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Abstract

(1) Suppression of the seed browning was observed when 3% CO, conditions were given to a
small-type sweet pepper Zairaisisi stored at various CA conditions of a low temperature.

(2) When changes in the total polyphenol content for low temperature storage were determined,
the highest peak of polyphenol level appeared later than the control which conceded well with
the change of seed out-looks.

(3) The seed browning effect of enzyme solution for polyphenol extracts of pepper seeds stored at
a low temperature with various CA conditions showed a parallelism to the change in polyphenol
oxidase activity.

(4) There was no striking influence of various CA conditions on maintaining consistent peroxidase

activity of pepper seeds.
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Table 1 Changes in degree of browning for
pepper seeds under varied CA conditions
at 0°C.
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Fig. 1 Changes in total polyphenol content in
pepper seed under varied CA conditions at
0°C. (as catechol)
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Fig. 2 Changes in polyphenol oxidase activity
of the seeds under varied CA conditions at
0°C.
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Fig. 3 Changes in degree of browning of poly-
phenol extracts with the seed-enzyme solu-
tion under varied CA conditions at 0°C.(the
samples all obtained from the same friut and
same day)
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Fig. 4 Changes in peroxidase activity of the
seed under varied CA conditions at 0°C.
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