXISS| 27= B7t
- XHESIE MECEAMC ZE|E ME0|

- 2E: M U JIME Z3le MO Sulo| 4E5

1}
%9)

2) e H He
- O|SEHol| HE 0t SE3t
- MEAAY MY A XSS AlE AA/FS

SEY|E Aols 2
- 34

- AR AR L A5 4

- T UG 45 5 BA% stk L B4 44

276 a3 ve/% az@Em

| |1 LD R T EELLE
R
| | T R T III

29| : =|:||-o| AHE_PCI%H()" s

T : 4T FYE|D QoL Al

ik

- e e B 24
~ERE AR A oy
- 42 Aol S A U 45 5
A A o 1

su 277



Hydro, H., K. Tanaka, and K. Watanabe. 1983. Wound-induced ethylene production and 1-

aminocyclopropane-1-carboxylic acid synthase in mesocarp tissue of winter squash fruit.

Plant and Cell Physiology. 24: 963.

Hyodo, H., K. Tanaka, and J. Yoshisaka. 1985. Induction of 1-aminocyclopropane-1-
carboxylic acid synthase in wounded mesocarp tissue of winter squash fruit and the effects of

ethylene. Plant and Cell Physiology. 26: 161.

Irving, D.E., P.L. Hurst, and J.S. Ragg. 1997. Changes in carbohydrates and carbohydrate
metabolizing enzymes during the development, maturation, and ripening of buttercup squash

(Cucurbita maxima D. 'Delica"). Journal of the American Society for Horticultural Science. 122: 310.

Mathooko, F.M., Y. Kubo, A. Inaba, and R. Nakamura. 1993a. Partial characterization of 1-
aminocyclopropane-1-carboxylate oxidase from excised mesocarp tissue of winter squash

fruit. Scientific Reports of the Faculty of Agriculture, Okayama University: 49.

Mathooko, F.M., Y. Kubo, A. Inaba, and R. Nakamura. 1993b. Regulation by carbon dioxide
of wound-induced ethylene biosynthesis in tomato pericarp and winter squash mesocarp

tissues. Postharvest Biology and Technology. 3: 27.

Mathooko, F.M., T. Ono, Y. Kubo, A. Inaba, and R. Nakamura. 1997. Differential regulation
of wound-induced 1-aminocyclopropane-1-carboxylate synthase activity and gene expression
in mesocarp tissue of winter squash fruit by carbon dioxide and diazocyclopentadiene.

Journal of Agriculture, Science and Technology. 1: 1.

Rabbany, A.B.M.G. and F. Mizutani. 1998. Effect of tropolone and hinokitiol on in vitro
activities of 1-aminocyclopropane-1-carboxylate synthase and oxidase in wounded winter

squash mesocarps. Journal of the Japanese Society for Horticultural Science. 67: 213.

Sushmita, G., C. Yamini, and N. Ranjana. 1997. Effect of storage and ripening on peroxidase
enzyme, some nutritional and antinutritional factors present in the pulp and seeds of pumpkin

(Cucurbita maxima). Journal of Food Science and Technology (Mysore). 34: 242.

278 33 3a71% agrus)

Watanabe, T., H. Fujita, and S. Sakai. 2001. Effects of jasmonic acid and ethylene on the
expression of three genes for wound-inducible 1-aminocyclopropane-1-carboxylate synthase

in winter squash (Cucurbita maxima). Plant Science. 161: 67.

Watanabe, T. and S. Sakai. 1998. Effects of active oxygen species and methyl jasmonate on
expression of the gene for a wound-inducible 1-aminocyclopropane-1-carboxylate synthase

in winter squash (Cucurbita maxima). Planta. 206: 570.

e =, 45, 1998, = A F S8 (Cucurbita moschata) =39 A 2

497} s ok =], 39: 510-516.

ok

stdel, 7173, =719k, M. 2000, XEEe] A2 A A A E = o E

g ol v x]= [-MCP 2 &3} 3= 8k3] %], 41: 565-568.

2> 02 =%

Arima, H.K. and D.B. Rodriguez-Amaya. 1990. Carotenoid composition and vitamin A value
of a squash and a pumpkin from Northeastern Brazil. Archivos.Latinoamericanos.de
Nutricion 40: 284.

Beany, A.H., PJ. Stoffella, N. Roe, D.H. Picha, J. Janick, and A. Whipkey. 2002. Production, fruit
quality and nutritive value of spaghetti squash Trends in new crops and new uses. Proceedings
of the Fifth National Symposium, Atlanta, Georgia, USA, 10-13 November, 2001, p. 445.

Bellis, L.d., R. Tsugeki, and M. Nishimura. 1991. Glyoxylate cycle enzymes in peroxisomes
isolated from petals of pumpkin (Cucurbita sp.) during senescence. Plant and Cell

Physiology. 32: 1227.

browski, A., J. zka, and S. Zalewski. 1989. Technological properties, nutritional value and

storage properties of new pumpkin varieties. Acta Alimentaria Polonica. 15: 153.
Chung, H. and S. Youn. 1998. Chemical composition and quality evaluation of ripe fruit of the

Korean native squash (Cucurbita moschata). Journal of the Korean Society for Horticultural

Science. 39: 510.

Escalada Pla, M.F., N.M. Ponce, M.E. Wider, C.A. Stortz, A.M. Rojas, and L.N. Gerschenson.
2005. Chemical and biochemical changes of pumpkin (Cucumis moschata, Duch) tissue in

relation to osmotic stress. Journal of the Science of Food and Agriculture. 85: 1852.

a 279



Gajewski, M. 2003. Sensory and physical changes during storage of zucchini squash
(Cucurbita pepo var. giromontina Alef.) Proceedings of the international conference on
quality in chains, an integrated view on fruit and vegetable quality, Wageningen, Netherlands,

6-9 July, 2003. Volume 2. Acta Horticulturae: 613.

Gajewski, M. and W. Roslon. 2002. Changes in the content of polyphenolic acids and
carotenoids in zucchini squash fruits (Cucurbita pepo var. giromontina Alef) in relation to

the maturity stage and storage conditions. Folia Horticulturae. 14: 155.

Grzeszczuk, M. 2003. The content of mineral components in fruits of some pattypan squash

cultivars. Journal of Elementology. 8: 57.

Harvey, W.J., D.G. Grant, and J.P. Lammerink. 1997. Physical and sensory changes during
the development and storage of buttercup squash. New Zealand Journal of Crop and

Horticultural Science. 25: 341.

Harvey, W.J., A. Lush, and D.G. Grant. 1996. Manipulating the quality of buttercup squash
(Cucurbita maxima cv. Delica) by pre- and post-harvest management Agri-food quality: an
interdisciplinary approach. Proceedings of the international conference 'Agri-food quality’,
Norwich, UK, 25-29 June 1995, 1996. p. 59.

Hu, H. and P.H. Brown. 1994. Localization of boron in cell walls of squash and tobacco and
its association with pectin. Evidence for a structural role of boron in the cell wall. Plant

Physiology. 105: 681.

Irving, D.E., GJ. Shingleton, and P.L. Hurst. 1999. Starch degradation in buttercup squash

(Cucurbita maxima). Journal of the American Society for Horticultural Science. 124: 587.

Izumi, H., Y. Tatsumi, and T. Murata. 1984. Effect of storage temperature on changes in
ascorbic acid content of cucumber, winter squash, sweet potato and potato. Journal of

Japanese Society of Food Science and Technology. 31: 47.

Khachik, F., GR. Beecher, and W.R. Lusby. 1988. Separation and identification of
carotenoids and carotenol fatty acid esters in some squash products by liquid chromatography.
2. Isolation and characterization of carotenoids and related esters. Journal of Agricultural and

Food Chemistry. 36: 938.

Kramer, GF. and C.Y. Wang. 1990. Effects of chilling and temperature preconditioning on
the activity of polyamine biosynthetic enzymes in zucchini squash. Journal of Plant

Physiology. 136: 115.

280 a3 2ee avm

Kumar, H.S.P., K. Radhakrishna, P.K. Nagaraju, and D.V. Rao. 2001. Effect of combination
drying on the physico-chemical characteristics of carrot and pumpkin. Journal of Food
Processing.and Preservation. 25: 447.

Lin, L.S. and J.E. Varner. 1991. Expression of ascorbic acid oxidase in zucchini squash

(Cucurbita pepo L.). Plant Physiology. 96: 159.

Matsumoto, T., I. Yamamura, and M. Funatsu. 1990. Physical properties of glutamate

decarboxylase from squash. Agricultural and Biological Chemistry. 54: 3001.

Matsumoto, T., . Yamaura, and M. Funatsu. 1986. Purification and properties of glutamate

decarboxylase from squash. Agricultural and Biological Chemistry. 50: 1413.

Matsumoto, T., I. Yamaura, and M. Funatsu. 1996. Improved purification and spectroscopic

properties of squash glutamate decarboxylase. Bioscience, Biotechnology and Biochemistry. 60: 889.

McCollum, T.G. 1989. Physiological changes in yellow summer squash at chilling and

nonchilling temperatures. HortScience. 24: 633.

Murakami, M., J. Himoto, M. Natsuga, and K. Itoh. 1992. Analysis of pumpkin quality by
near-infrared reflectance spectroscopy. Journal of the Faculty of Agriculture, Hokkaido

University. 65: 359.

Nerson, H. 1995. Yield, quality and shelf-life of winter squash harvested at different fruit

ages. Advances in Horticultural Science. 9: 106.

Nito, K., K. Yamaguchi, M. Kondo, M. Hayashi, and M. Nishimura. 2001. Pumpkin
peroxisomal ascorbate peroxidase is localized on peroxisomal membranes and unknown

membranous structures. Plant and Cell Physiology. 42: 20.

Nunes, M.C.N., E. Proulx, J.P. ond, and J.K. Brecht. 2003. Quality characteristics of 'Horn of
Plenty' and 'Medallion' yellow summer squash as a function of the storage temperature Issues
and advances in postharvest horticulture. A proceedings of the XXVI International

Horticultural Congress, Toronto, Canada, 11-17 August, 2002. Acta Horticulturae: 607.
Olaleye, M.T., G. Oboh, and J.A. Alokan. 2001. Studies of the nutrient composition of

pumpkin fruit (7alferia occidentalis) waste. Rivista Italiana delle.Sostanze.Grasse. 78: 251.

Oyolu, C. 1983. Patterns of chemical composition in vegetable species with special reference
to okra (4dbelmoschus esculentus), egusi (Citrullus colocynthis) and fluted pumpkin (7elfairia

occidentalis). Acta Horticulturae: 105.

a0 281



Paris, H.S. and H. Nerson. 1986. Genes for intense fruit pigmentation of squash. Journal of

Heredity. 77: 403.

Pedrosa, J.F., V.W.D. Casali, V.D. Carvalho, and M.L.F. Chitarra. 1985. Variation in the

physical characteristics of squash and pumpkins during storage. Revista Ceres. 32: 93.

Pistelli, L., B. Nieri, S.M. Smith, A. Alpi, and L.d. Bellis. 1996. Glyoxylate cycle enzyme

activities are induced in senescent pumpkin fruits. Plant Science (Limerick). 119: 23.

Prasad, R.N. and P.C. Mali. 2000. Changes in physico-chemical characteristics of

pomegranate squash during storage. Indian Journal of Horticulture. 57: 18.

Prasad, R.N. and P.C. Mali. 2003. Changes in physico-chemical characteristics of Ber squash

during storage. Progressive Horticulture. 35: 170.

Quemada, H. 1996. Food safety evaluation of a transgenic squash Food safety evaluation.
Proceedings of an OECD-sponsored workshop held on 12-15 September 1994, Oxford, UK,
1996. p. 71.

Rafig, M., A. Magbool, M.A. Chaudry, H. Bakhtiar, and K. Ismail. 1987. Ascorbic acid and
quality retention in orange squash as related to exposure to light and container type. Pakistan

Journal of Scientific and Industrial Research. 30: 480.

Ratnayake, R.M.S., P.L. Hurst, and L.D. Melton. 1999. Texture and the cell wall
polysaccharides of buttercup squash 'Delica' (Cucurbita maxima). New Zealand Journal of

Crop and Horticultural Science. 27: 133.

Redinbaugh, M.G. and W.H. Campbell. 1985. Quaternary structure and composition of
squash NADH:nitrate reductase. Journal of Biological Chemistry. 260: 3380.

Sherman, M., GW. Elmstrom, and J.J. Allen. 1985. Storage characteristics of three cultivars
of yellow summer squash (Cucurbita pepo L.). Proceedings of the Florida State Horticultural
Society. 98: 216.

Sirohi, P.S. and S.R. Yayasani. 2001. Gene action of mineral elements and vitamins in

pumpkin (Cucurbita moschata). Vegetable Science. 28: 127.

Smittle, D.A., M.J. Hayes, and R.E. Williamson. 1980. Post-harvest quality changes in

immature summer squash (Cucurbita pepo var. condensa). Horticultural Research. 20: 1.
Sushmita, G., C. Yamini, and N. Ranjana. 1997. Effect of storage and ripening on peroxidase

282 »u3 de71e adem)

enzyme, some nutritional and antinutritional factors present in the pulp and seeds of pumpkin

(Cucurbita maxima). Journal of Food Science and Technology (Mysore). 34: 242.

Sutherland, P.W. and 1.C. Hallett. 1993. Anatomy of fruit of buttercup squash (Cucurbita maxima

D.) surface, cuticle, and epidermis. New Zealand Journal of Crop and Horticultural Science. 21: 67.

Sztangret, J., A. Korzeniewska, M. Horbowicz, and K. Niemirowicz-Szczytt. 2004.
Comparison of fruit yields and carotenoids content in new winter squash hybrids. Vegetable

Crops Research Bulletin. 61: 51.

Tateishi, A., T. Nakayama, K. Isobe, K. Nomura, K. Watanabe, and H. Inoue. 2004. Changes
in sugar metabolism enzyme activities in cultivars of two pumpkin species (Cucurbita
maxima and C. moschata) during fruit development. Journal of the Japanese Society for

Horticultural Science. 73: 57.

Tinay, A.H.E., A.S.E. Shafie, and A.A. Nour. 1982. A chemical study of pumpkin pectic

substances. Tropical Science. 24: 173.

Verma, V.K., N. Singh, and B. Choudhury. 1985. Studies on the effect of chemicals on the
nutritional content of pumpkin (Cucurbita moschata Duch. ex Poir.). South Indian

Horticulture. 33: 261.

Wang, C.Y. 1995. Relationship between free radical scavenging enzymes and chilling
tolerance in zucchini squash Postharvest physiology of fruits, Kyoto, Japan, 21-27 Aug. 1994.
Acta Horticulturae: 205.

Zhang, J., F. Hu, and H. Chen. 2000. Studies on the extraction of pigment from pumpkin and
its stability. Journal of Shanghai Agricultural College. 18: 142.

AdE, B, oA, AslE, I E. 2003, S5 Zubo] glojA A2 o3
23l ~Eg et kst g4 B, k-l o 8E3) %], 44: 605-610.

Az E4Y 1F3 343l 1998, S8F @ vhsuke] AZAR W)W, s Ak
TE S BB e . 13: 91-96.

SE, T3] 1994, Shar suke] XMl A s A AL AE BV EEE 7: 95-99
oA, o)X, FAE, W], o], WrHlE, &5, oldA], &54l. 2004 S
s 259 A ad. KA FE et 19: 1-7

k8- 1997, F=pAE FuF L AW Fulo] of A Rof d3F AT B
Eddrzk 10: 453-457



o
ox
i
T
n
2

3, olFu, OLE. 2001 H& Eure] RolW AR ula dIPPA

>

RE 1992, H2 3dMe] K E.

Bl =, &5 1998, k= A AWF &8t (Cucurbita moschata) 53] A& 2
F2% 7t e shs]A]. 39: 510-516.

Z74.1997. vl ot k&g ute] slsld R, Shar 2] #7181 8] %], 29: 657-662.

a7, B8, A SE 1999, dh=4l UR] Carotenoid A4, B £ AR E @ SE,

12: 508-512.

Arvayo-Ortiz, R.M., S. Garza-Ortega, and E.M. Yahia. 1994. Postharvest response of winter

squash to hot-water treatment, temperature, and length of storage. HortTechnology. 4: 253.

Buta, J.G, L. Qi, and C.Y. Wang. 1997. Fourier transform infrared spectra of zucchini squash

stored at chilling or non-chilling temperatures. Environmental and Experimental Botany. 38: 1.

Buta, J.G, C.Y. Wang, and D.W. Spaulding. 1996. Effects of methyl jasmonate on abscisic
acid levels in chilled zucchini squash Cucurbita pepo fruit. PGRSA.Quarterly. 24: 79.

Bycroft, B.L., VK. Corrigan, and D.E. Irving. 1999. Heat treatments increase sweetness and flesh

colour of buttercup squash. New Zealand Journal of Crop and Horticultural Science. 27: 265.

Capellini, R.A., M.J. Ceponis, and G.W. Lightner. 1988. Disorders in cucumber, squash, and
watermelon shipments to the New York Market, 1972-1985. Plant Disease. 72: 81.

Cheah, L.H. and A.P. Marshall. 1995. Biological control of Fusarium storage rot of squash
with yeasts Proceedings of the Forty Eighth New Zealand Plant Protection Conference,
Angus Inn, Hastings, New Zealand, August 8-10, 1995, 1995. p. 337.

Glancey, J.L., W.E. Kee, T.L. Wootten, and D.W. Hofstetter. 1998. Feasibility of once-over
mechanical harvest of processing squash ASAE Annual International Meeting, Orlando,

Florida, USA, 12-16 July, 1998, 1998. p. 11.

Hurst, W.C., VN.M. Rao, D. Granberry, G. Socha, and P.E. Koehler. 1985. Effect of

fertilization, postharvest handling and blanching temperature on the drained weight of

284 +u3x a1 sz

canned summer squash. Journal of Food Science. 50: 1196.

Izumi, H., Y. Tatsumi, and T. Murata. 1984. Effect of storage temperature on changes in
ascorbic acid content of cucumber, winter squash, sweet potato and potato. Journal of

Japanese Society of Food Science and Technology. 31: 47.

Kaynas, K. and LS., Ozelkdk. 1999. Effect of Semperfresh on postharvest behavior of
cucumber (Cucumis sativus L.) and summer squash (Cucurbita pepo L.) fruits Proceedings
of the First International Symposium on Cucurbits, Adana, Turkey, 20-23 May 1997. Acta
Horticulturae 492:213.

Kramer, GF. and C.Y. Wang. 1989. Correlation of reduced chilling injury with increased

spermine and spermidine levels in zucchini squash. Physiologia Plantarum. 76: 479.

Lee, K. and Y. Yang. 1999. Effect of chemical treatments on reduction of chilling injury and
physiological changes during cold storage of squash (Cucurbita moschata). Journal of the
Korean Society for Horticultural Science. 40: 669.

Lipton, W.J. and F. Mencarelli. 1984. Favorable conditions for holding zucchini squash.
Citrus.& Vegetable Magazine. 47: 32, 51.

McCollum, T.G, R.E. McDonald, and GW. Elmstrom. 1991. Temperature conditioning
inhibits chilling injury in summer squash (Cucurbita pepo) fruit Proceedings of the 104th
annual meeting of the Florida State Horticultural Society, Miami Beach, Florida, 29-31 Oct.
1991. Proceedings of the Florida State Horticultural Society. 104: 99.

Mencarelli, F. 1987. Effect of high CO, atmospheres on stored zucchini squash. Journal of

the American Society for Horticultural Science. 112: 985.

Mencarelli, F., W.J. Lipton, and S.J. Peterson. 1983. Responses of 'zucchini' squash to
storage in low-O, atmospheres at chilling and nonchilling temperatures. Journal of the

American Society for Horticultural Science. 108: 884.

Nagao, A., T. Indou, and H. Dohi. 1991. Effects of curing conditions and storage temperature
on postharvest quality of squash fruit. Journal of the Japanese Society for Horticultural

Science. 60: 175.

Verma, VK., N. Singh, and B. Choudhary. 1990. Relative efficacy of chemicals on various

characters of pumpkin [ Cucurbita moschata] fruit. Indian Journal of Agricultural Research. 24: 79.

Wang, C.Y. 1991. Effect of abscisic acid on chilling injury of zucchini squash. Journal of

a2 285



Plant Growth Regulation. 10: 101.

Wang, C.Y. 1994. Combined treatment of heat shock and low temperature conditioning

reduces chilling injury in zucchini squash. Postharvest Biology and Technology. 4: 65.

Wang, C.Y. 1995. Effect of temperature preconditioning on catalase, peroxidase, and

superoxide dismutase in chilled zucchini squash. Postharvest Biology and Technology. 5: 67.

Wang, C.Y. and Z.L. Ji. 1989. Effect of low-oxygen storage on chilling injury and

polyamines in zucchini squash. Scientia Horticulturae. 39: 1.

Wang, C.Y. and G.F. Kramer. 1989. Effect of low-oxygen storage on polyamine levels and
senescence in Chinese cabbage, zucchini squash and Mclntosh apples Proceedings of the
fifth international controlled atmosphere research conference, Wenatchee, Washington, USA,

14-16 June, 1989. Vol. 2, 1989. p. 19.

Wang, C.Y.,, GF. Kramer, B.D. Whitaker, and W.R. Lusby. 1992. Temperature
preconditioning increases tolerance to chilling injury and alters lipid composition in zucchini

squash. Journal of Plant Physiology. 140: 229.

Watanabe, T., H. Fujita, and S. Sakai. 2001. Effects of jasmonic acid and ethylene on the
expression of three genes for wound-inducible 1-aminocyclopropane-1-carboxylate synthase

in winter squash (Cucurbita maxima). Plant Science. 161: 67.

Weichmann, J. and C. Engelhardt. 2000. PO, - measurement in tissue of zucchini-squash
stored at different oxygen partial pressures Proceedings of the XXV International
Horticultural Congress. Part 8. Quality of horticultural products: storage and processing, new
outlooks on postharvest biology and technology, potentiality of processing of underutilized

fruits of the tropics, Brussels, Belgium, 2-7 August, 1998. Acta Horticulturae: 63.

Jm

, Ae3.2003. @A A wWE HF& 3] F& 54 FAE

=z
T

2% 83 A]. 10: 302-307.
2

Ay

, =714, 7)<k, Bheked. 2000, KEER] Az A oM A E = o E [l

Ao n X [-MCP 9 &3 3o 83] %] 41: 565-568.

286 53 271% et

W 04 MEI|=

Arvayo-Ortiz, R.M., S. Garza-Ortega, and E.M. Yahia. 1994. Postharvest response of winter

squash to hot-water treatment, temperature, and length of storage. HortTechnology. 4: 253.

Buta, J.G,, L. Qi, and C.Y. Wang. 1997. Fourier transform infrared spectra of zucchini squash

stored at chilling or non-chilling temperatures. Environmental and Experimental Botany. 38: 1.

Gajewski, M. 2003. Sensory and physical changes during storage of zucchini squash
(Cucurbita pepo var. giromontina Alef.) Proceedings of the international conference on
quality in chains, an integrated view on fruit and vegetable quality, Wageningen, Netherlands,

6-9 July, 2003. Volume 2. Acta Horticulturae: 613.

Gajewski, M. and W. Roslon. 2001. Effect of controlled atmosphere storage on the quality of
zucchini squash (Cucurbita pepo var. Giromontina alef) Biological and agrotechnical aspects

of vegetable crops management. Proceedings of a conference, Skierniewice, Poland, 21-22
June 2001. Vegetable Crops Research Bulletin. 54: 207.

Gajewski, M. and W. Roslon. 2002. Changes in the content of polyphenolic acids and
carotenoids in zucchini squash fruits (Cucurbita pepo var. giromontina Alef) in relation to

the maturity stage and storage conditions. Folia Horticulturae. 14: 155.

Harvey, W.J., D.G. Grant, and J.P. Lammerink. 1997. Physical and sensory changes during
the development and storage of buttercup squash. New Zealand Journal of Crop and

Horticultural Science. 25: 341.

Lee, K. and Y. Yang. 1998. Effects of low temperature and CA on quality changes and
physiological characteristics of chilling injury during storage of squash (Cucurbita

moschata). Journal of the Korean Society for Horticultural Science. 39: 402.

Lee, K. and Y. Yang. 1999a. Effect of chemical treatments on reduction of chilling injury and
physiological changes during cold storage of squash (Cucurbita moschata). Journal of the

Korean Society for Horticultural Science. 40: 669.

Lee, K. and Y. Yang. 1999b. Physiological characteristics of chilling injury and CA effect on
quality retention during cold storage of squash (Cucurbita moschata) Proceedings of the
international symposium on quality of fresh and fermented vegetables, Seoul, Korea

Republic, 27-30 October 1997. Acta Horticulturae: 339.

an 287



Mencarelli, F. 1987. Effect of high CO, atmospheres on stored zucchini squash. Journal of

the American Society for Horticultural Science. 112: 985.

Mencarelli, F., W.J. Lipton, and S.J. Peterson. 1983. Responses of 'zucchini' squash to
storage in low- O, atmospheres at chilling and nonchilling temperatures. Journal of the

American Society for Horticultural Science. 108: 884.

Nagao, A., T. Indou, and H. Dohi. 1991. Effects of curing conditions and storage temperature on

postharvest quality of squash fruit. Journal of the Japanese Society for Horticultural Science. 60: 175.

Nunes, M.C.N., E. Proulx, J.P. ond, and J.K. Brecht. 2003. Quality characteristics of 'Horn of
Plenty' and 'Medallion' yellow summer squash as a function of the storage temperature Issues
and advances in postharvest horticulture. A proceedings of the XXVI International

Horticultural Congress, Toronto, Canada, 11-17 August, 2002. Acta Horticulturae: 607.

Pedrosa, J.F., V.W.D. Casali, V.D. Carvalho, and M.LF. Chitarra. 1985. Variation in the

physical characteristics of squash and pumpkins during storage. Revista Ceres. 32: 93.

Prasad, R.N. and P.C. Mali. 2000. Changes in physico-chemical characteristics of

pomegranate squash during storage. Indian Journal of Horticulture. 57: 18.

Prasad, R.N. and P.C. Mali. 2003. Changes in physico-chemical characteristics of Ber squash

during storage. Progressive Horticulture. 35: 170.

Ratnayake, R.M.S., L.D. Melton, and P.L. Hurst. 2003. Influence of cultivar, cooking, and
storage on cell-wall polysaccharide composition of winter squash (Cucurbita maxima).

Journal of Agricultural and Food Chemistry. 51: 1904.

Rodov, V., B. Horev, Y. Vinokur, G. Goldman, and N. Aharoni. 2003. Modified-atmosphere
and modified-humidity packaging of whole and lightly processed cucurbit commodities:
melons, cucumbers, squash Australian postharvest horticulture conference, Brisbane,

Australia, 1-3 October, 2003, p. 167.

Saikia, L. and J. Saikia. 2002. Processing of ou-tenga (Dillenia indica) fruit for preparation of squash
and its quality changes during storage. Journal of Food Science and Technology (Mysore). 39: 149.

Sharrock, K.R. and S.L. Parkes. 1990. Physiological changes during development and
storage of fruit of buttercup squash in relation to their susceptibility to rot. New Zealand

Journal of Crop and Horticultural Science. 18: 185.

288 su3 29714 e

&5, o]7ok 1998. cfEute] AT 2% B CA A7 FANS 9 A2
A A EAd v A= g arddehs] A 39: 402-407.
&2, o]0k 1999a. ofsute] A F Ags] oA 2 YA Wl nx=

A A el m T o8k A 40: 669-672.

F8F, ook 1999b. ofjmute] AT A2 JAet FAFA A HAE AF
A 2% Ao axt a3 A, 40: 416-418.

ZA%E o] B A, ¢tuEe A%Fs 1999, A ZEtAE FES o] &3 Qo9
sHre] BAV|A=E LA AFY] A EFE 3:186-192

G, o] FA, o, AEE, AEE. 1999 FHA HEFEER IAYE LE
Az D Qolo} u xgee] A& Ag] AEF T 3:22-27.

Abdel-Moniem, M.F., M.I. Ziedan, and M.Y. El Sawah. 1980. Field evaluation of some
recently developed fungicides for the control of squash powdery mildew, Erysiphe

cichoracearum DC. Agricultural Research Review. 58: 273.

Assawah, M.W., A.J. Al Zarari, and K.A.J. Ahmed. 1984. Identification and study of fungi
causing diseases and post-harvest rots of squash in Ninevah province, Iraq. Iragi.Journal of

Agricultural Sciences "ZANCO." 2: 67.

Buta, J.G, L. Qi, and C.Y. Wang. 1997. Fourier transform infrared spectra of zucchini squash

stored at chilling or non-chilling temperatures. Environmental and Experimental Botany. 38: 1.

Buta, J.G, C.Y. Wang, and D.W. Spaulding. 1996. Effects of methyl jasmonate on abscisic
acid levels in chilled zucchini squash Cucurbita pepo fruit. PGRSA.Quarterly. 24: 79.

Capellini, R.A., M.J. Ceponis, and G.W. Lightner. 1988. Disorders in cucumber, squash, and
watermelon shipments to the New York Market, 1972-1985. Plant Disease. 72: 81.

Cheah, L.H. and A.P. Marshall. 1995. Biological control of Fusarium storage rot of squash
with yeasts Proceedings of the Forty Eighth New Zealand Plant Protection Conference,
Angus Inn, Hastings, New Zealand, August 8-10, 1995, 1995. p. 337.

Choudhury, M.M. and M.T. Lin. 1982. Occurrence of virus diseases of melon and squash in

=1 289



the Sao Francisco region, Ocorrencia de viroses em plantas de melao e abobrinha na regiao

do sub-medio Sao Francisco Vol. 14, pp. 2.

Correll, J.C., J.K. Mitchell, and C.R. Andersen. 1991. Fruit rot of pumpkin in Arkansas

caused by Fusarium equiseti. Plant Disease. 75: 751.

El Zammar, S., Y. Abou-Jawdah, and H. Sobh. 2001. Management of virus diseases of
squash in Lebanon. Journal of Plant Pathology. 83: 21.

Elmer, W.H. 1996. Fusarium fruit rot of pumpkin in Connecticut. Plant Disease. 80: 131.

Esaka, M., A. Toyota, and M. Kitabayashi. 1993. Marked induction of basic chitinase in

pumpkin in response to wounding. Phytochemistry. 34: 631.

Fantino, M.G,, F. Fantuz, and S. Gennari. 1989. Study of squash rot caused by Fusarium

solani .sp. cucurbitae. Difesa.delle.Piante. 12: 147.

Hori, K., H. Torikura, and M. Kumagai. 1987. Histological and biochemical changes in the
tissue of pumpkin fruit injured by Lygus disponsi Linnavouri (Hemiptera: Miridae). Applied
Entomology and Zoology. 22: 259.

Hurst, P.L., VK. Corrigan, P.J. Hannan, and R.E. Lill. 1995. Storage rots, compositional
analysis, and sensory quality of three cultivars of buttercup squash. New Zealand Journal of

Crop and Horticultural Science. 23: 89.

Kramer, GF. and C.Y. Wang. 1989a. Correlation of reduced chilling injury with increased

spermine and spermidine levels in zucchini squash. Physiologia Plantarum. 76: 479.

Kramer, GF. and C.Y. Wang. 1989b. Reduction of chilling injury in zucchini squash by

temperature management. HortScience. 24: 995.

Kramer, GF. and C.Y. Wang. 1990. Effects of chilling and temperature preconditioning on
the activity of polyamine biosynthetic enzymes in zucchini squash. Journal of Plant

Physiology. 136: 115.

Lecoq, H., J.M. Lemaire, and C. Wipf-Scheibel. 1991. Control of zucchini yellow mosaic

virus in squash by cross protection. Plant Disease. 75: 208.

Lee, K. and Y. Yang. 1998. Effects of low temperature and CA on quality changes and
physiological characteristics of chilling injury during storage of squash (Cucurbita

moschata). Journal of the Korean Society for Horticultural Science. 39: 402.

290 s33 Bee e

Lee, K. and Y. Yang. 1999a. Effect of chemical treatments on reduction of chilling injury and
physiological changes during cold storage of squash (Cucurbita moschata). Journal of the

Korean Society for Horticultural Science. 40: 669.

Lee, K. and Y. Yang. 1999b. Physiological characteristics of chilling injury and CA effect on
quality retention during cold storage of squash (Cucurbita moschata) Proceedings of the
international symposium on quality of fresh and fermented vegetables, Seoul, Korea

Republic, 27-30 October 1997. Acta Horticulturae: 339.

Lockhart, B.E.L., Z. Ferji, and B. Hafidi. 1982. Squash mosaic virus in Morocco. Plant
Disease. 66: 1191.

Lori, GA., S.M. Wolcan, G.O. Sarli, and M.E. Lavagna. 1994. Postharvest rots of pumpkin
(Cucurbita moschata Duch.) "butternut" type. Enzymatic activity of Fusarium spp. Bolet?
Micol?ico. 9: 35.

Mann, J.D. and D.B. MacGibbon. 1991. Exudation and onset of rot during squash storage
(Cucurbita pepo cv. 'Delica’). New Zealand Journal of Crop and Horticultural Science. 19: 203.

Mathooko, F.M., Y. Kubo, A. Inaba, and R. Nakamura. 1993. Regulation by carbon dioxide
of wound-induced ethylene biosynthesis in tomato pericarp and winter squash mesocarp

tissues. Postharvest Biology and Technology. 3: 27.

McCollum, T.G. 1989. Physiological changes in yellow summer squash at chilling and

nonchilling temperatures. HortScience. 24: 633.

McCollum, T.G., R.E. McDonald, and GW. Elmstrom. 1991. Temperature conditioning
inhibits chilling injury in summer squash (Cucurbita pepo) fruit Proceedings of the 104th
annual meeting of the Florida State Horticultural Society, Miami Beach, Florida, 29-31 Oct.
1991. Proceedings of the Florida State Horticultural Society. 104: 99.

McGuire, J.M. and S.L. Wickizer. 1982. Watermelon mosaic virus in zucchini and summer

squash. Arkansas.Farm Research. 31: 13.

Mencarelli, F., W.J. Lipton, and S.J. Peterson. 1983. Responses of 'zucchini' squash to
storage in low-O, atmospheres at chilling and nonchilling temperatures. Journal of the

American Society for Horticultural Science. 108: 884.

Rabbany, A.B.M.G.and F. Mizutani. 1998. Effect of tropolone and hinokitiol on in vitro

activities of 1-aminocyclopropane-1-carboxylate synthase and oxidase in wounded winter

a0 291



squash mesocarps. Journal of the Japanese Society for Horticultural Science. 67: 213.

Sandhu, P.S., R.D. Bansal, S. Baldev, and M.Y. Ghani. 1996. Effect of different bio-products

and chemicals on mosaic disease of summer squash. Plant Disease Research. 11: 43.

Serrano, M., M.T. Pretel, M.C. Martinez-Madrid, F. Romojaro, and F. Riquelme. 1998. CO,
treatment of zucchini squash reduces chilling-induced physiological changes. Journal of

Agricultural and Food Chemistry. 46: 2465.

Sharrock, K.R. and S.L. Parkes. 1990. Physiological changes during development and
storage of fruit of buttercup squash in relation to their susceptibility to rot. New Zealand

Journal of Crop and Horticultural Science. 18: 185.

Sharrock, K.R., S.L. Parkes, H.K. Jack, J. Rees-George, and B.T. Hawthorne. 1991.
Involvement of bacterial endophytes in storage rots of buttercup squash (Cucurbita maxima

D. hybrid 'Delica'). New Zealand Journal of Crop and Horticultural Science. 19: 157.

Siddaramaiah, A.L., S. Kulkarni, and R.K. Hegde. 1982. A new fruit rot disease of pumpkin
from India. Indian Phytopathology. 35: 705.

Singh, S.J. 1981a. Peroxidase activity in pumpkin (Cucurbita maxima Duch.) plants infected

with pumpkin mosaic virus. Rivista di Patologia.Vegetale. 17: 149.

Singh, S.J. 1981b. Studies on a virus causing mosaic diseases of pumpkin (Cucurbita

maxima Duch.). Phytopathologia Mediterranea. 20: 184.

Sonoda, R.M., H.S. Paris, T.S. Shubert, and N.E. El Gholl. 1993. Fruit rot of squash cv.
Orangetti in Florida. Plant Disease. 77: 847.

Tatsumi, Y., [. Kimura, and K. Sumata. 1995. Relation between chilling sensitivity and
polyamine content in several maturity stages of zucchini squash Postharvest physiology of

fruits, Kyoto, Japan, 21-27 Aug. 1994. Acta Horticulturae: 215.

Vigliola, 1. 1994. Postharvest diseases and storage conditions in butternut squash (Cucurbita

moschata Duch.) in Argentina. Acta Horticulturae 368: 33.

Wang, C.Y. 1991. Effect of abscisic acid on chilling injury of zucchini squash. Journal of
Plant Growth Regulation. 10: 101.

Wang, C.Y. 1993. Relation of chilling stress to polyamines in zucchini squash. Acta

Horticulturae: 288.

292 a3 de71e adem

Wang, C.Y. 1994. Combined treatment of heat shock and low temperature conditioning

reduces chilling injury in zucchini squash. Postharvest Biology and Technology. 4: 65.

Wang, C.Y. 1995a. Effect of temperature preconditioning on catalase, peroxidase, and

superoxide dismutase in chilled zucchini squash. Postharvest Biology and Technology. 5: 67.

Wang, C.Y. 1995b. Relationship between free radical scavenging enzymes and chilling
tolerance in zucchini squash Postharvest physiology of fruits, Kyoto, Japan, 21-27 Aug. 1994.

Acta Horticulturae: 205.

Wang, C.Y. 1995¢c. Temperature preconditioning affects glutathione content and glutathione

reductase activity in chilled zucchini squash. Journal of Plant Physiology. 145: 148.

Wang, C.Y. and Z.L. Ji. 1989. Effect of low-oxygen storage on chilling injury and

polyamines in zucchini squash. Scientia Horticulturae. 39: 1.

Wang, C.Y., GF. Kramer, B.D. Whitaker, and W.R. Lusby. 1992. Temperature
preconditioning increases tolerance to chilling injury and alters lipid composition in zucchini

squash. Journal of Plant Physiology. 140: 229.

Watanabe, T., H. Fujita, and S. Sakai. 2001. Effects of jasmonic acid and ethylene on the
expression of three genes for wound-inducible 1-aminocyclopropane-1-carboxylate synthase

in winter squash (Cucurbita maxima). Plant Science. 161: 67.

Watanabe, T. and S. Sakai. 1998. Effects of active oxygen species and methyl jasmonate on
expression of the gene for a wound-inducible 1-aminocyclopropane-1-carboxylate synthase

in winter squash (Cucurbita maxima). Planta. 206: 570.

Wickizer, S.L., H.A. Scott, and J.M. McGuire. 1986. Zucchini yellow mosaic virus in squash
in Arkansas. Plant Disease. 70: 78.

Zhu, Z.and D. Zhang. 1995. Postharvest diseases of marrow squash (Cucurbita ovifera) and

its control. Acta Agriculturae Shanghai. 11: 44.

A, A, oled, Ay, #FE. 2003. SF e oM ALo o3
28l ~Eg et kst g4 B, k-l o 8F3) %], 44: 605-610.

. o17dok 1998, ofute] AFF 2= % CA A7k F24wst 9 A 276 o

&
WA Bo] vAz e )85 39: 402-407.
&

o
ol

o
-
o
S
©

(3
==
fol
=
Lo
2
o3l
ofy

AeAa olAler FAGA nAE A%

=1 293



4 2% ATl gy o3 4. 40: 416-418.

st e, £714, wr)eh, vk, 2000 Faure] Axz A oA WAAE = o d#o
Ao nx= [-MCP 2 &3 39 8}3] %], 41: 565-568.

Barth, M.M., L.A. Weston, and H. Zhuang. 1995. Influence of clomazone herbicide on
postharvest quality of processing squash and pumpkin. Journal of Agricultural and Food

Chemistry. 43: 2389.

Glowacki, S. and M. Sojak. 2001. Effect of the basic parameters of drying pumpkin slices on

the value of moisture flux. Problemy Inzynierii Rolniczej. 9: 53.

Habibunnisa, B. Revathy, P. Rajendra, and K.M. Shivaiah. 2001. Storage behaviour of
minimally processed pumpkin (Cucurbita maxima) under modified atmosphere packaging

conditions. European Food Research and Technology. 212: 165.

Hurst, W.C., V.N.M. Rao, D. Granberry, G. Socha, and P.E. Koehler. 1985. Effect of
fertilization, postharvest handling and blanching temperature on the drained weight of

canned summer squash. Journal of Food Science. 50: 1196.

Izumi, H., A.E. Watada, and W. Douglas. 1996. Low O, atmospheres affect storage quality of

zucchini squash slices treated with calcium. Journal of Food Science. 61: 317.

Kreck, M., C.D. Patz, M. Ludwig, A. Degenhardt, P. Paschold, and H. Dietrich. 2004.
Influence of wvariety on carotenoid content and flavour in pumpkin juice. Deutsche

Lebensmittel-Rundschau. 100: 445.

Lankmayr, E., J. Mocak, K. Serdt, B. Balla, T. Wenzl, D. Bandoniene, M. Gfrerer, and S.
Wagner. 2004. Chemometrical classification of pumpkin seed oils using UV-Vis, NIR and
FTIR spectra 7th International Symposium on Instrumental Analysis, Pecs, Hungary. Journal

of Biochemical and Biophysical Methods. 61: 95.

Motilal, C. and C.K. Sankat. 1998. Minimal processing of pumpkin Proceedings of the
Interamerican Society for Tropical Horticulture, Barquisimeto, Venezuela, 27 September-2

October, 1998. Proceedings of the Interamerican.Society for Tropical Horticulture. 42: 394.

Nikiforov, A., M. Knapp, G. Buchbauer, and L. Jirovetz. 1996. Determination of dominating

294 +u3 ve171% e

aroma compounds (character impact compounds) of pumpkin oil from Styria [Austria].

Ernahrung. 20: 643.

Ratnayake, R.M.S., L.D. Melton, and P.L. Hurst. 2003. Influence of cultivar, cooking, and
storage on cell-wall polysaccharide composition of winter squash (Cucurbita maxima).

Journal of Agricultural and Food Chemistry. 51: 1904.

Saikia, L. and J. Saikia. 2002. Processing of ou-tenga (Dillenia indica) fruit for preparation
of squash and its quality changes during storage. Journal of Food Science and Technology

(Mysore). 39: 149.

Siegmund, B. and M. Murkovic. 2004. Changes in chemical composition of pumpkin seeds
during the roasting process for production of pumpkin seed oil (Part 2: volatile compounds).

Food Chemistry. 84: 367.

Vanhanen, L.P., GP. Savage, and G.F. Vile. 2003. Nutritional qualities of pumpkin seed oil.
Proceedings of the Nutrition Society of New Zealand. 28: 80.

Ix

T8 1999, vhs A 9 suh Az @ AT

&

B f s AR EL ik 120 518-522.

us)
o

A

B

AF. 1996, AF auky sukA o] X2 A Fo R, 251 159-166.
5

o

&, BEE] 1998, SHkEe] fAlell tigt ksl @z k=g sk AL 1z 89-99.
, AEI9=.1998. BAAZR 38t 7|5 EA. itk 24: 193-198.

o
o
Z3}.2000. Z9F 7FEoll tHEbe]. e

e
&
o
iy
%‘i
Hio

G . 40 631-636.

s 295



ISP =

o) FHEHAN)

Agdgta s3kek &9

u|=F University of California (Riverside) é]%"(ﬂﬂlfi]' Ph.D.
u]= Virginia Tech University Qo|gta} &

R o ST B e g g i 04]45”*%"

21 5 0)(&5Ef0)

Mgt Yot 9

u]=t University of Maryland ¥¢& Ph.D.
d: St A et 4238 st} w

2 (A LX)
AEdistn Aot 9
U]% Cornell University 4 #%38} Ph.D
St ieta At aEhE Al EAE f—‘]’ Ag e

A A 2 (R IEAR)

Qyrjst Aofstn 29

sejtfeta S5} Ph.D.
sRY s dTe 47

o e sm YA AT BAYAT 1

(]

ES T (REE)
2efofe Aelsat }—%1

R RS A7

Hoigtn Ao gty &9
'-—1" University of Florida ¥ A%3 Ph.D.
CEEdEL AL AT ng

ol a4 7
MR sHZUS| AXRER ALEEA 57 AR 171 759

20064 6¥ 5¢
20064 6¥ 9%
C|X}2! CUBE communication

o] o] Yjgof T3t o] B AL ofF 2 Aeste] FA7] vl
MXIFEE MX[7[2IE 02)2080-6226

UE 1O T rk
ol E>
= =

¥ s QI (EH)
Fost har vest handbook
kil 7

0;




