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Abstract: In this research, the sensory score, weight loss, respiration intensity, level of chlorophyll, soluble solids, vitamin C content, and
antioxidant enzyme activities of the pepper, subjected to simulated transport vibration and treatment with 5 umol/L methyl jasmonate (MeJA),
over the storage of pepper at 20 ‘C were periodically measured to evaluate the preservative effect of MeJA treatment on pepper. The
experimental results showed that.compared with:the.group without vibration, the vibration-treated peppers were mechanically damaged, with
accelerated there spiration and transpiration and inhibited the activities of POD, CAT and APX. MeJA treatment effectively maintained the
sensory quality and antioxidant activity of pepper subjected to vibration, while reducing water and weight loss, slowing down the decline of fruit
hardness, inhibiting respiratory strength, and restraining the decline of chlorophyll, soluble solids and vitamin C contents. Thus, MeJA treatment
could remove active oxygen species, reduce stress-induced damage, while maintaining the storage quality and prolonging the shelf life of
pepper.

Keywords: methyl jasmonate; pepper; vibration; antioxidant enzyme; preservation

M (Capsicum frutescens L)@ i RHEY), £ MR 2, BT TR E R, SR R

WS E: 2018-01-23 an, =EYEER C. mAM. ZRMETTERSE

HOME: ERESFLIITE (2016YF00400901); ERARTHIEA By, EFRMME T FEE, BAINEHRAH . S
RRIZIRTE (CARS-23-E-02); ERRHRIEHRIETE (20158AD16B01); B EREEIN. SR, Kja A FA%
R RHREREERETE (NJ201709) WHERE, WMo IR EE, TR LR EE
TEEREN: BEM 1994, &, &R, FEAE: REDIOBIREE; Nk 5P, PR E RS NE. SRR S
19937), %, Wik, HisHm: REQPRRE GRE—EE L P AELIN L C G S M d TRy | NS S ]
BAEE: TH, &, B, FsmE: RESrRmSRe (B 2 B, UariF st R ERUEHTE

70



MK EmBHL

Modern Food Science and Technology

2018, Vol.34, No.9

B A s TR B A B B 2 TS, kv 5
AR, BRE S SRS R T,
HARShmRA R, Hrm s izl Jk, whg
A ) DR T 2SR A vy SRS i /i D 58S 1) )
Jiz, XA A e B B S

SRFR FH S (methyl jasmonate, MeJA)EAE4)H K
RAFAER A KT T, TRV E AR §
TR TR B AR A MedA T L& S g 41
SREINUARAT, B 1B R B GS, dEn i R
A RAR R, e RS i g TR e, R
HAEL, B MedA T AR RS0 (8 SR (B B it
o VS S T a1 0] a0 e U K157 1 37) e S
(R, Hod 1 pmol/L ) MeJA i 3 (Rt 25k
RN, R REE R, SEFE. R
KA Wi, IERUARRINUE, Ak
wE, GlRRLMESE. Hik, ASZIGHR T
PRAIERE, 80 I S e A 1) 22 T ot 8 b 1) 0
SKERFCIRE N 5 pmol/L 1) MeJA AHEXH RSN f5 Sk
BT IR, IS R I IR S

1 MRIEEE

L1 MHE0E

PERAIRMUR A THE AR/ INEHS , BT U -
TEI R A — S SE R R S 3¢ 5 0:03
mm PE [T AL st R SAEA IR A ] s fiRs)

ISP RTRARFERC . T8 w294 490 mm. 300 mm,
310 mm, KT AR kR = itk 3.
UV-1800 4 e, HARRER S E A,
D-37520 & ¥ ¥ = & B 0 L, Thermo Fisher
Scientific; HW SY11-K 4 lFEIR /KGR, Jbaimik
RAXEAUER AT GY-4-) BB /K BAFEE 1, WLt
WAL ZEABR AT IKAALL basic 7T BENL, fHEE

12 ik

FHELFIIBER AN LAAE T+, K —=FAZ 5185,
VERNSTIR, HAWRZEELGTITR X Hitaains
FRA B AT B B s R sl 5L 58 4 78 0:5.9 1IARaN I
HIE. 4 Hz PIRSIPE T ERRs 2 h G 1
FTR) o I8 M6 %, FiRs) i BaE L5 ik
Wiz, H A2 5 pmoel/L 1 MeJAJRiY 10 min,
T2 FAIREN HARS 7 FE 7KIRIE 10 min, =i
g T a2\ PE (JEE5.0.03 mm) {ReE48, e
%, T 208 CHPAFEFI G, B 2 d XA R EH S
FRUHEAT HOURE . LSRR i e il o B oot VR U V5
T-20C FRFERSH

1.3 N g A 7 vk

131 ARMERE 149 T

FH 6 N ZH R b /N X B AR B ZH S SR B
JRHETIER], SR 9 i, Spnt o ECE (Y,
PEHbRAEIIR 1 FR.

xR EITEERE
Table 1 The sheet of sensory assessment criteria of pepper

9 75 545 3 1%
BT A A T db AR BN ERAKIR BB
Rk ot REHIF REEZMEE REEZFHE RFErL
7 Shi% A haith R SANR S 735 948 KK E

1.3.2  RARERE 49

TP ) e R G Y BB A i, kBN
0.7¢m, HA7H No
1.3.3 Kk E HegnE

ST R () 7 R P 2 i), T R ()= (W TR
- AR W] IR TR 100,
1.3.4  RAREFR RGN T

R 55 F5F S FH GXH-3051 B {5485 S AR Ak
ATIE o
135 Rt ESZNE

4525 B 2 AR shi 2 o7 TR
CBE (2:1) WAENFE AR TRER, I e HAE 663
nm F1 645 nm &L G .

1.3.6 KT E M4 o2
AIEPEREDEY) (TSS) & &R FHehE B vk AT
M5E .
137 KMWYEA K CALEZHMNT
HerE 2% C (Vo) S B e SR AR IR A Ll (™,
5 HAE 760 nm ALHIROGAE .
1.3.8 RHRILAAEEE PN
ALYl (POD). IWEMERE (CAT). FiLdk
MR AL (APX) T PN 72 4R F 1 gt o)
(7595, 2 3lE 470 nm. 240 nm. 290 nm AL
HAE-

14 BEnir 5 HE

71



MK EmBHL

Modern Food Science and Technology

2018, Vol.34, No.9

FIF EXCEL 2010 Gttt A7 s s 2, F)
F Origin 8.5 1 /&, F|f] IBM SPSS Statistics 22 #Fxf
Belhdh AT 22 57 B MR (p<0.05 2 7R3 5 p<0.01

A > E E e
NERWRZE.
1.4964° 54
> ()
> BRI ()
1.0000 » % LI ()
bR (f)
> B IR (D)
» 20 ()
0.1253
3.0000 $i#E (Hz) 5.0005
S (Hz)4 0000 it 3 00 H K (2):0.0000 FERREAT (20,0020 BEEEE(E (V):0.0000
BAETE0200:33  BIAM 000000 FEEO Mink1.0000  FISEER LN

El 1 SehlREIE IS (E
Fig.1 Vibration spectrum line diagram of pepper
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Fig.2 Effect of MeJAon sensory score of pepper after vibration
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Fig:3 Effect of MeJA on hardness of pepper after vibration
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Fig.7 Effect of MeJA on TSS content of pepper after vibration
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Fig.8 Effect of MeJA on vitamin C content of pepper after
vibration
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Fig.11 Effect of MeJA on APX activity of pepper after vibration
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