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Abstract: To explore the effect of different acidic functional water treatment time for preservation of green
peppers, green peppers as test materials, were immersed at different times (with no treatment as a
control) with 3% sodium chloride electrolysis acidic functional water, in the (14+1) 'C storage 30 d under
conditions determined sensory quality during storage as well as physiological and biochemical indices
of green pepper. Experimental results show that the 3% sodium chloride electrolysis acidic functional
water (oxidation-reduction potential(1075+2) mV, pH 2.677, chlorine concentration 106.4 mg/L) for 20 min
can significantly inhibit peppers respiration rate, increase free radical scavenging enzymes SOD, POD
activity, so as to effectively maintain the hardness of the green pepper, and greatly reduce the decay rate
is suppressed turn red peppers, extend the storage period to ensure that the sensory quality of green
pepper. The acidic water 3% calcium chloride treatment is better than the acidic water.

Key words: acidic functional water; CaCl,; green pepper; preservation
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