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MATURITY INDICES 

 Green Peppers: fruit size, firmness, color  

 Colored Peppers: minimum 50% coloration 

QUALITY INDICES 

 Uniform shape, size and color typical of variety 

 Firmness 

 Freedom from defects such as cracks, decay, sunburn 

OPTIMUM TEMPERATURE OPTIMUM RELATIVE HUMIDITY 

Peppers should be cooled as soon as 
possible to reduce water loss. Peppers 
stored above 7.5°C (45°F) suffer more 
water loss and shrivel. Storage at 7.5°C 
(45°F) is best for maximum shelf-life (3-
5 weeks); peppers can be stored at 5°C 
(41°F) for 2 weeks, and although this 
reduces water loss, chilling injury will 
begin to appear after that period.                
Symptoms of chilling injury include pit-
ting, decay, discoloration of the seed 
cavity, softening without water loss. 
Ripe or colored peppers are less 

>95%; firmness of peppers is directly 
related to water loss. 

RATES OF RESPIRATION 

 

 

 

 

To calculate heat production multiply ml CO2/kg·hr by 440 to get BTU/ton/day or 
by 122 to get kcal/metric ton/day. 

RATES OF ETHYLENE PRODUCTION 

Bell peppers are nonclimacteric in behaviour and produce very low levels of eth-
ylene: 0.1-0.2 µl/kg·hr at 10°C -20°C (50°F-68°F). 

 

 

Temperature 5°C (41°F) 10°C (50°F) 20°C (68°F) 

ml CO2/kg·hr 3-4 5-8 18-20 

Bell Pepper 



 

Bell Pepper Produce Facts  Postharvest Technology Center                              
Source: Perishables Handling #87, August 1996                                                                   University of California, Davis 

 

RESPONSES TO ETHYLENE 

Bell Peppers respond very little to ethylene; to accelerate ripening or color change, holding par-
tially colored peppers at warm temperatures of 20-25°C (68-77°F) with high humidity (>95%) is 
most effective.  

RESPONSES TO CONTROLLED ATMOSPHERES (CA) 

Peppers generally do not respond well to CA. Low O2 atmospheres (2-5% O2) alone have little 
effect on quality and high CO2 atmospheres (>5%) can damage peppers (pitting, discoloration, 
softening) especially if they are stored below 10°C (50°F). Atmospheres of 3% O2 + 5% CO2 

were more beneficial for red than green peppers stored at 5°C (41°F) to 10°C (50°F) for 3-4 
weeks. 

PHYSIOLOGICAL  DISORDERS 

Blossom end rot. This disorder occurs as a slight discoloration or a severe dark sunken 
lesion at the blossom end; it is caused by temporary insufficiencies of water and calcium and 
may occur under high temperature conditions when the peppers are rapidly growing. 

Pepper speck. This disorder appears as spot-like lesions that penetrate the fruit wall; cause 
is unknown; some varieties are more susceptible than others. 

Chilling injury. Symptoms of chilling injury include surface pitting, water-soaked areas, decay 
(especially Alternaria), and discoloration of the seed cavity. 

PATHOLOGICAL DISORDERS 

On California-grown bell peppers, the most common decay organisms are Botrytis, Alternaria, 
and soft rots of fungal and bacterial origin. 
 

Botrytis or Grey mold decay. This is a common decay-causing organism on peppers; field 
sanitation and prevention of wounds on the fruit help reduce its incidence. Botrytis will grow well 
at the recommended storage temperatures. High CO2 levels (>10%) which can control Botrytis 
damage peppers. Hot water dips of peppers can effectively control botrytis rot (55°C [130°F] wa-
ter for 4 minutes) without causing fruit injury. 

Alternaria rot. The presence of black Alternaria rot, especially on the stem end of the pep-
per is a symptom of chilling injury; best control measure is to store at 7.2°C (45°F). 

Bacterial Soft Rot. Soft rotting areas can be caused by several bacteria which attack 
damaged tissue; soft rots can also be common on washed or hydrocooled peppers where water 
sanitation was deficient. 

Other Common Postharvest Defects 
Mechanical damage (crushing, stem punctures, cracks, etc.) is very common on peppers; physi-
cal injury not only detracts from the visual quality of the peppers but also causes increased 
weight loss and decay. 
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POSTHARVEST PHOTO GUIDE 
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 It is the policy of the University of California not to engage in discrimination against or harassment of any per-
son, employed by or seeking employment with the University, or in any of its programs or activities, on the 
basis of race, color, national origin, religion, sex, gender, gender expression, gender identity, pregnancy, 
physical or mental disability, medical condition (cancer-related or genetic characteristics), genetic information 
(including family medical history), ancestry, marital status, age, sexual orientation, citizenship, or service in the 
uniformed services, as well as state military and naval service. This policy is intended to be consistent with the 
provisions of applicable state and federal laws and University policies. University policy also prohibits retalia-
tion against any employee or person seeking employment for bringing a complaint of discrimination or harass-
ment pursuant to this policy.  This policy also prohibits retaliation against a person who assists someone with 
a complaint of discrimination or harassment, or participants in any manner in an investigation or resolution of a 
complaint of discrimination or harassment. Retaliation includes threats, intimidation, reprisals, and/or adverse 

In addition, it is the policy of the University of California to undertake affirmative action, consistent with its obligations as a Federal Con-
tractor, for minorities and women, for persons with disabilities, and for covered veterans.  The University commits itself to apply every 
good faith effort to achieve prompt and full utilization of minorities and women in all segments of its workforce where deficiencies ex-
ist.  These efforts conform to all current legal and regulatory requirements, and are consistent with University standards of quality and 
excellence. In conformance with Federal regulations, written affirmative action plans shall be prepared and maintained by each campus of 
the University of California, by the Lawrence Berkeley National Laboratory, by the Office of the President, and by the Division of Agricul-
ture and Natural Resources.  Such plans shall be reviewed and approved by the Office of the President and the Office of the General 
Counsel before they are officially promulgated. Inquiries regarding the University’s equal employment opportunity policies may be directed 
to the Affirmative Action Contact, University of California, Agriculture and Natural Resources, 2801 Second Street, Davis, CA 95618 (530) 
750-1318. 
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