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i

 
KATA PENGANTAR 

 
Bibliografi Hasil Penelitian Pertanian Komoditas Tanaman Sayuran 

tahun 2006-2010 disusun dan disebarkan kepada para pengguna di lingkup 
Badan Litbang Pertanian, dimaksudkan agar perkembangan penelitian 
pertanian di berbagai negara dapat diketahui dan dipantau, sehingga dapat 
dijadikan rujukan untuk penelitian dan pengembangan pertanian di tanah air. 

Bibliografi ini memuat hasil penelitian yang bersumber dari database 
ProQuest, ScienceDirect, dan TEEAL (The Essential Electronic of 
Agricultural Library) yang dilanggan oleh Pusat Perpustakaan dan 
Penyebaran Teknologi Pertanian (PUSTAKA). 

Penyusunan bibliografi ini untuk memudahkan para pengguna, 
khususnya para peneliti Badan Litbang Pertanian dalam mencari informasi 
yang dibutuhkan, baik dalam rangka penyusunan proposal penelitian, 
penulisan ilmiah, laporan penelitian, mapun kegiatan penelitian dan kegiatan 
ilmiah lainnya. 

Bibliografi Hasil Penelitian Pertanian Komoditas Tanaman Sayuran 
2006-2010 selain diterbitkan dalam bentuk tercetak, juga dapat diakses secara 
online melalui web PUSTAKA http://pustaka.litbang.deptan.go.id. Untuk 
mendapatkan artikel lengkapnya, dapat ditelusur melalui perpustakaan 
UK/UPT lingkup Badan Litbang Pertanian atau kontak langsung ke 
PUSTAKA melalui alamat email pustaka@pustaka.litbang.deptan.go.id atau 
telepon ke nomor 0251-8321746, fax 0251-8326561. Bagi para peneliti yang 
datang  ke PUSTAKA, penelusuran dapat dilakukan di Operation Room 
Digital Library (ORDL) yang berada di Lantai 1 Gedung B. 

Bibliografi ini diharapkan dapat digunakan oleh peneliti setiap waktu, 
sehingga mampu mempercepat dan mempermudah para peneliti dalam 
mencari informasi yang dibutuhkan. 

 
     

 Kepala Pusat, 
  
 
 Ir. Farid H. Baktir, M.Ec. 
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CABE 
2006  

PROQUEST 
 
 

1.  Adsorption isotherms for red chilli (Capsicum annuum L.)/ Sanjeev Mehta...[et al.] 
European Food Research and Technology , 2006.  Vol. 223,  Iss. 6,  p. 849-852   
Keywords: Red chilli; Capsicum annuum; Isotherms 
 

2.  Chilling and cultivar type affect the diversity of bacterial endophytes colonizing sweet 
pepper (Capsicum annuum L.) / Frank Rasche...[et al.]  
Canadian Journal of Microbiology.  2006.  Vol. 52,  Iss. 11,  p. 1036-45  
Keywords: Capsicum annuum;Sweet peppers; Cultivar types; Bacterial 

endophytes; Colonizing 
 

3.  Distribution of chilli thrips, Scirtothrips dorsalis (Thysanoptera: Thripidae), in pepper 
fields and pepper plants on st. Vincent/ D R Seal...[et al.]  
Florida Entomologist,  2006.  Vol. 89,  Iss. 3,  p. 311-320    
Keywords: Pepper; Chilli thrips; Scirtothrips dorsalis; Thysanoptera 
 

4.  Evaluation of  Frankliniella bispinosa (Thysanoptera: Thripidae) as a vector of the 
tomato spotted wilt virus in pepper/ Yolanda Avila...[et al.]  
Florida Entomologist,  2006.  Vol. 89,  Iss. 2,  p. 204-207    
Keywords: Pepper; Tomato spotted wilt virus; Vectors; Frankliniella bispinosa; 

Thysanoptera 
 

5.  Financial efficiency of methyl bromide alternatives for georgia's bell pepper 
industries/ Mark M Byrd...[et al.]   
 Journal of the ASFMRA, 2006.  p. 31-39 
Keywords: Bell peppers; Industry; Methyl bromide alternatives; Financial 

efficiency 
 

6.  Functional analysis of the amine substrate specificity domain of pepper tyramine and 
serotonin n-hydroxycinnamoyltransferases1/ Sei Kang...[et al.]   
Plant Physiology, 2006.  Vol. 140,  Iss. 2,  p. 704-15    
Keywords: Pepper tyramine; Functional analysis ; Amine substrate; Serotonin n- 

hydroxycinnamoyltransferases 
 

7.  Functional roles of the pepper pathogen-induced bZIP transcription factor, CAbZIP1, 
in enhanced resistance to pathogen infection and environmental stresses/ Sung Chul 
Lee...[et al.]   
Planta,  2006.  Vol. 224,  Iss. 5,  p. 1209-1225   
Keywords: Pepper pathogen induced; Enhanced resistance; Functional roles; 

Pathogen infection; Environmental stresses 
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8.  Heavy-ion-induced mutants in sweet pepper isolated by M1 plant selection/ Ichiro 
Honda...[et al.]   
Euphytica,  2006.  Vol. 152,  Iss. 1,  p. 61-66   
Keywords: Sweet peppers; Heavy ion induced; Mutants; Plant selection 
 

9.  Heterologous expression and molecular and cellular characterization of CaPUB1 
encoding a hot pepper U-Box E3 Ubiquitin Ligase Homolog1[C]/ Seok Keun 
Cho...[et al.]   
Plant Physiology,  2006.  Vol. 142,  Iss. 4,  p. 1664-82   
Keywords: Hot peppers; Heterologous expression; Molecular; Cellular 

characterization; CaPUB1 encoding 
 

10. High-frequency adventitious shoot bud induction and shoot elongation of chile pepper 
(Capsicum annuum L.)/ P G Golegaonkar,  A S Kantharajah   
In Vitro Cellular & Developmental Biology,  2006.  Vol. 42,  Iss. 4,  p. 341-344    
Keywords: Chili peppers; Capsicum annuum; Shoot bud induction; Shoot 

elongation; High frequency; Adventitious shoot  
 

11. Hot pepper gene encoding WRKY transcription factor is induced during 
hypersensitive response to Tobacco mosaic virus and Xanthomonas campestris/ 
Chang-Jin Park...[et al.]  
Planta,  2006.  Vol. 223,  Iss. 2,  p. 168-179   
Keywords: Hot pepper; Gene encoding; Transcription factors; Hypersensitive 

response; Tobacco mosaic virus; Xanthomonas campestris 
 

12. Identification abiotic stresses and deletion analysis of the promoter of the pepper 
SAR8.2 gene activated by bacterial infection and abiotic stresses/ Sung Chul Lee,  
Byung Kook Hwang   
Planta, 2006.  Vol. 224,  Iss. 2,  p. 255-267   
Keywords: Pepper SAR8.2; Gene activated; Bacterial infection; Abiotic stresses; 

Deletion analysis  
 

13. Multivariate analysis of genetic relationships between Italian pepper landraces/ Ezio 
Portis...[et al.]   
Crop Science  2006.  Vol. 46,  Iss. 6,  p. 2517-2525  (9 pp.)  
Keywords: Pepper landraces ; Statistical methods; Genetic relationships 
 

14. Nutrient composition and antioxidant activity of 10 pepper (Capsicum annuum) 
varieties/ J L Guil-Guerrero...[et al.]  
European Food Research and Technology,  2006.  Vol. 224,  Iss. 1,  p. 1-9   
Keywords: Pepper; Nutrient composition; Antioxidant activity;  Capsicum 

annuum; Varieties 
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15. Promoter activation of pepper class II basic chitinase gene, CAChi2, and enhanced 
bacterial disease resistance and osmotic stress tolerance in the CAChi2 
overexpressing Arabidopsis/ Jeum Kyu Hong,  Byung Kook Hwang   
Planta, 2006.  Vol. 223,  Iss. 3,  p. 433-448   
Keywords: Pepper; Chitinase; CAChi2; Bacterial disease resistance; Osmotic 

stress; Promoter activation 
 

16. Soil-plant system response to pulsed drip irrigation and salinity: bell pepper case 
study/ S. Assouline...[ et al.]   
Soil Science Society of America Journal,  2006.  Vol. 70,  Iss. 5,  p. 1556-1568  
Keywords: Bell peppers; Soil plant; Irrigation; Salinity; Pulsed drip;Case studies 
 

 

SCIENCE DIRECT 
 

17.  Application of aqueous ozone for treating pre-cut green peppers (Capsicum annuum 
L.)/ Laurence Ketteringham...[et al.]  
Journal of Food Engineering , 2006, Vol. 76, Issue 1, p. 104-111 
Keywords: Sweetpeppers; Capsicum annuum; Decontamination; Disinfection; 

Produce; Vegetable; Cleaning; Washing 
 

18.  Characterization of Meloidogyne incognita, M. arenaria and M. hapla populations 
from Spain and Uruguay parasitizing pepper (Capsicum annuum L.)/ Lee 
Robertson...[et al.]  
Crop Protection, 2006,  Vol.25, Issue 5, p. 440-445 
 Keywords: Pepper; Capsicum annuum; Meloidogyne incognita; Parasitizing; 

Populations;  
 

19.  Constitutive expression of abiotic stress-inducible hot pepper CaXTH3, which 
encodes a xyloglucan endotransglucosylase/hydrolase homolog, improves drought and 
salt tolerance in transgenic Arabidopsis plants/  Seok Keun Cho...[et al.]  
FEBS Letters, 2006, Vol. 580, Issue 13, 29 p. 3136-3144 
Keywords: Hot peppers; Abiotic stresses; Cell walls; Coordinated gene 

expression; Transgenic arabidopsis; Xyloglucan  
 

20.  Contribution of jasmonic acid to resistance against Phytophthora blight in Capsicum 
annuum cv. SCM334/ Motoko Ueeda, Masaharu Kubota, Kazufumi Nishi 
Physiological and Molecular Plant Pathology, 2006, p.149-154  
Keywords: Capsicum annuum; Phytophthora capsici; Disease resistance; 

Hypersensitive response; Jasmonic acid; Salicylic acid 
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21.  Effect of different Thai traditional processing of various hot chili peppers on 
urethane-induced somatic mutation and recombination in Drosophila 
melanogaster: assessment of the role of glutathione transferase activity/ P. 
Laohavechvanich, K...[et al.]  
Food and Chemical Toxicology, Vol. 44, Issue 8, p. 1348-1354 
Keywords:Chillies; Urethane; Glutathione transferase; Antimutagens; 

Drosophila melanogaster  
 

22.  Effects of blanching and storage on capsaicinoid stability and peroxidase activity 
of hot chili peppers (Capsicum frutescens L.)/ Ute Schweiggert, Andreas Schieber, 
Reinhold Carle 
Innovative Food Science & Emerging Technologies, 2006, Vo. 7, Issue 3 p. 217-
224 
Keywords: Hot chilli peppers; Capsaicinoids; Processing; Blanching; Storage; 

Stability; Peroxidase activity 
 

23.  Enriched production of N-hydroxycinnamic acid amides and biogenic amines in 
(Capsicum annuum) flowers/ Sei Kang, Kyoungwhan Back   
Scientia Horticulturae, 2006,  Vol. 108, Issue 3, 8 p. 337-341 
Keywords: Pepper; p-Coumaroyltyramine; p-Coumaroylserotonin; 

Feruloyltyramine; Tryptophan decarboxylase; Serotonin; 
Tyramine 

        
24.  Evaluation of crucial factors for implementing shed-microspore culture of 

Indonesian hot pepper (Capsicum annuum L.) cultivars/ E.D.J. Supena...[et al.]   
Scientia Horticulturae, 2006, p. 226-232 
Keywords: Capsicum annuum; Contamination; Chloroplasts; Colchicine; 

Haploidy; Rifampicin; Timentin ; Indonesia 
 

25.  Inactivation of pepper (Capsicum annuum) pectin methylesterase by combined 
high-pressure and temperature treatments/ Sonia Marilia Castro...[et al.]  
Journal of Food Engineering,  2006, p.50-58 
Keywords: Pepper; Capsicum annuum; Pectin methylesterase; High 

pressure; Inactivation; Thermodynamic model 
 

26.  Influence of cultivar and harvest method on postharvest storage quality of pepper 
(Capsicum annuum L.) fruit/  David L...[et al.]  
Postharvest Biology and Technology , 2006, p. 243-247 
Keywords: Capsicum annuum; Cultivars; Water loss; Chilling injury; 

Harvest method; Postharvest storage 
  

27.  Influence of growing season and donor plant age on anther culture response of 
some pepper cultivars (Capsicum annuum L.)/ Nurgul Ercan...[et al.]  
Scientia Horticulturae, 2006,  Vol. 110, Issue 1, p. 16-20 
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Keywords: Pepper; Anther culture; Haploidy; Donor plant age; Season effect 
 

 

TEEAL 
 

 

28. Chilling and cultivar type affect the diversity of bacterial endophytes colonizing sweet
pepper (Capsicum anuum L.)/ Rasche-Frank ...[et al.] 
Canadian Journal of Microbiology, 2006, vol. 52 (11), p. 1036-1045  
Keywords: Molecular genetics: Biochemistry; Molecular; Biophysics; Foods; 

Horticulture; Agriculture gene structural diversity 
 

29. Effect of trap color on catches of Frankliniella occidentalis (Pergande) in sweet pepper 
(Capsicum annum L.)/ Larrain-S-P...[et al.] 
Agricultura Tecnica, 2006,Vol.66 (3), p. 306-311  
Keywords:  Sweet peppers; Colour; Coloured sticky traps; Insect control; Insect 

pests; Pest control; Pests of plants; Yellow sticky traps 
 

30. Estimates of combining ability for agronomic traits in pepper (Capsicum annuum L.)/  
Geleta-L-F. Labuschagne-M-T. 
South African Journal of Plant and Soil, 2006,Vol. 23 (2), p. 73-77  
Keywords:  Pepper; Agronomic characters; Crop yield; Crosses; Diallel analysis; 

Fruits; General combining ability; Genotypes; Hybrids; 
Pericarp;Combining ability 

 
31. Flowering and fruit production dynamics of sweet pepper (Capsicum chinense Jacq) 

under different shade conditions in a humid tropical region/ Jaimez-R-E. Rada-F. 
Journal of Sustainable Agriculture, 2006, vol. 27 (4), p. 97-108  
Keywords:  Climatic zones; Crop yield; Flowering; Fruits; Humid tropics; 

Passion fruits; Plant development; Shade; Solar radiation  
 

32. Growth, photosynthesis and chlorophyll fluorescence of sweet pepper plants as 
affected by the cultivation method/ Amor-F-M-del 
Annals of Applied Biology, 2006, Vol. 148 (2), p. 133-140 
Keywords:  Sweet peppers; Animal manures; Chlorophylls; Farming systems; 

Growth; Leaf area; Cultivation methods; Organic farming; 
Photosynthesis 

 
33. Influence of flower stage maturation in sweet pepper seed yield/  Godoy-M-C. Godoy-

A-R. Cardoso-A-I-I 
Bragantia, 2006, vol. 65 (1), p. 83-87  
Keywords:  Sweet peppers; Crop yield; Flowering; Flowers; Pollination; Seed 

production 
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2007 
PROQUEST 

 
 

34. CaMi, a root-knot nematode resistance gene from hot pepper (Capsium annuum L.) 
confers nematode resistance in tomato/  Rugang Chen…[et al.]   
Plant Cell Reports 2007.  vol. 26,  Iss. 7,  p. 895-905   
Keywords:  Hot peppers; Tomatoes; Root knot nematodes; Gene resistance 
 
 

35. Effect of colored shade nets on pepper powdery mildew (Leveillula taurica)/  Yigal 
Elad…[et al.]   
Phytoparasitica.  2007.  vol. 35,  Iss. 3,  p. 285-299   
Keywords: Pepper; Powdery mildews; Leveillula taurica; Shade; Colored nets  
 

36. Effect of temperature, pressure and calcium soaking pre-treatments and pressure shift 
freezing on the texture and texture evolution of frozen green bell peppers (Capsicum 
annuum)/ Sónia Marília Castro…[et al.]   
European Food Research and Technology .2007.  vol. 226,  Iss. 1-2,  p. 33-43   
Keywords:  Green bell peppers; Frozen; Temperature pressure; Calcium; 

Soaking pre treatments; Texture evolution 
 

37. Effects of processing and storage on the stability of free and esterified carotenoids of 
red pepper (Capsicum annuum L.) and hot chilli pepper (Capsicum frutescens L.)/  
Ute Schweiggert…[et al.]   
European Food Research and Technology.  2007.  Vol. 225,  Iss. 2,  p. 261-270   
Keywords:  Red pepper; Hot chilli peppers; Capsicum frutescens; Esterified 

carotenoids; Processing; Storage 
 

38. Enhanced stress tolerance in transgenic pine expressing the pepper CaPF1 gene is 
associated with the polyamine biosynthesis/  Wei Tang...[et al.]  
Plant Cell Reports. 2007.  Vol. 26,  Iss. 1,  p. 115-124  
Keywords:  Enhanced stress tolerance; Transgenic pine expressing; Pepper; 

Polyamine biosynthesis 
 

39. Factors affecting the distribution of a predatory mite on greenhouse sweet pepper/  
Phyllis G Weintraub...[et al.] 
Experimental & Applied Acarology.  2007.  Vol. 42,  Iss. 1,  p. 23-35  
Keywords:  Sweet peppers; Greenhouse; Predatory mites; Distribution; Factors 

affecting 
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40. High-resolution, intraspecific linkage map of pepper (Capsicum annuum L.) and 
selection of reduced recombinant inbred line subsets for fast mapping/  Lorenzo 
Barchi…[ et al.]   
Genome.  Ottawa:Jan 2007.  Vol. 50,  Iss. 1,  p. 51-60  
Keywords:  Pepper; Capsicum annuum; Inbred lines; High resolution; 

Intraspecific linkage;  Reduced recombinant 
 

41. Hydrogen peroxide generation by the pepper extracellular peroxidase capo2 activates 
local and systemic cell death and defense response to bacterial pathogens1[W][OA] / 
Hyong Woo Choi…[et al.]   
Plant Physiology.  2007.  Vol. 145,  Iss. 3,  p. 890-904  
Keywords:  Pepper; Extracellular; Hydrogen peroxide; Peroxidase; Systemic 

cell death;  Bacterial pathogens 
 

42. Influence of cassava (Manihot esculenta) intercrop on growth and fruit yields of 
pepper (Capsicum spp.) In south-western nigeria / F.O. Olasantan,  A. W. Salau,  E. 
E. Onuh.   
Experimental Agriculture.  2007.  Vol. 43,  Iss. 1,  p. 79-95  
Keywords:  Pepper; Capsicum; Manihot esculenta; Intercropping; Fruit yield; 

Nigeria 
 

43. Internal quality and antioxidants content of cold-stored red sweet pepper as affected 
by polyethylene bag packaging and hot water treatment/ Antonio Raffo…[et al.]  
European Food Research and Technology , 2007.  Vol. 225,  Iss. 3-4,  p. 395-405   
Keywords:  Red sweet peppers; Antioxidant content; Cold stores; Polyethylene 

bag; Packaging; Hot water treatment 
 

44. Polyphenols in red pepper [Capsicum annuum var. aviculare (Tepin)] and their 
protective effect on some pro-oxidants induced lipid peroxidation in brain and liver / 
Ganiyu Oboh,  Joao Batista T Rocha.   
European Food Research and Technology. 2007.  Vol. 225,  Iss. 2,  p. 239-247   
Keywords:  Red peppers; Polyphenols; Pro oxidants; Protective effects; Brain; 

Liver 
 

45. Possibilities of biological and chemical control of verticillium wilt in pepper/  E 
Rekanovic… [et al.]   
Phytoparasitica.  2007.  Vol. 35,  Iss. 5,  p. 436-441  
Keywords:  Pepper; Verticillium; Biological control; Chemical control; Plant 

diseases  
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SCIENCEDIRECT 

 
 

46. Agronomic characteristics and carotenoid content of five Bola-type paprika red 
pepper (Capsicum annuum L.) cultivars/ M. Isabel Garcia…[et al.]  
Scientia Horticulturae, Vol. 113, Issue 2, 2007, p. 202-207  
Keywords:  Capsicum annuum; Red pepper; Paprika; Agronomic characters; 

Carotenoids 
 

47. Antioxidant constituents in some sweet pepper (Capsicum annuum L.) genotypes 
during maturity/ N. Deepa…[et al.] 
LWT - Food Science and Technology, Vol. 40, Issue 1, 2007, p. 121-129 
Keywords: Capsicum; Antioxidant activity; β-Carotene; Total phenolics 
 

48. Application of temperature-induced phase partition of proteins for the detection of 
smoked paprika adulteration by free zone capillary electrophoresis (FZCE)/ 
Alejandro Hernandez…[et al.]  
Food Chemistry, Vol. 105, Issue 3, 2007, p. 1219-1227 
Keywords: Paprika smoked; Adulteration; Temperature induced phase 

partition 
 

49. Assessment of carotenoids, capsaicinoids and ascorbic acid composition of some 
selected pepper cultivars (Capsicum annuum L.) grown in Turkey/ Ayhan Topuz, 
Feramuz Ozdemir   
Journal of Food Composition and Analysis, Vol. 20, Issue 7, p. 596-602  
Keywords: Capsicum annuum; Carotenoids; Capsaicinoids; Ascorbic acid; 

Cultivars ; Turkey 
 

50. Capsaicin, a spicy component of hot peppers, modulates adipokine gene expression 
and protein release from obese-mouse adipose tissues and isolated adipocytes, and 
suppresses the inflammatory responses of adipose tissue macrophages/ Ji-Hye 
Kang...[et al.] 
FEBS Letters, Vol. 581, Issue 23, 2007, p. 4389-4396 
Keywords: Capsaicin; Hot pepper; Obesity; Inflammation; Adipokine; 

Adiponectin; Macrophage; Migration; Proinflammatory mediator 
 

51. Capsidiol production in pepper fruits (Capsicum annuum L.) induced by arachidonic 
acid is dependent of an oxidative burst/ Arreola-Cortes Araceli…[et al.]   
Physiological and Molecular Plant Pathology, Vol. 70, Issues 1-3, 2007, p. 69-76 
Keywords: Arachidonic acid; Hydrogen peroxide; Ascorbate peroxidases; 

Capsidiol; Capsicum annuum 
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52. Chemical and biological variability of hot pepper fruits (Capsicum annuum var. 
Acuminatum L.) in relation to maturity stage/ Filomena Conforti, Giancarlo A. Statti, 
Francesco Menichini 
Food Chemistry, vol. 102, Issue 4, 2007, p. 1096-1104  
Keywords: Capsicum annuum; Radical scavenger; Antioxidant activity; 

Biodiversity; Phenolic content ; Maturity stage 
 

53. Combining ability analyses of net photosynthesis rate in pepper (Capsicum annuum 
L.)/ ZOU Xue-xiao…[et al.]   
Agricultural Sciences in China, vol. 6, Issue 2,  2007, p.159-166 
Keywords: Pepper; Net photosynthesis rate; Combining ability; Stability; 

Correlation analysis 
 

54. Different cation stresses affect specifically osmotic root hydraulic conductance, 
involving aquaporins, ATPase and xylem loading of ions in Capsicum annuum L. 
plants/ Francisco J. Cabanero, Micaela Carvajal 
Journal of Plant Physiology, vol. 164, Issue 10, 2007, p. 1300-1310 
Keywords: Aquaporins; ATPase; Calcium stress; Root hydraulic conductance; 

Salinity 
     

55. Effect of calcium on microbial quality and consistency of chile pepper (Capsicum 
annuum cv. Mesilla Cayenne) mash during fermentation/ Nancy C. Flores, Dawn 
VanLeeuwen, Roy D. Pennock 
LWT - Food Science and Technology, vol. 40, Issue 8, 2007, p. 1482-1487  
Keywords: Chili peppers; Fermentation; Calcium; Microbial quality  
 

56. Effect of heat processing of spices on the concentrations of their bioactive principles: 
Turmeric (Curcuma longa), red pepper (Capsicum annuum) and black pepper (Piper 
nigrum)/ D. Suresh, H. Manjunatha, Krishnapura Srinivasan 
Journal of Food Composition and Analysis, Vol. 20, Issues 3-4 The essential 
balance: Risks and benefits in food safety and quality, 2007, p. 346-351 
Keywords: Capsaicin; Curcumin; Piperine; Heat processing; Spice principles; 

Turmeric; Curcuma longa; Red peppers; Capsicum annuum; Black 
peppers; Piper nigrum 

 
57. Genetics and distribution of fertility restoration associated RAPD markers in inbreds 

of pepper (Capsicum annuum L.)/ Sanjeet Kumar…[et al.]   
Scientia Horticulturae, vol. 111, Issue 3, 5 2007, p. 197-202 
Keywords: Capsicum annuum; Fertility restoration; Markers; Pepper; Inbreds 
 

58. Hot pepper (Capsicum annuum Tepin and Capsicum chinese, Habanero) prevents 
Fe2

+-induced lipid peroxidation in brain - in vitro/ G. Oboh, R.L. Puntel, J.B.T. 
Rocha 
Food Chemistry, vol. 102, Issue 1, 2007, p. 178-185 
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Keywords: Hot peppers; Rats; Brain; In vitro;  
 

59. Mathematical modeling of hot-air drying kinetics of red bell pepper (var. Lamuyo) / 
A. Vega, P. Fito, A. Andres, R. Lemus 
Journal of Food Engineering, vol. 79, Issue 4, 2007, p. 1460-1466 
Keywords: Red bell peppers; Drying; Diffusivity; Modelling; Arrhenius; Page 

modified 
 

60. Ochratoxin A in red paprika: relationship with the origin of the raw material/ Luis 
Almela...[et al.] 
Food Microbiology, vol. 24, Issue 4, 2007, p. 319-327 
Keywords: Ochratoxin A; Paprika; Toxigenic fungi; Immunoaffinity  
 

61. Responses of pepper to deficit irrigation for paprika production/ V. Gonzalez-Dugo, 
F. Orgaz, E. Fereres 
Scientia Horticulturae, vol. 114, Issue 2, 2007, p. 77-82 
Keywords: Capsicum annuum; Paprika; Irrigation scheduling; Deficit 

irrigation; Stem water potential; Drip irrigation 
  

62. Responses of some different pepper (Capsicum annuum L.) genotypes to inoculation 
with two different arbuscular mycorrhizal fungi/ Suat Sensoy…[et al.]   
Scientia Horticulturae, vol. 113, Issue 1, 2007, p.  92-95  
Keywords: Capsicum annuum; Vesicular arbuscular mycorrhizae; Genotypes; 

Growth; Pepper; Responsiveness; Symbiosis 
 

63. Seed browning of hot pepper during low temperature storage/ Krissana Boonsiri…[et 
al.]  
Postharvest Biology and Technology, vol. 45, Issue 3, 2007, p. 358-365 
Keywords: Pepper; Chilling injury; Seed browning; Maturity; Antioxidant 

enzymes; Fatty acids 
 

 

 
TEEAL 

64. Bacterial endophytes contribute to abiotic stress adaptation in pepper plants 
(Capsicum annuum L.)/  Sziderics-A-M…[et al.]  
Canadian Journal of Microbiology, 2007, Vol. 53 (11), p. 1195-1202  
Keywords: Adaptation; Chillies; Endogenous growth regulators; Endophytes; 

Enzyme activity; Gene expression; Genes; Growth; In vitro culture; 
Leaves; Osmotic pressure; Proline; Stress; Tissue culture 
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65. Capsaicin, a spicy component of hot peppers, modulates adipokine gene expression 
and protein release from obese-mouse adipose tissues and isolated adipocytes, and 
suppresses the inflammatory responses of adipose tissue macrophages/  Kang-
JiHye…[et al.]  
FEBS Letters, 2007, Vol. 581 (23), p. 4389-4396  
Keywords: Arachidonic acid; Ascorbate oxidase; Capsidiol; Enzyme activity; 

Enzymes; Free radicals; Fruits; Hydrogen peroxide; Plasma 
membranes; Redox reactions 

 
66. Capsaicinoids, vitamin C and heterosis during fruit development of manzano hot 

pepper/  Cruz-Perez-A-B…[et al.]  
Agrociencia, 2007, Vol. 41 (6), p. 627-635  
Keywords: Ascorbic acid; Chemical composition; Fruits; Heterosis; Plant 

composition; Plant development; Chemical constituents of plants; 
Hybrid vigour; Outbreeding enhancement; Vitamin C  

 
67. Capsidiol production in pepper fruits (Capsicum annuum L.) induced by arachidonic 

acid is dependent of an oxidative burst/ Arreola-Cortes-A…[et al.]  
Physiological and Molecular Plant Pathology, 2007, Vol. 70 (1-3), p. 69-76  
Keywords: Arachidonic acid; Ascorbate oxidase; Capsidiol; Enzyme activity; 

Enzymes; Free radicals; Fruits; Hydrogen peroxide; Lipid 
peroxidation; Plasma membranes; Redox reactions  

 
68. Chemical and biological variability of hot pepper fruits (Capsicum annuum var. 

acuminatum L.) in relation to maturity stage/  Conforti-F. Statti-G-A. Menichini-F 
Food Chemistry, 2007, vol. 102 (4), p. 1096-1104  
Keywords: Antioxidant properties; Brain; Chemical composition; Free 

radicals; Fruits; Maturity  stage; Peroxidation; Phenolic 
compounds; Plant extracts 

 
69. Chromosome polymorphism in Capsicum annuum L. (Solanaceae) in collections 

from Puebla, Morelos and Queretaro, Mexico/  Teodoro-Pardo-C-V-de. Garcia-
Velazquez-A. Corona-Torres-T 
Agrociencia, 2007, Vol. 41 (8), p. 873-881  
Keywords: Chillies; Chromosome analysis; Chromosome number; Genetic 

analysis; Genetic variation; Genome analysis; Karyotypes 
 

70. Development, characterization, and transferability to other Solanaceae of 
microsatellite markers in pepper (Capsicum annuum L.)/  Nagy-I.mm …[et al.]  
Genome, 2007, Vol. 50 (7), p. 668-688 
Keywords:  Expressed sequence tags; Genetic markers; Genetic polymorphism; 

Microsatellites; Molecular taxonomy; Nucleotide sequences; 
Phylogenetics; Potatoes; Tomatoes; Lycopersicon 
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71. Effect of microclimate on Leveillula taurica powdery mildew of sweet pepper/ Elad-
Y…[et al.]  
Phytopathology, 2007,Vol. 97 (7), p. 813-824  
Keywords: Climate; Climatic factors; Conidia; Fungal diseases; Plant diseases; 

Plant pathogenic fungi; Relative humidity; Spore germination; 
Temperature; Sweet peppers; Powdery mildews 

 
72. High-resolution, intraspecific linkage map of pepper (Capsicum annuum L.) and 

selection of reduced recombinant inbred line subsets for fast mapping/  Barchi-L…[et 
al.]  
Genome, 2007, Vol. 50 (1), p. 51-60  
Keywords:  Amplified fragment length polymorphism; Chromosome analysis; 

Genes; Genetic markers; Inbred lines; Linkage; Restriction 
fragment length polymorphism; Simple sequence repeats capsicum 

 
73. 

 
 

Honeybee pollination affects fruit characteristics of sweet pepper grown under net-
houses/  Dag-A. Zvieli-Y. Afik-O. Elkind-Y 
International Journal of Vegetable Science, 2007, 13 (4), p. 45-59  
Keywords:  Cultivars; Fruiting; Fruits; Genetic diversity; Genetic variation; 

Honey bees; Pollination; Protected cultivation apis; Capsicum; West 
Asia; Asia 

 
74. Resistance enhancement of transgenic tomato to bacterial pathogens by the 

heterologous expression of sweet pepper ferredoxin-I protein/  Huang-HsiangEn… 
[et al.]  Phytopathology, 2007, Vol. 97 (8), p. 900-906  
Keywords:  Disease resistance; Gene expression; Genetic resistance; Plant 

diseases: Plant pathogenic bacteria; Tomatoes; Transgenic plants  
 

75. Total reducing capacity of fresh sweet pepper and five different Italian pepper 
recipes/  Greco-L…[et al.]  
Food Chemistry, 2007, Vol. 103 (4), p. 1127-1133  
Keywords:  Antioxidant properties; Antioxidant; Ascorbic acid; β-Carotene; 

Food processing; Lycopene; Pepper; Recipes 
 

76. Use of edible biofilm in the conservation of sweet pepper 'Magali R' under two 
conditions of storage/  Lemos-O-L…[et al.] 
Bragantia, 2007, Vol. 66 (4), p. 693-699  
Keywords:  Biofilms; Cassava starch; Cold storage; Crop quality; Fruits; 

Keeping quality; Storage quality; Temperature 
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2008 

PROQUEST 
 

77. Amino acid substitutions in homologs of the stay-green protein are responsible for 
the green-flesh and chlorophyll retainer mutations of tomato and pepper1[W][OA]/  
Cornelius S Barry...[et al.]   
Plant Physiology.  2008.  Vol. 147,  Iss. 1,  p. 179-87 
Keywords:  Pepper; Tomatoes; Amino acid; Green protein; Green flesh; 

Chlorophyll retainer  
 

78. Changes in antioxidants and taste-related compounds content during cold storage of 
fresh-cut red sweet pepper/  A Raffo,  I Baiamonte,  F Paoletti.   
European Food Research and Technology,  2008.  Vol. 226,  Iss. 5,  p. 1167-1174  
Keywords:  Red sweet peppers;Antioxidant; Cold storage; Fresh cut; 

Compounds content 
 

79. Chromosomal DNA content of sweet pepper determined by association of 
cytogenetic and cytometric tools/  Isabella Santiago de Abreu,  Carlos Roberto 
Carvalho,  Wellington Ronildo Clarindo.   
Plant Cell Reports, 2008.  Vol. 27,  Iss. 7,  p. 1227-1233 
 Keywords: Sweet peppers; DNA; Chromosomal; Cytogenetic; Cytometric tools 
 

80. Corynespora blight of sweet pepper (Capsicum annuum) caused by Corynespora 
cassiicola (Berk. & Curt.) Wei/  Yoshifumi Shimomoto...[et al.]   
Journal of General Plant Pathology 2008.  Vol. 74,  Iss. 4,  p. 335-337  
Keywords: Sweet pepper; Corynespora cassiicola; Corynespora blight 
 

81. Different effects of calcium on aquaporins in salinity-stressed pepper plants/  M 
Carmen Martínez-Ballesta...[et al.]  
Planta.  2008.  Vol. 228,  Iss. 1,  p. 15-25  
Keywords: Pepper; Calcium; Aquaporins; Salinity stressed 
 

82. Differential series of pepper (Capsicum annuum) lines delineates fourteen 
physiological races of Phytophthora capsici : physiological races of P. capsici in 
pepper/  Bonnie R Glosier...[et al.]  
Euphytica.  2008.  Vol. 162,  Iss. 1,  p. 23-30  
Keywords: Capsicum annuum; Phytophthora capsici; Physiological races; Lines 
 

83. Distinct roles of the pepper hypersensitive induced reaction protein gene CaHIR1 in 
disease and osmotic stress, as determined by comparative transcriptome and 
proteome analyses/ Ho Won Jung...[et al.]  
Planta.  2008.  Vol. 227,  Iss. 2,  p. 409-425  
Keywords:  Pepper; Diseases; Osmotic stress; Comparative transcriptome; 

Proteome analyses  
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84. Distinct roles of the pepper pathogen-induced membrane protein gene CaPIMP1 in 

bacterial disease resistance and oomycete disease susceptibility/  Jeum Kyu 
Hong…[et al.]  
Planta.  2008.  Vol. 228,  Iss. 3,  p. 485-497 
Keywords:  Pepper; Pathogens; Induced membrane protein gene; Bacterial 

disease resistance; Oomycete disease 
  

85. Ectopic expression of pepper CaPF1 in potato enhances multiple stresses tolerance 
and delays initiation of in vitro tuberization/  Jung Won Youm…[et al.]   
Planta.  2008.  Vol. 228,  Iss. 4,  p. 701-708 
 Keywords: Pepper; Potato enhances; Tuberization; In vitro; Multiple stresses; 

Tolerance; Ectopic expression 
 

86. Effect of prior tillage and soil fertility amendments on dispersal of Phytophthora 
capsici and infection of pepper/  Bo Liu...[et al.]   
European Journal of Plant Pathology,  2008.  Vol. 120,  Iss. 3,  p. 273-287   
Keywords: Pepper; Infection; Phytophthora capsici; Soil fertility; Tillage 
 

87. Effect of sanitized and non-sanitized sewage sludge on soil microbial community and 
the physiology of pepper plants/ I Pascual…[et al.]  
Plant and Soil.  2008.  Vol. 310,  Iss. 1-2,  p. 41-53  
Keywords: Pepper; Sewage sludge; Soil microbial communities; Sanitized 
 

88. Effective biocontrol bioformulation against Phytophthora blight of pepper using 
growth mixtures of combined chitinolytic bacteria under different field conditions/  
Young Cheol Kim...[et al.]  
European Journal of Plant Pathology.  2008.  Vol. 120,  Iss. 4,  p. 373-382  
Keywords: Pepper; Phytophthora blight; Chitinolytic bacteria; Biocontrol 

bioformulation against; Field conditions 
 

89. Effects of biosolarization as methyl bromide alternative for Meloidogyne incognita 
control on quality of soil under pepper/  Margarita Ros…[et al.]  
Biology and Fertility of Soils.  2008.  Vol. 45,  Iss. 1,  p. 37-44  
Keywords:  Methyl bromide; Biosolarization; Meloidogyne incognita; Soil 

quality  
 

90. Embryogenesis and plant regeneration of hot pepper (Capsicum annuum L.) through 
isolated microspore culture/  Moonza Kim...[et al.]  
Plant Cell Reports.  2008.  Vol. 27,  Iss. 3,  p. 425-434  
Keywords:  Hot peppers; Embryogenesis; Plant regeneration; Isolated 

microspore; Microspore culture 
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91. Evaluation of dry-adapted strains of the predatory mite Neoseiulus californicus for 
spider mite control on cucumber, strawberry and pepper/ E Palevsky...[et al.] 
Experimental & Applied Acarology.  2008.  Vol. 45,  Iss. 1-2,  p. 15-27   
Keywords: Pepper; Cucumbers; Strawberry; Dry adapted strains; Neoseiulus 

californicus; Spider mite control; Pest control 
 

92. Evaluation of the predatory mite, Neoseiulus californicus, for spider mite control on 
greenhouse sweet pepper under hot arid field conditions/  P Weintraub,  E Palevsky.   
Experimental & Applied Acarology.  2008.  Vol. 45,  Iss. 1-2,  p. 29-37   
Keywords: Sweet peppers; Greenhouse; Hot arid; Field conditions; Spider mite 

control; Neoseiulus californicus; Predators 
 

93. Experimental evidence for competitive exclusion of Myzus persicae nicotianae by 
Myzus persicae s.s. (Hemiptera: Aphididae) on sweet pepper, Capsicum annuum  
(Solanaceae)/  Daniel H Tapia…[et al.]  
European Journal of Entomology. 2008.  Vol. 105,  Iss. 4,  p. 643-648  
Keywords:  Capsicum annuum; Myzus persicae nicotianae; Competitive; 

Experimentation 
 

94. Function of a novel GDSL-type pepper lipase gene, CaGLIP1, in disease 
susceptibility and abiotic stress tolerance/  Jeum Kyu Hong...[et al.]  
Planta.  2008.  Vol. 227,  Iss. 3,  p. 539-558  
Keywords:  Genes; Lipase; Abiotic stress tolerance; Diseases; Susceptibility 
 

95. Identification and characterization of a virus infecting pepper in Southern Primorskii 
Krai/  N N Kakareka…[et al.]  
Russian Agricultural Sciences.  2008.  Vol. 34,  Iss. 4,  p. 227-229  
Keywords: Virus infecting; Characterization; Identification 
 

96. Infection of Phytophthora capsici on pepper-Models and affecting factors/ 
Xuemin Liu,  Yanling Zhou,  Lijun Li 
Frontiers of Agriculture in China.  2008.  Vol. 2,  Iss. 1,  p. 66-71  
Keywords: Phytophthora capsici; Affecting factors; Infection 
 

97. Introducing barley as aphid reservoir in sweet-pepper greenhouses: effects on native 
and released hoverflies (Diptera: Syrphidae)/ Ana Pineda,  María Ángeles Marcos-
García 
European Journal of Entomology.  2008.  Vol. 105,  Iss. 3,  p. 531-535   
Keywords:  Sweet peppers; Barley; Greenhouse; Hoverflies; Native; Aphid 

reservoir 
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98. Involvement of the pepper antimicrobial protein CaAMP1 gene in broad spectrum 
disease resistance1[C][OA]/  Sung Chul Lee...[et al.]   
Plant Physiology.  2008.  Vol. 148,  Iss. 2,  p. 1004-20  
Keywords:  Pepper; Antimicrobial; Proteins; Genes; Broad spectrum; Disease 

resistance 
 

99. Isotopic discrimination as a tool for organic farming certification in sweet pepper/  
Francisco M del Amor,  Joaquín Navarro,  Pedro M Aparicio.   
Journal of Environmental Quality.  2008.  Vol. 37,  Iss. 1,  p. 182-185  
Keywords: Sweet peppers; Organic farming certification; Isotopic 

discrimination 
 

100. Molecular characterization of a pepper C2 domain-containing SRC2 protein 
implicated in resistance against host and non-host pathogens and abiotic stresses/  
Young-Cheol Kim...[et al.]  
Planta.  2008.  Vol. 227,  Iss. 5,  p. 1169-1179  
Keywords:  Molecular characterization; Protein implicated; Resistance against 

host; Pathogens; Abiotic stresses 
 

101. Pepper pectin methylesterase inhibitor protein CaPMEI1 is required for antifungal 
activity, basal disease resistance and abiotic stress tolerance/ Soo Hyun An...[et al.]  
Planta.  2008.  Vol. 228,  Iss. 1,  p. 61-78 
Keywords:  Antifungal activity; Disease resistance; Abiotic stress tolerance; 

Protein inhibitor; Pectin methylesterase 
 

102. Quality characteristics of different red pepper cultivars (Capsicum annuum L.) for 
hot paprika production/  M Concepción Ayuso...[et al.]   
European Food Research and Technology, 2008.  Vol. 227,  Iss. 2,  p. 557-563 
 Keywords: Hot paprika; Production; Red peppers; Cultivars; Quality 

characteristics   
 

103. Virus-induced silencing of comt, pAmt and kas genes results in a reduction of 
capsaicinoid accumulation in chili pepper fruits/  Ma del Rosario Abraham-
Juárez...[et al.]  
Planta.  2008.  Vol. 227,  Iss. 3,  p. 681-695  
Keywords:  Chili peppers; Fruits; Capsaicinoids; Genes results;Virus induced; 

Kas genes 
 

104. Water extractable phytochemicals from Capsicum pubescens (tree pepper) inhibit 
lipid peroxidation induced by different pro-oxidant agents in brain: in vitro/  G 
Oboh,  J B T Rocha   
European Food Research and Technology 2008.  Vol. 226,  Iss. 4,  p. 707-713  
Keywords:  Capsicum pubescens ; Water extractable; Phytochemicals; Lipid 

peroxidation; Pro oxidant agents; In vitro 
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SCIENCE DIRECT 
 

105. Ascorbic acid promotes graft-take in sweet pepper plants (Capsicum annuum L.)/ 
Masahumi Johkan, Masayuki Oda, Genjiro Mori   
Scientia Horticulturae, Vol.116, Issue 4, 2008, p. 343-347 
Keywords:  Sweet peppers; Callus; Capsicum; Grafting; SurvivalError! 

Bookmark not defined. rate; Ascorbic acid  
 

106. Comparative effects of deficit irrigation (DI) and partial rootzone drying (PRD) on 
soil water distribution, water use, growth and yield in greenhouse grown hot pepper/ 
Guang-Cheng Shao…[et al.]  
Scientia Horticulturae, Vol.119, Issue 1, 2008, p. 11-16 
Keywords:  Hot peppers; Dry matter biomass; Yields; Water use efficiency 

 
107. Description of volatile compounds generated by the degradation of carotenoids in 

paprika, tomato and marigold oleoresins/ Jose J. Rios…[et al.]  
Food Chemistry, Vol. 106, Issue 3, 2008, p. 1145-1153 
Keywords:  Thermal degradation; Carotenoids; Oleoresins; Toluene; M Xylene; 

Reaction mechanisms 
 

108. Effect of infrared heating on quality and microbial decontamination in paprika 
powder/ N. Staack, L…[et al.]  
Journal of Food Engineering, Vol. 86, Issue 1, 2008, p. 17-24 
Keywords:  Infrared radiation; Water activity; Paprika powder; Colour; 

Bacillus cereus 
 

109. Effect of thermal blanching and of high pressure treatments on sweet green and red 
bell pepper fruits (Capsicum annuum L.)/ Sonia M. Castro…[et al.]  
Food Chemistry, Vol. 107, Issue 4, 2008, p. 1436-1449 
Keywords: Bell peppers; Capsicum annuum; Pressure; Blanching; Freezing; 

Vitamin C; Texture; Enzymes 
 

110. Effects of temperature, pH, and controlled water activity on inactivation of spores of 
Bacillus cereus in paprika powder by near-IR radiation/ N. Staack...[et al.] 
Journal of Food Engineering, Vol. 89, Issue 3, 2008, p. 319-324 
Keywords:  Infrared radiation; Water activity; Paprika powder; pH; Bacillus 

cereus; Spores 
 

111. Influence of the paprika type on redness loss in red line meat products/ R. Gomez, M. 
Alvarez-Orti, J.E. Pardo 
Meat Science, Vol. 80, Issue 3, 2008, p. 823-828 
Keywords: Fresh red sausage; Paprika; Red line meat products 

 
112. Kinetic characterisation and thermal inactivation study of partially purified red 
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pepper (Capsicum annuum L.) peroxidase/ A. Serrano-Martinez …[et al.]  
Food Chemistry, Vol. 107, Issue 1, 2008, p. 193-199 
Keywords:  Peroxidase; Pepper; Triton X 114; Thermostability; Kinetic 

characterisation 
 

113. Novel approach for color degradation kinetics of paprika as a function of water 
activity/ Ayhan Topuz  
LWT - Food Science and Technology, Vol. 41, Issue 9, 2008, p. 1672-1677 
Keywords: Paprika; Color degradation; Kinetics; Water activity 
 

114. Safety assessment of dietary administered paprika color in combined chronic toxicity 
and carcinogenicity studies using F344 rats/ T. Inoue…[et al.]   
Food and Chemical Toxicology, Vol. 46, Issue 8, 2008, p. 2689-2693 
Keywords:  Paprika color; Chronic toxicity; Carcinogenicity; F344 rats; Food 

additive 
 

115. Sensitive stages of fruit and seed development of chili pepper (Capsicum annuum L. 
var. Shishito) exposed to high-temperature stress/  P. Pagamas, E. Nawata 
Scientia Horticulturae, Vol.117, Issue 1, 2008, p. 21-25 
Keywords: Chili peppers; Fruit growth; Germination; Heat; Seed vigour 
 

 
 

TEEAL 
 
 

116. Effect of thermal blanching and of high pressure treatments on sweet green and red 
bell pepper fruits (Capsicum annuum L.)/  Castro-Sonia-M…[et al.]  
Food Chemistry, 2008, Vol. 107 (4), p. 1436-1449  
Keywords:  Red bell peppers; Sweet green bell peppers; Blanching; High 

pressure treatments; Methods and techniques; Enzymology; Foods 
 

117. Efficacy of Muscodor albus for the control of phytophthora blight of sweet pepper 
and butternut squash/ Camp-A-R. Dillard-H-R. Smart-C-D 
Plant Disease, 2008, 92 (11), p. 1488-1492  
Keywords:  Muscodor albus; Biological control agents; Chillies; Fungal 

diseases; Greenhouse; Plant disease control; Plant diseases; Plant 
pathogenic fungi; Phytophthora blight; Protected cultivation; 
Squashes; Butternut 
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118. Genotypic and environmental effects to obtain higher yields of hybrid seed of 
Capsicum annuum L/  Saxena-A. Hundal-J-S 
Journal of New Seeds, 2008,Vol. 9 (2), p. 174-189  
Keywords: Chillies; Crop yield; Crosses; Dehiscence; Environmental impact; 

Flowers; Fruit set; Genotype environment interaction; Genotypes; 
Hybrid seed production; Hybrids; Male sterility; Pollen; 
Pollination; Seed germination; Seed set; Seeds; Stigma; Traits; 
Viability 

 
119. Isotopic discrimination as a tool for organic farming certification in sweet pepper/  

Amor-F-M-del. Navarro-J. Aparicio-P-M 
Journal of Environmental Quality, 2008,Vol. 37 (1), p. 182-185  
Keywords: Certification; Fruits; Horse dung; Isotopes; Leaves; Nitrogen; 

Nitrogen fertilizers; Organic farming; Poultry manure; Sheep 
manure; Capsicum annuum 

 
120. Kinetic characterisation and thermal inactivation study of partially purified red 

pepper (Capsicum annuum L.) peroxidase/  Serrano-Martinez-A…[et al.]  
Food Chemistry, 2008, Vol. 107 (1), p. 193-199  
Keywords:  Biochemistry and molecular biophysics; Horticulture 

thermostability; Thermal inactivation 
 

121. Pollination efficiency of honeybees and entomophilous pollination in sweet pepper 
var. 'Cascadura Ikeda'/  Faria-Junior-L-R-R. Bendini-J-do-N. Barreto-L-M-R-C 
Bragantia, 2008,Vol. 67 (2), p. 261-266  
Keywords:  Beneficial insects; Crop yield; Flowers; Fruits; Honey bees; 

Pollination; Pollinators; Social insects 
 

122. Recombinant inbred line differential identifies race-specific resistance to 
Phytophthora root rot in Capsicum annuum/ Sy-O. Steiner-R. Bosland-P-W 
Phytopathology, 2008,vol. 98 (8), p. 867-870  
Keywords: Disease resistance; Fungal diseases; Inbred lines; Plant diseases; 

Plant pathogenic fungi; Plant pathogens; Races; Varietal resistance; 
Varietal susceptibility 
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2009 
PROQUEST 

 
 

123.  Comparison between the N and Me3 genes conferring resistance to the root-knot 
nematode (Meloidogyne incognita) in genetically different pepper lines (Capsicum 
annuum)/ Judy A Thies,  Jennifer J Ariss 
European Journal of Plant Pathology.  2009.  Vol. 125,  Iss. 4,  p. 545-550  
Keywords: Meloidogyne incognita; Root knot nematodes; Genes; Genetically 
 

124.  Content of biologically active substances in sweet pepper fruits under various 
growing conditions/ V F Pivovarov...[et al.]  
Russian Agricultural Sciences.  2009.  Vol. 35,  Iss. 6,  p. 387-389 
Keywords: Sweet peppers; Fruits; Various; Growing media; Biologically active 

substances 
 

125.  Control of foodborne pathogens and soft-rot bacteria on bell pepper by three strains 
of bacterial antagonists [dagger]/  Ching-Hsing Liao 
Journal of Food Protection.  2009.  Vol. 72,  Iss. 1,  p. 85-92    
Keywords: Bell peppers; Foodborne; Soft rot bacteria; Bacterial antagonists 
 

126.  Diallel study of yield components and fruit quality in chilli pepper (Capsicum 
baccatum)/  Elizanilda Ramalho do Rêgo...[et al.] 
Euphytica.  2009.  Vol. 168,  Iss. 2,  p. 275-287  
Keywords: Capsicum baccatum; Chilli peppers; Diallel; Fruit quality; Yield 

components 
  

127.  Dietary capsanthin, the main carotenoid in paprika (Capsicum annuum), alters 
plasma high-density lipoprotein-cholesterol levels and hepatic gene expression in 
rats/  Koichi Aizawa,  Takahiro Inakuma 
British Journal of Nutrition.  2009.  Vol. 102,  Iss. 12,  p. 1760-1766  (7 pp.) 
Keywords:  Paprika; Lipoprotein cholesterol; Hepatic; Gene expression; Rats; 

Dietary capsanthin 
 

128.  Epistasis and heritability of resistance to Phytophthora nicotianae in pepper 
(Capsicum annuum L.)/ F Bnejdi,  M Saadoun,  M B Allagui,  M El Gazzah 
Euphytica.  2009.  Vol. 167,  Iss. 1,  p. 39-44 
Keywords: Phytophthora nicotianae; Heritability; Disease resistance 
  

129.  Farmers' perceptions on the adoption of environment-friendly pepper production 
methods in Malaysia/ Wong Swee Kiong,  Khalid A. Rahim,  Mad Nasir Shamsudin 
IUP Journal of Agricultural Economics.  2009.  Vol. 6,  Iss. 3/4,  p. 87-96  (10 pp.) 
Keywords:  Farmers' perceptions; Environment friendly; Production methods 
 

130.  Functional roles of the pepper antimicrobial protein gene, CaAMP1, in abscisic acid 
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signaling, and salt and drought tolerance in arabidopsis/ Sung Chul Lee,  Byung 
Kook Hwang 
Planta.  2009.  Vol. 229,  Iss. 2,  p. 383-391 
Keywords:  Antimicrobial; Proteins; Genes; Abscisic acid signaling; Salt; 

Arabidopsis; Drought tolerance 
 

131.  Glycinebetaine and ascorbic acid can alleviate the harmful effects of NaCl salinity in 
sweet pepper/  M A Khafagy,  A A Arafa,  M F El-Banna 
Australian Journal of Crop Science.  2009.  Vol. 3,  Iss. 5,  p. 257-267  (11 pp.) 
Keywords: Sweet peppers; Glycinebetaine; Ascorbic acid; Harmful effects; 

NaCl    
 

132.  Growth, yield and physiology of verticillium-inoculated pepper plants treated with 
ATAD and composted sewage sludge/I Pascual...[et al.] 
Plant and Soil.  2009.  Vol. 319,  Iss. 1-2,  p. 291-306  
Keywords:  Verticillium inoculated; Physiology; Sewage sludge; Composts; 

Growth; Yields 
 

133.  Heterosis and heritability in crosses among Asian and Ethiopian parents of hot 
pepper genotypes/  Fekadu Marame...[et al.] 
Euphytica.  2009.  Vol. 168,  Iss. 2,  p. 235-247  
Keywords: Hot peppers; Heterosis; Parents; Heritability; Asian; Ethiopian 
 

134.  Hsp70 and Hsp90 expression in citrus and pepper plants in response to Xanthomonas 
axonopodis pv. Citri/  Betiana S Garavaglia...[et al.] 
European Journal of Plant Pathology.  2009.  Vol. 123,  Iss. 1,  p. 91-97 
Keywords: Citrus; Xanthomonas axonopodis 
 

135.  In vitro propagation and agronomic performance of regenerated chili pepper 
(Capsicum spp.) plants from commercially important genotypes/  Ma Guadalupe 
Valadez-Bustos...[et al.] 
In Vitro Cellular & Developmental Biology 2009.  Vol. 45,  Iss. 6,  p. 650-658  
(9 pp.) 
Keywords:  Chili peppers; In vitro; Propagation; Agronomic characters; 

Commercially important; Genotypes 
 

136.  Induction of serotonin biosynthesis is uncoupled from the coordinated induction of 
tryptophan biosynthesis in pepper fruits (Capsicum annuum) upon pathogen 
infection/  Sangkyu Park...[et al.]  
Planta. 2009. Vol. 230,  Iss. 6,  p. 1197-1206  
Keywords:  Pepper fruits; Serotonin biosynthesis; Pathogen infection; 

Tryptophan biosynthesis 
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137.  Integration of Trichogramma ostriniae releases and habitat modification for 
suppression of European corn borer (Ostrinia nubilalis Hübner) in bell peppers/  
Kathleen Russell,  Ric Bessin 
Renewable Agriculture and Food Systems.  2009.  Vol. 24,  Iss. 1,  p. 19-24  
Keywords:  Bell peppers; Ostrinia nubilalis; Trichogramma ostriniae; 

Suppression; Habitat modification; European corn borer 
 

138.  Modified complementation test of male sterility mutants in pepper (Capsicum 
annuum L.): preliminary study to convert male sterility system from GMS to CMS/  
Mulyantoro...[et al.]  
Euphytica.  2009.  Vol. 169,  Iss. 3,  p. 353-361  
Keywords: Male sterility; Mutants; Modified complementation test 
 

139.  Phylogenetic analyses of plant-growth-promoting rhizobacteria isolated from tomato, 
lettuce, and Japanese pepper plants in Hyogo Prefecture, Japan/Tomohiro 
Kumatani...[et al.]  
Journal of General Plant Pathology 2009.  Vol. 75,  Iss. 4,  p. 316-321  (6 pp.) 
Keywords:  Japanese peppers; Tomatoes; Lettuce; Phylogenetic analyses; Plant 

growth promoting; Rhizobacteria isolated 
 

140.  Prevalence and toxigenic profiles of Bacillus cereus isolated from dried red peppers, 
rice, and sunsik in Korea/  Sung Ki Kim…[et al.]  
Journal of Food Protection.  2009.  Vol. 72,  Iss. 3,  p. 578-82  (5 pp.)  
Keywords: Red pepper; Dried fruits; Toxigenic profiles; Bacillus cereus; Korea 
 

141.  Promoter of the pepper pathogen-induced membrane protein gene CaPIMP1 mediates 
environmental stress responses in plants/  Jeum Kyu Hong,  Byung Kook Hwang.  
Planta.  2009.  Vol. 229,  Iss. 2,  p. 249-259  
Keywords:  Pepper; Pathogens; Induced membrane; Protein; Environmental 
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1091 Physicochemical changes upon micronization process positively improve the intestinal 
health-enhancement ability of carrot nsoluble fibre/ Chi-Fai Chau, She-Ching Wu, Mao-
Hsiang Lee 
Food Chemistry, Vol. 104, 2007, p. 1569-1574, ISSN 0308-8146 
Keywords:  Micronization; Physicochemical properties; Insoluble fibre; Orange 

peel; Intestinal health; Bacterial enzyme; Carrots 
 

1092 Understanding texture changes of high pressure processed fresh carrots: a 
microstructural and biochemical approach/ Ximenita I. Trejo Araya...[et al.]  
Journal of Food Engineering, Vol. 80, 2007, p. 873-884, ISSN 0260-8774 
Keywords:  Texture; High pressure processing; Microstructure; Cell walls; Carrots 
 

1093 Shelf-life extension of minimally processed carrots by gaseous chlorine dioxide/ V.M. 
Gomez-Lopez…[et al.] 
 International Journal of Food Microbiology, Vol. 116, 2007, p. 221-227 
Keywords: Chlorine dioxide; Minimal processing; Fresh cut; Decontamination; 

Shelf life; Carrots 
 

1094 Study of mass transfer kinetics and effective diffusivity during osmotic dehydration of 
carrot cubes/ Bahadur Singh, Ashok Kumar, A.K. Gupta  
Journal of Food Engineering, Vol. 79, 2007, p. 471-480, ISSN 0260-8774 
Keywords: Osmotic dehydration; Effective diffusivity; Mass transfer kinetics; 
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1095 Supercritical carbon dioxide extraction of carrot fruit essential oil: chemical composition 
and antimicrobial activity/ Sandra B. Glisic…[et al.]  
Food Chemistry, Vol. 105, 2007, p. 346-352, ISSN 0308-8146 
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Stine Kreutzmann, Anette K. Thybo, Wender L.P. Bredie  
Food Quality and Preference, Vol. 18, 2007, p. 482-489, ISSN 0950-3293 
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1097 Arginine and ornithine decarboxylases in embryogenic and non-embryogenic carrot cell 
suspensions / Natalia Loukanina,  Trevor A Thorpe  
In Vitro Cellular & Developmental Biology, 2008.  Vol. 44,  Iss. 1,  p. 59-64  
Keywords: Carrots; Cell suspention; Argiine; Ornithine 

1098 Biofortified carrot intake enhances liver antioxidant capacity and vitamin a status in 
mongolian gerbils1,2 / Jordan P Mills,  Philipp W Simon,  Sherry A Tanumihardjo   
Journal of Nutrition, 2008.  Vol. 138,  Iss. 9,  p. 1692-8  
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1100 Comparative expression of β-glucuronidase with five different promoters in transgenic 
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Plant Cell Reports, 2008.  Vol. 27,  Iss. 2,  p. 279-287 
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1101 Compatibility relations between the edible carrot Daucus carota and D. pusillus, a related 
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Euphytica, 2008.  Vol. 159,  Iss. 1-2,  p. 103-109 
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1102 Effect of tillage regimens on soil erosion, nematodes, and carrot yield in Prince Edward 
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The British Journal of Nutrition, 2008.  Vol. 99,  Iss. 3,  p. 606-13   
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1104 Impact of carrot resistance on development of the Alternaria leaf blight pathogen 
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European Journal of Plant Pathology,2008.  Vol. 121,  Iss. 1,  p. 55-66 
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1105 Lateral roots of carrot have a low impact on alloinfections in cavity spot epidemic caused 
by Pythium violae / F Suffert,  J-M Lucas  
Journal of General Plant Pathology ,2008.  Vol. 74,  Iss. 4,  p. 296-301   
Keywords: Daucus carota; Pythium violae; Lateral roots; Carity spot epidemic; 
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1106 Pathometric relationships reveal epidemiological processes involved in carrot cavity spot 
epidemics/ Frédéric Suffert,  Françoise Montfort  
European Journal of Plant Pathology, 2008.  Vol. 122,  Iss. 3,  p. 425-436 
Keywords: Carrots; Cavity spot epidemic; Pathometic relationships 
 

1107 Physiological state of female and light intensity affect the host-plant selection of carrot 
psyllid, Trioza apicalis (Hemiptera: Triozidae) / Anne Nissinen,  Lina Kristoffersen,  
Olle Anderbrant 
European Journal of Entomology,2008.  Vol. 105,  Iss. 2,  p. 227-232   
Keywords: Daucus carota; Physiological state; Host plant selection 
  

1108 Pressurized acidified water extraction of black carrot [Daucus carota ssp. sativus var. 
atrorubens Alef.] anthocyanins / A Murat Gizir,  Nuzhet Turker,  Erdem Artuvan 
European Food Research and Technology ,2008.  Vol. 226,  Iss. 3,  p. 363-370 
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1109 Susceptibility of wild carrot (Daucus carota ssp. carota) to Sclerotinia sclerotiorum/ B D 
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European Journal of Plant Pathology, 2008.  Vol. 122,  Iss. 3,  p. 359-367 
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1110 Upregulation of the promoter activity of the carrot (Daucus carota) phenylalanine 
ammonia-lyase gene (DcPAL3) is caused by new members of the transcriptional 
regulatory proteins, DcERF1 and DcERF2, which bind to the GCC-box homolog and act 
as an activator to the DcPAL3 promoter/ Soichi Kimura…[et al.]  
Journal of Plant Research, 2008.  Vol. 121,  Iss. 5,  p. 499-508 
Keywords: Daucus carota; Phenylalanine ammonia lyase; Genes 
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1111 Antimicrobial activity of lactic acid and copper on growth of Salmonella and Escherichia 
coli O157:H7 in laboratory medium and carrot juice/  Salam A. Ibrahim, Hong Yang, 
Chung W. Seo  
Food Chemistry, Vol. 109, Issue 1, 2008, p. 137-143, ISSN 0308-8146 
Keywords: Lactic acid; Copper; Salmonella; Escherichia coli;Antimicrobial 
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1112 Carrot G-box binding factor-type basic region/leucine zipper factor DcBZ1 is involved in 
abscisic acid signal transduction in somatic embryogenesis/ Hajime Shiota…[et al.]   
Plant Physiology and Biochemistry, Vol. 46, Issues 5-6, 2008, p. 550-558, ISSN 0981-
9428 
Keywords:  Basic region; Leucine zipper factor; Daucus carota; Seed maturation; 

Somatic embryogenesis 
 

1113 Chitosan coating surface properties as affected by plasticizer, surfactant and polymer 
concentrations in relation to the surface properties of tomato and carrot/ A. 
Casariego…[et al.]  
Food Hydrocolloids, Vol. 22, Issue 8, 2008, p. 1452-1459, ISSN 0268-005X 
Keywords: Chitosan; Edible coating; Surface properties; Modelling; Coating 

composition 
 

1114 Combined effects of heat, nisin and acidification on the inactivation of Clostridium 
sporogenes spores in carrot-alginate particles: from kinetics to process validation/ F. 
Naim…[et al.]   
Food Microbiology, Vol. 25, Issue 7, 2008, p. 936-941, ISSN 0740-0020 
Keywords: Thermal inactivation; Clostridium sporogenes; ATCC 11437; Spores; 

Hurdles; Acidification; Nisin; Carrot alginate particles; Aseptic 
processing; Validation 

 
1115 Correlations of carotene with sensory attributes in carrots under different storage 

conditions/ Matthias Berger…[et al.]  
Food Chemistry, Vol. 106, Issue 1, 2008, p.  235-240, ISSN 0308-8146 
Keywords: Carrots; Carotenoe; Storage; Sensory attributes 
 

1116 Differential effects of fenpropimorph and fenhexamid, two sterol biosynthesis inhibitor 
fungicides, on arbuscular mycorrhizal development and sterol metabolism in carrot roots/ 
Estelle Campagnac…[et al.]   
Phytochemistry, Vol. 69, Issue 17, 2008, p. 2912-2919, ISSN 0031-9422 
Keywords: Daucus carota; Glomus intraradices; Vesicular  arbuscular 

mycorrhizae; Symbiosis; Lipids; Fungicides; Sterol biosynthesis 
inhibitor (SBI); Monoxenic cultures 

 
1117 Drying of foods using supercritical carbon dioxide -- Investigations with carrot/ Z.K. 
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Innovative Food Science & Emerging Technologies, Vol. 9, Issue 3, 2008, p. 280-289, 
ISSN 1466-8564 
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1118 Early identification of stable transformation events by combined use of antibiotic 

selection and vital detection of green fluorescent protein (gfp) in carrot (Daucus carota 
L.) callus/ Yuan-Yeu Yau…[et al.]   
Agricultural Sciences in China, Vol. 7, Issue 6, 2008, p. 664-671, ISSN 1671-2927 
Keywords: Agrobacterium tumefaciens; Antibiotic selection; Daucus carota; 

Genetic transformation; Reporter gene; Stable transformed transgene 
 

1119 Effect of a continuous low ozone exposure (50 nL L-1) on decay and quality of stored 
carrots/  Paul D. Hildebrand…[et al.]  
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5214 
Keywords: Daucus carota; Botrytis cinerea; Sclerotinia sclerotiorum; Decay; Ozone 
 

1120 Effect of adding ascorbic acid and glucose on the antioxidative properties during storage 
of dried carrot/ Yue-Horng Yen, Chia-Ho Shih, Ching-Hui Chang   
Food Chemistry, Vol. 107, Issue 1, 2008, p. 265-272, ISSN 0308-8146 
Keywords: Carrots; Antioxidant; Antioxidative activity; Drying; Storage 
 

1121 Effect of beet and honey on quality improvement and carotene retention in a carrot 
fortified milk product/ Mahuya Bandyopadhyay, Runu Chakraborty, Utpal Raychaudhuri  
Innovative Food Science & Emerging Technologies, Vol. 9, Issue 1, 2008, p. 9-17, ISSN 
1466-8564 
Keywords: Beet; Honey; Antioxidant activity; Sensory evaluation; Carrots 
 

1122 Effect of carrot (Daucus carota) antifreeze proteins on texture properties of frozen dough 
and volatile compounds of crumb/ Chao Zhang...[et al.]  
LWT - Food Science and Technology, Vol. 41, Issue 6, 2008, p. 1029-1036, ISSN 0023-
6438 
Keywords: Antifreeze proteins; Frozen dough; Carrots; Texture property; Volatile 

compounds 
 

1123 Effect of high pressure/high temperature processing on cell wall pectic substances in 
relation to firmness of carrot tissue/ Ans De Roeck…[et al.]  
Food Chemistry, Vol. 107, Issue 3, 2008, p. 1225-1235, ISSN 0308-8146 
Keywords: Carrots; Pectin; Texture; High pressure sterilization 
 

1124 Effect of high-voltage electrostatic field on quality of carrot juice during refrigeration/  
Chang-Wei Hsieh, Wen-Ching Ko  
LWT - Food Science and Technology, Vol. 41, Issue 10, 2008, p. 1752-1757, ISSN 0023-
6438 
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1125 Effect of osmotic dehydration on the dielectric properties of carrots and strawberries/ V. 
Changrue...[et al.]  
Journal of Food Engineering, Vol. 88, Issue 2, 2008, p. 280-286, ISSN 0260-8774 
Keywords: Osmotic dehydration; Dielectric properties; Carrots; Strawberries 
 

1126 Effect of pretreatments on carrot texture after thermal and pressure-assisted thermal 
processing/ N.K. Rastogi, Loc Thai Nguyen, V.M. Balasubramaniam  
Journal of Food Engineering, Vol. 88, Issue 4, 2008, p. 541-547, ISSN 0260-8774 
Keywords: Carrots; Texture; Pressure assisted thermal processing; Thermal 

processing; Pretreatments; Calcium infusion 
 

1127 Effect of vacuum-microwave drying on selected mechanical and rheological properties of 
carrot/  Bogdan Stepien  
Biosystems Engineering, Vol. 99, Issue 2, 2008, p. 234-238, ISSN 1537-5110 
Keywords: Carrots; Vacuum microwave drying; Selected mechanical; Rheological 

properties 
 

1128 Effective chemical control of psychrotrophic Bacillus cereus EPSO-35AS and INRA 
TZ415 spore outgrowth in carrot broth/ L.A. Hernandez-Herrero, M.J. Giner, M. Valero  
 Food Microbiology, Vol. 25, Issue 5, 2008, p. 714-721, ISSN 0740-0020 
Keywords: Bacillus cereus; Hurdle technology; Food preservatives; Essential oil 

components; Minimally processed foods 
 

1129 Effects of addition of carrot dietary fibre on the ripening process of a dry fermented 
sausage (sobrassada)/ Valeria S. Eim…[et al.]  
Meat Science, Vol. 80, Issue 2, 2008, P.  173-182, ISSN 0309-1740 
Keywords: Fermented sausages; Dietary fibre; Ripening; Lipolysis; Free fatty acids 
 

1130 Investigation of bitterness in carrots (Daucus carota L.) based on quantitative chemical 
and sensory analyses/ Stine Kreutzmann, Lars P. Christensen, Merete Edelenbos   
LWT - Food Science and Technology, Vol. 41, Issue 2, 2008, p. 193-205, ISSN 0023-
6438 
Keywords: Daucus carota; Bitterness; Polyacetylenes; 6-Methoxymellein; Phenolic 

acids; Sensory profiling 
 

1131 Isomerisation kinetics and antioxidant activities of β-carotene in carrots undergoing 
different drying techniques and conditions/ Bhudsawan Hiranvarachat, Peamsuk 
Suvarnakuta, Sakamon Devahastin  
Food Chemistry, Vol. 107, Issue 4, 2008, p. 1538-1546, ISSN 0308-8146 
Keywords: Antioxidant activity; Degradation; Hot air drying; Low pressure 

superheated steam drying; Cis/trans Isomerisation; Vacuum drying; β-
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1132 Predicting moisture profiles in potato and carrot during convective hot air drying using 
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Journal of Food Engineering, Vol. 84, Issue 4, 2008, p. 516-525, ISSN 0260-8774 
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1133 Prediction of sensory quality in raw carrots (Daucus carota L.) using multi-block LS-
ParPLS/ Stine Kreutzmann…[et al.]   
Food Quality and Preference, Vol. 19, Issue 7, 2008, p. 609-617, ISSN 0950-3293 
Keywords: Daucus carota; Sensory profiling; Multi block analysis; Principal 

component analysis 
 

1134 Processing yield of the carrot cultivar Esplanada as affected by harvest time and planting 
density/ Joao Bosco C. da Silva, Jairo V. Vieira, Milza M. Lana 
Scientia Horticulturae, Vol. 115, Issue 3, 2008, p. 218-222, ISSN 0304-4238 
Keywords: Daucus carota; Fresh cut carrots; Harvest time; Population density 
 

1135 Production of antioxidant high dietary fiber powder from carrot peels/ Prawta Chantaro, 
Sakamon Devahastin, Naphaporn Chiewchan   
LWT - Food Science and Technology, Vol. 41, Issue 10, 2008, p. 1987-1994, ISSN 0023-
6438 
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1136 Seaweed extract reduces foliar fungal diseases on carrot/  J. Jayaraj...[et al.] 
Crop Protection, Vol. 27, Issue 10, 2008, p. 1360-1366, ISSN 0261-2194 
Keywords: Disease resistance; Elicitor; Fungal pathogens; Daucus carota; 

Alternaria radicina; Botrytis cinerea 
 

1137 Selection and use of autochthonous mixed starter for lactic acid fermentation of carrots, 
French beans or marrows/ Raffaella Di Cagno…[et al.]   
International Journal of Food Microbiology, Vol. 127, Issue 3, 2008, p. 220-228, ISSN 
0168-1605 
Keywords: Fermented vegetable; Starter cultures; Lactic acid bacteria 
 

1138 Transgenic carrot plants accumulating ketocarotenoids show tolerance to UV and 
oxidative stresses/ Jayaraman Jayaraj, Zamir K. Punj   
Plant Physiology and Biochemistry, Vol. 46, Issue 10, 2008, p. 875-883, ISSN 0981-9428 
Keywords: β-Carotene ketolase; Oxidative stress; UV-B tolerance; Daucus carota 
 

1139 Validated mechanistic model of carrot (Daucus carota L.) growth/ S.I. Hussain, P. 
Hadley, S. Pearson  
Scientia Horticulturae, Vol. 117, Issue 1, 2008, p. 26-31, ISSN 0304-4238 
Keywords: Photosynthetically active radiation; Leaf area ratio; Root dry matter; 
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1140 Bioavailability and nutritional effects of carotenoids from organically and conventionally 

produced carrots in healthy men/ Berenike A Stracke…[et al.]  
British Journal of NutritionError! Bookmark not defined., 2009.  Vol. 101,  Iss. 11,  
p. 1664-72   
Keywords:Carrots; Bioavailability; Nutritional effects; Healthy; Humans 
 

1141 Broad-spectrum disease resistance to necrotrophic and biotrophic pathogens in transgenic 
carrots (Daucus carota L.) expressing an Arabidopsis NPR1 gene/ Owen Wally,  
Jayaraman Jayaraj,  Zamir K Punja 
Planta, 2009.  Vol. 231,  Iss. 1,  p. 131-141  
Keywords: Broad spectrum diseases; Resistance; Pathogens 
 

1142 Comparative resistance to foliar fungal pathogens in transgenic carrot plants expressing 
genes encoding for chitinase, β-1,3-glucanase and peroxidise/ Owen Wally,  Jayaraman 
Jayaraj,  Zamir Punja 
European Journal of Plant Pathology, 2009.  Vol. 123,  Iss. 3,  p. 331-342  
Keywords: Carrots; Resistance; Foliar fungal pathogens; Transgenic plants; 

Chitinase; Peroxidase 
 

1143 Identification of a bacterium isolated from galls on carrot and weeds/Hideshi 
Kawarazaki…[et al.]  
Journal of General Plant Pathology , 2009.  Vol. 75,  Iss. 3,  p. 235-240  
Keywords: Carrots; Weeds; Bacterium isolated 
 

1144 Optimization of growth performance of freshly induced carrot suspensions concerning 
PMP production/ Heike Mikschofsky…[et al.] 
 In Vitro Cellular & Developmental Biology, 2009.  Vol. 45,  Iss. 6,  p. 740-749   
Keywords: Carrots; Growth; PMP production; Suspention 
 

1145 Soil adaptation of transgenic in vitro carrot plantlets/ H Mikschofsky,  G Mann,  I Broer   
Journal of Agricultural Science.  Cambridge:Feb 2009.  Vol. 147,  Iss. 1,  p. 43-49  (7 pp.) 
Keywords: Carrots; Soil adaptation; Transgenic 
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1146 Barrier and optical properties of edible hydroxypropyl methylcellulose coatings containing 
surfactants applied to fresh cut carrot slices/ Ricardo Villalobos-Carvajal…[et al.]  
Food Hydrocolloids, Vol. 23, Issue 2, 2009, p. 526-535, ISSN 0268-005X 
Keywords: Water vapour resistance; Optical properties; HPMC surfactant coatings; 

Sorbitan monostereate; Sucrose palmitate; Carrot slices 
 

1147 Carrot pectin methylesterase and its inhibitor from kiwi fruit: Study of activity, stability 
and inhibition/  Ruben P. Jolie…[et al.]  
Innovative Food Science & Emerging Technologies, Vol. 10, Issue 4, 2009, p. 601-609, 
ISSN 1466-8564 
Keywords: Pectin methylesterase; Catalytic activity; Enzyme stability; Inhibition; 

Thermal and high pressure processing 
 

1148 Combining physical, chemical and biological methods for synergistic control of postharvest 
diseases: a case study of black root rot of carrot/ Dani Eshel…[et al.] Postharvest Biology 
and Technology, Vol. 54, Issue 1, 2009, p. 48-52, ISSN 0925-5214 
Keywords: Carrots; Biological control; Postharvest disease; Steam; Thielaviopsis 

basicola 
 

1149 Comparison of the inactivation kinetics of pectin methylesterases from carrot and peach by 
high-pressure carbon dioxide/  Linyan Zhou…[et al.]  
Food Chemistry, Vol. 115, Issue 2, 2009, p. 449-455, ISSN 0308-8146 
Keywords: Carrots; Peach; Inactivation kinetics;Methylesterases; High pressure; 

Carbon dioxide  
 

1150 Determination of falcarinol in carrot (Daucus carota L.) genotypes using liquid 
chromatography/mass spectrometry/  Eva-Maria Pferschy-Wenzig…[et al.]  
Food Chemistry, Vol. 114, Issue 3, 2009, p. 1083-1090, ISSN 0308-8146 
Keywords: Carrots; Falcarinol 
 

1151 Determination of minor carbohydrates in carrot (Daucus carota L.) by GC-MS/ A.C. Soria, 
M.L. Sanz, M. Villamiel   
Food Chemistry, Vol. 114, Issue 2, 2009, p. 758-762, ISSN 0308-8146 
Keywords: Carrots; Carbohydrates; Scyllo inositol; Sedoheptulose; Gas 

chromatography 
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1152 Development of a new mathematical model for inactivation of Escherichia coli O157:H7 
and Staphylococcus aureus by high hydrostatic pressure in carrot juice and peptone water/ 
Mutlu Pilavtepe-Celik...[et al.]  
Journal of Food Engineering, Vol. 90, Issue 3, 2009, p. 388-394, ISSN 0260-8774 
Keywords: High hydrostatic pressure; Escherichia coli; Staphylococcus aureus 485; 

Carrot juice; Predictive microbiology 
 

1153 Edible coatings containing chitosan and moderate modified atmospheres maintain quality 
and enhance phytochemicals of carrot sticks/ Adriano D.N. Simoes…[et al.] Postharvest 
Biology and Technology, Vol. 51, Issue 3, 2009, p. 364-370, ISSN 0925-5214 
Keywords: Carrot sticks; Minimal processing; Fresh cut carrots; Ready to eat; 

Ascorbic acid; Carotenoids; Polyphenols; Chitosan  
 

1154 Effect of chitosan-based edible coatings applied by vacuum impregnation on quality 
preservation of fresh-cut carrot/  Maria Vargas…[et al.]  
Postharvest Biology and Technology, Vol. 51, Issue 2, 2009, p. 263-271, ISSN 0925-5214 
Keywords: Oleic acid; Methylcellulose; Water vapour resistance; Mechanical 

properties; Colour; Respiration rate; Fresh cut carrots  
 

1155 Effect of exogenous ethylene and methyl jasmonate on pal activity, phenolic profiles and 
antioxidant capacity of carrots (Daucus carota) under different wounding intensities/  J. 
Basilio Heredia, Luis Cisneros-Zevallos 
 Postharvest Biology and Technology, Vol. 51, Issue 2, 2009, p. 242-249, ISSN 0925-5214 
Keywords: Carrots; Chlorogenic acid; Antioxidant capacity; Methyl jasmonate; 

Ethylene; Wounding; PAL activity 
 

1156 Effect of foliar application of selenium on its uptake and speciation in carrot/ Emese 
Kapolna…[et al.]   
Food Chemistry, Vol. 115, Issue 4, 2009, p. 1357-1363, ISSN 0308-8146 
Keywords: Daucus carota; Foliar application; Selenium speciation; HPLC-ICP-MS; 

HPLC-ESI-MS 
 

1157 Effect of high pressure carbon dioxide on the quality of carrot juice/ Linyan Z…[et al.]  
Innovative Food Science & Emerging Technologies, Vol. 10, Issue 3, 2009, p. 321-327, 
ISSN 1466-8564 
Keywords: High pressure carbon dioxide; Carrot juice; Colour; Clouds; Particle size 

distribution 
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1158 Effect of thermal and high pressure processing on antioxidant activity and instrumental 
colour of tomato and carrot purees/ Ankit Patras…[et al.]  
Innovative Food Science & Emerging Technologies, Vol.10, Issue 1, 2009, p. 16-22, ISSN 
1466-8564 
Keywords: High pressure processing; Tomato puree; Carrot puree; Antioxidant 

activity; PCA; Colour 
 

1159 Effect of various nitrogen fertilization and foliar nutrition regimes on the concentrations of 
nitrates, ammonium ions, dry matter and N-total in carrot (Daucus carota L.) roots/  
Sylwester Smolen, Wlodzimierz Sady  
Scientia Horticulturae, Vol. 119, Issue 3, 2009, p. 219-231, ISSN 0304-4238 
Keywords: Nitrogen fertilizers; Foliar nutrition; Nitrate; Nitrogen uptake; 

Nitrification inhibitor ; N total in carrots 
 

1160 Effect of various nitrogen fertilization and foliar nutrition regimes on the concentrations of 
sugars, carotenoids and phenolic compounds in carrot (Daucus carota L.)/ Sylwester 
Smolen, Wlodzimierz Sady 
Scientia Horticulturae, Vol.120, Issue 3, 2009, p. 315-324, ISSN 0304-4238 
Keywords: Nitrogen fertilizers; Foliar nutrition; Carrots; Sugars; Carotenoids; 

Phenolic compounds; DMPP 
 

1161 Extraction and characterisation of pectin methylesterase from black carrot (Daucus carota 
L.)/ M. Umit Unal, Ender Bellur   
Food Chemistry, Vol. 116, Issue 4, 2009, p. 836-840, ISSN 0308-8146 
Keywords: Black carrots; Pectin methylesterase; Kinetics; Thermal inactivation 

kinetics; Heat stability 
 

1162 Impact of a decontamination step with peroxyacetic acid on the shelf-life, sensory quality 
and nutrient content of grated carrots packed under equilibrium modified atmosphere and 
stored at 7 [degree sign]C/ Isabelle Vandekinderen…[et al.]  Postharvest Biology and 
Technology, Vol. 54, Issue 3, 2009, p. 141-152, ISSN 0925-5214 
Keywords: Disinfection; EMAP; Spoilage; Sensory quality; Antioxidant; 

Carotenoids; Modified atmosphere storage 
 

1163 Matrix dependent impact of sugar and ascorbic acid addition on color and anthocyanin 
stability of black carrot, elderberry and strawberry single strength and from concentrate 
juices upon thermal treatment/ Eva Sadilova…[et al.]   
Food Research International, Vol. 42, Issue 8, 2009, p. 1023-1033, ISSN 0963-9969 
Keywords: Anthocyanins; Colour; Heat stability; Thermal degradation; Black 

carrots; Elderberry; Strawberry; Ascorbic acid; Saccharides 
 

1164 Model for convective drying of carrots for pyrolysis/ F.M. Berruti...[et al.]  
Journal of Food Engineering, Vol. 92, Issue 2, 2009, p. 196-201, ISSN 0260-8774 
Keywords: Carrots; Drying; Diffusion; Mass transfer; Mathematical modelling; 
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Shrinkage; Pyrolysis  
1165 Modelling the effect of different sterilisation treatments on antioxidant activity and colour 

of carrot slices during storage/ A. Patras...[et al.]  
Food Chemistry, Vol. 114, Issue 2, 2009, p. 484-491, ISSN 0308-8146 
Keywords: Carrot slices; Sterilisation; Modelling; Antiradical power; Colour 
 

1166 Performance analysis of drying of carrot slices in a semi-industrial continuous band dryer/  
Mortaza Aghbashlo…[et al.]  
Journal of Food Engineering, Vol. 91, Issue 1, 2009, p. 99-108, ISSN 0260-8774 
Keywords: Continuous band dryer; Carrot slices; Exergy and energy; Thin layer 

drying 
 

1167 Quality attributes of shredded carrot (Daucus carota L. cv. Nantes) as affected by 
alternative decontamination processes to chlorine/  Carla Alegria...[et al.]  
Innovative Food Science & Emerging Technologies, Vol. 10, Issue 1, 2009, p. 61-69, ISSN 
1466-8564 
Keywords: Shredded carrot; Ozonated water; Ultrasonication; Hot water; 

Processing; Microbiological quality; Sensory quality 
 

1168 Quorum sensing and butanediol fermentation affect colonization and spoilage of carrot 
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Haploidy, 4, 62 
Harmful effects, 21 
Harvest method, 4 

Harvest time, 42, 163 
Harvesting, 80 
Harvesting robot, 146 
HCV infection, 59 
Health related compounds, 105 
Healthy, 142, 164 
Heat, 18, 125 
Heat damage, 25 
Heat pasteurization, 150 
Heat processing, 9 
Heat processing, 86 
Heat resistance, 150 
Heat shock, 130, 143 
Heat shock proteins, 79 
Heat stability, 167 
Heat stress, 46, 70, 124 
Heat sums, 49 
Heat tolerance, 46 
Heat treatment, 86, 100, 130, 132, 171 
Heating, 99, 109 
Heavy ion induced, 2 
Heavy metal, 123, 138 
Height, 120 
Helicoverpa armigera, 44, 127, 128 
Hepatic, 20 
Hepatocarcinogenesis, 108 
Herbal remedies, 149 
Herbicidal properties, 49 
Herbicide mixtures, 81 
Herbicides, 77, 81, 171 
Heritability, 20, 21 
Heterochromatin, 33, 52 
Heterodimer formation, 94 
Heterologous expression, 2 
Heterosis, 11, 21 
Heterozygosity, 113 
Hexokinases, 33, 86 
High affinity, 71 
High concentration, 142 
High frequency, 2 
High hydrostatic pressure, 166, 171 
High intensity pulsed electric fields, 96, 

103, 105, 122 
High light stress, 138 
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High performance liquid chromatography, 
108 

High pigment, 68 
High pressure, 4, 30, 147, 152, 157, 165, 

170 
High pressure carbon dioxide, 166 
High pressure homogenization, 136 
High pressure low temperature processes, 

154 
High pressure processing, 48, 124, 157, 

167, 168, 172 
High pressure sterilization, 161 
High pressure treatments, 18 
High resolution, 7 
High temperature processing, 170 
High tunnels, 41, 144 
High voltage electrostatic field, 162 
Highlight regulatory aspects, 35 
Highly tolerant, 23 
Histological examination, 154 
Histopathology, 76, 108 
HIV, 45 
Homeologous recombination, 34 
Homogenization, 122, 142 
Honey, 161 
Honey bees, 12, 19 
Hormesis, 107 
Hormic dose, 107 
Hormonal regulation, 44 
Hormones, 136 
Horse dung, 19, 89 
Horticultural diseases, 129 
Horticulture, 5, 52, 73, 88, 110, 120 
Horticulture genotype, 82 
Horticulture salmonellosis, 119 
Horticulture thermostability, 19 
Horticulture wilt, 87 
Host defense mechanisms, 107 
Host development, 103 
Host endocrinology, 103 
Host mediated phosphorylation, 35 
Host parasite relationships, 49 
Host plant resistance, 43 
Host plant selection, 159 
Host plants, 76, 90 

Host range, 49, 76, 80, 85, 87, 117 
Host resistance, 34, 107 
Host response, 61 
Host seeking behavior, 90 
Host selection, 147 
Host specific toxin, 103 
Host specificity, 85 
Host transcription, 95 
Hosts, 49, 50, 78, 80, 83, 117 
Hot air drying, 41, 162 
Hot air microwave drying, 132 
Hot arid, 15 
Hot break, 101, 121 
Hot chilli peppers, 4, 6 
Hot dogs, 77 
Hot paprika, 16 
Hot pepper, 2, 3, 6, 8, 9, 14, 17, 21, 25 
Hot water, 126, 168 
Hot water treatment, 7, 133 
Hoverflies, 15 
HPLC, 41, 96, 98, 132, 139, 148 
HPLC-DAD-ESI-MS, 137 
HPLC-ESI-MS, 166 
HPLC-ICP-MS, 166 
HPLC-MS-MS, 143 
HPMC surfactant coatings, 165 
HR like cell death, 107 
Humans, 153, 164 
Humic acids, 55 
Humid tropics, 5 
Humid zones, 77 
Hurdle technology, 162 
Hurdles, 160 
HXKs, 39 
Hybrid cultivars, 29 
Hybrid lines, 64 
Hybrid seed production, 19 
Hybrid vigour, 11 
Hybridization, 35, 52, 84, 91 
Hybridoma, 131 
Hybrids, 5, 19, 55, 81, 113, 114, 121 
Hydration stress, 106 
Hydraulic conductivity, 64, 78, 90 
Hydro cooling, 172 
Hydrocolloid, 150 
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Hydrogen peroxide, 7, 8, 11, 66, 74, 137 
Hydrolases, 35, 120 
Hydrology, 78 
Hydrolysis, 171 
Hydroperoxide lyase, 143 
Hydroponics, 54, 74, 76, 79, 87, 101, 110, 

114, 127, 141, 144 
Hydrostatic pressure, 101 
Hydroxymethylfurfural, 106 
Hydroxypropyl methylcellulose, 150 
Hygroscopic, 151 
Hyperparasitism, 31 
Hyperplasia, 76 
Hypersensitive cell death, 139 
Hypersensitive response, 2, 3, 67, 130, 134 
Hypertension, 60 
Hyphae, 118 
Hyphomycetes, 76, 116 
Hypocotyl, 136 
Hypoxia, 138 
Hypoxic hypobaria, 140 

I 
IAA, 60, 79, 109, 140 
Identification, 15 
Identifiers, 86, 89 
Illumination, 66, 100 
Image analysis, 112 
Image processing, 112, 114 
Imidacloprid, 113, 138 
Immature life stages, 32 
Immuno tissue print, 48 
Immunoaffinity, 10 
Immunogenicity, 102 
Immunohistochemistry, 144 
Impact acoustic technique, 96 
Impact bruise damage, 100 
Improved protocol, 71 
In situ, 52, 84, 91 
In vitro, 9, 14, 16, 21 
In vitro bioaccessibility, 136, 169, 172 
In vitro culture, 10, 78 
In vitro digestion, 153, 170 

In vivo, 38, 144 
Inactivation, 4, 133, 171 
Inactivation kinetics, 165 
Inbred lines, 7, 12, 19, 56 
Inbreds, 9 
Incentives, 148 
India, 113, 121 
Indian mustard, 68 
Indicator plants, 117 
Indonesia, 4 
Induced, 142 
Induced defense responses, 69 
Induced membrane, 22 
Induced membrane protein gene, 14 
Induced resistance, 40, 55, 71, 74, 75, 76, 

82, 88, 102, 103, 110, 112, 113, 114, 
115, 125, 136, 139, 147 

Induced systemic resistance, 45, 134 
Induction, 106 
Industrial effluents, 57 
Industry, 1 
Infant nutrition, 170 
Infection, 14, 15, 26, 51, 73, 87, 89, 116, 

117 
Infectious disease, 51, 89, 116 
Infectious disease genotype, 87 
Infestation, 115 
Inflammation, 8, 142 
Inflorescences, 35, 62, 81, 85, 146 
Informational instruments, 148 
Infrared, 143 
Infrared drying, 152 
Infrared radiation, 17 
Ingredients, 103 
Inheritance, 81, 88, 103 
Inhibition, 165 
Inhibitor of apoptosis, 142 
Injuries, 78 
Innovations, 62 
Innovative strategies, 152 
Inoculating, 26 
Inoculation, 75, 79 
Inoculation method, 58 
Inorganic fertilizers, 100 
Insect control, 5, 115 
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Insect pests, 5, 33, 49, 51, 52, 53, 54, 56, 
78, 79, 81, 84, 85, 88, 90, 115, 116, 
119, 120, 121 

Insect resistance, 106 
Insecticide residues, 120 
Insecticides, 75, 113, 115, 120, 127 
Insecticides against, 38 
Insects, 51, 56 
Insoluble fibre, 157 
Intake, 106 
Integrated analysis, 35 
Integrated control, 41 
Integrated pest management, 92, 97, 104, 

127, 128, 139, 155 
Integrated weed management, 132 
Intercropping, 7, 33 
Intermediary metabolism, 63 
Internal ethylene, 122 
Internodes, 74 
Interspecific hybridization, 81 
Intestinal health, 157 
Intra population diversity, 138 
Intraspecific linkage, 7 
Introduced species, 53 
Introduction, 25 
Introgression, 73, 79 
Introgression lines, 34, 41 
Invasive species, 76 
Invertase, 98 
Involved, 34 
Ion contents, 100 
Iron, 82, 114, 125, 145 
Iron transporter, 34 
Irrigation, 3, 28, 33, 51, 73, 75, 113, 120, 

139, 140 
Irrigation equipment, 82 
Irrigation frequency, 42 
Irrigation level, 133 
Irrigation methods, 24 
Irrigation scheduling, 10, 75, 77, 93, 120, 

127 
Irrigation systems, 50, 82, 103 
Irrigation water, 59, 72, 73, 75, 77, 78, 

82, 90, 118 
Isolated microspore, 14 

Isomerisation, 99, 125 
Isoprenoids, 63 
Isorhamnetin, 77 
Isosteric heat, 42, 109 
Isothermal, 147, 151, 163 
Isotherms, 1 
Isotopes, 19, 74 
Isotopic discrimination, 16 
Isotopic fractionation, 62, 82 

J 
Jalapeno, 26, 28 
Japan, 104 
Japanese pepper, 22 
Jasmonates, 48 
Jasmonic acid, 3, 35, 75, 82, 103, 112, 

117, 118, 120, 142, 147 
Juice consumption, 159 
Juvenile hormones, 103 

K 
Kaempferol, 77, 141 
Kales, 55 
Kaolin, 115, 121 
Karyotypes, 11 
Kas genes, 16 
Keeping quality, 12, 113, 114, 121 
Kenya, 55 
Ketchups, 108 
Kinetic characterisation, 18 
Kinetic models, 137, 170 
Kinetics, 18, 45, 141, 149, 156, 167, 170, 

173 
Kinetics inactivation, 30 
Kinetics lycopene, 82 
KNOX, 63 
Korea, 22 
Krome soil, 148 
Kubelka munk analysis, 40 



193 

 

L 
Labour, 80 
Lacanobia oleracea, 32, 103 
Lactic acid, 160 
Lactic acid bacteria, 69, 89, 163 
Lambs, 106 
Landraces, 135 
Large and small subunits, 145 
Larvae, 32, 38, 53, 56 
L-Ascorbic acid, 106 
Late blight, 45 
Lateral roots, 24, 159 
Leaching, 75, 82 
Leaching requirement, 73 
Leads, 66 
Leaf age, 132 
Leaf area, 5, 49, 74, 82, 112, 129, 144 
Leaf area ratio, 164 
Leaf conductance, 48, 87 
Leaf expansion, 64 
Leaf nitrogen content, 25, 148 
Leaf number, 47 
Leaf senescence, 38 
Leaf starch, 129 
Leaf water potential, 74, 90, 108 
Leaves, 10, 19, 27, 32, 35, 49, 55, 64, 66, 

76, 78, 81, 82, 85, 88, 90, 92, 95, 109, 
110, 111, 112, 113, 116, 117, 118, 
119, 132 

Leaves potatoes, 51 
Lecanicillium muscarium, 97 
Lectin, 45 
Lectin fluorescence assay, 102 
Lehsp23.8, 41 
LeMAN4 endo-β-Mannanase, 35 
Lemons, 114 
Lepidoptera, 103 
Lettuce, 22, 146, 152 
Leucine zipper factor, 160 
Leuconostoc mesenteroides, 69 
Leveillula taurica, 6, 23, 31 
L-galactono-1,4-lactone dehydrogenase, 

27, 66 

Life cycle, 49, 104 
Light, 47, 84, 110, 111 
Light acclimation, 25 
Light intensity, 90, 111 
Light interception, 164 
Light irradiation, 124 
Light reflective, 139 
Light relations, 84 
Lignification, 169 
Lignin, 81, 98, 107, 173 
Ligno suberization, 40, 105 
Limited compression, 137 
Limonene, 151 
Lines, 13, 50, 81 
Linkage, 12 
Linkage disequilibrium, 117 
Lipase, 15 
Lipid metabolism, 35 
Lipid peroxidation, 11, 16, 43, 60, 131 
Lipids, 60, 144, 149, 160 
Lipolysis, 162 
Lipoprotein cholesterol, 20 
Lipoxygenase, 30, 45, 143 
Liquid formulation, 141 
Liriomyza sativae, 32 
Liriomyza trifolii, 33 
Listeria monocytogenes, 133, 155, 170 
Liver, 7 
Living ground covers, 104 
LNA, 173 
Loci, 84, 85, 113, 114, 117 
Locular gel, 137 
Locule numbers, 97, 146 
Logistic regression, 41 
Long term storage, 154 
Low irradiance, 138 
Low pressure superheated steam drying, 

162 
Low shear rheology, 63 
Lower volga region, 58 
Lucerne, 44 
Lungs, 56 
LX ribonuclease, 38 
Lycopene, 12, 30, 37, 40, 41, 43, 47, 48, 

53, 56, 60, 69, 70, 71, 74, 78, 87, 99, 



194 

 

100, 101, 102, 103, 106, 107, 108, 
111, 122, 124, 125, 126, 129, 132, 
134, 136, 139, 141, 143, 144, 146, 
147, 148 

Lycopene bioavailability, 57 
Lycopene cis isomers, 39 
Lycopene isomers, 32 
Lycopersicon, 11, 54, 56, 74 
Lycopersicon chmielewskii rick, 130 
Lycopersicon esculentum, 41, 44, 47, 48, 

51, 52, 53, 62, 70, 75, 78, 79, 80, 85, 
86, 90, 91, 92, 93, 94, 95, 97, 100, 
102, 103, 104, 105, 106, 107, 108, 
109, 113, 114, 115, 116, 117, 118, 
121, 122, 123, 126, 128, 129, 130, 
133, 134, 135, 136, 137, 138, 140, 
141, 142, 143, 144, 145, 147 

Lycopersicon esculentum arabidopsis, 106 
Lycopersicon pennellii, 44 
Lygus lineolaris, 98 
Lyophilisation, 143 

M 
M Xylene, 17 
Macrophage, 8 
Macroporous adsorption resins, 139 
Macrosiphum euphorbiae, 139 
Magnesium, 82 
Magnesium sulphate, 96 
Magnetic resonance imaging, 122 
Maize, 86, 87 
Maize stover, 91 
Major salt dependent isoform, 66 
Malathion, 115 
Male sterility, 19, 22 
Maltodextrin, 71 
Maltosaccharides, 140 
Manduca sexta, 142 
Manganese, 82, 114 
Manihot esculenta, 7 
Manipulation, 63 
Mannan transglycosylase, 35 
Manual operation, 80 

Manure spreaders, 78 
Manures, 55 
Mapping, 31, 52, 53 
Marine antagonist, 129 
Marine yeast, 96 
Marker assisted selection, 25 
Marker derived, 30 
Marker genes, 25, 79 
Markers, 9 
Markers linked, 57 
Market prices, 75 
Marketing margins, 79 
Mass, 134 
Mass transfer, 149, 167 
Mass transfer kinetics, 156, 158 
Matching pepper Bs 3 Alleles1, 22 
Mathematical modelling, 119, 151, 152, 

154, 167 
Mathematical morphology, 104 
Mathematics and statistics, 56 
Matric potential, 77 
Maturity, 10, 38, 44, 56 
Maturity at harvest, 137 
Maturity stage, 9, 11, 99 
Maule test, 107 
Maximal stability, 28 
Measurement, 112 
Meat emulsions, 173 
Meat product, 147 
Meat quality, 77 
Mechanical damage, 41, 70, 122 
Mechanical properties, 146, 166 
Mechanical stress, 148 
Melanin synthesis, 156 
Meloidogyne, 25, 40, 42, 58 
Meloidogyne incognita, 3, 14, 20, 61, 92, 

145 
Meloidogyne mayaguensis, 72 
Melón, 92 
Membrane associated, 39 
Membrane permeability, 70 
Membranes, 87, 144 
Meristem maintenance, 63 
Messenger RNA, 56 
Metabolic effect, 116 
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Metabolic network behavior, 35 
Metabolic profile, 36, 46, 107, 137, 140, 

144 
Metabolic shifts, 35 
Metabolism, 40, 50, 69, 95, 116, 153 
Metabolites, 53 
Metacaspase gene, 61 
Metallothionein, 137 
Metals, 108, 149 
Meteorus, 51 
Meteorus gyrator, 32 
Methane, 57 
Methanol, 97, 129 
Method of cultivation, 71 
Method validation, 98 
Methodology, 54, 57, 87 
Methods, 54, 111 
Methods and techniques, 18, 50, 82, 111, 

116, 117 
Methomyl, 115 
Methyl bromide, 14 
Methyl bromide alternatives, 1 
Methyl jasmonate, 22, 28, 166 
Methylcellulose, 166 
Methylesterases, 165 
Methylobacterium oryzae, 26 
Mexico, 26, 120 
Mi mediated nematode resistance, 59 
Mice, 39, 108 
Micelles, 170 
Micro morphometric method, 146 
Micro morphometry, 105 
Micro tom, 123 
Microarray, 28, 68, 147 
Microbial activities, 76, 89, 99 
Microbial antagonists, 141 
Microbial biomass, 144 
Microbial communities, 29, 135 
Microbial contamination, 75, 84, 89 
Microbial degradation, 79 
Microbial flora, 28 
Microbial growth, 151, 152 
Microbial pathogens, 26 
Microbial protein, 64 
Microbial quality, 9 

Microbial spoilage, 123 
Microbiological profile, 116 
Microbiological quality, 150, 168, 171 
Microclimate, 109 
Microconidia germination, 73 
Microdochium dimerum, 97 
Microencapsulation, 156 
Microirrigation, 82 
Micromanipulation, 145 
Micronization, 154, 157 
Micronutrient, 138 
Microorganism, 101 
Microplitis croceipes, 44 
MicroRNAs, 138, 145 
Microsatellites, 11, 147 
Microscopy, 125, 171 
Microspore culture, 14 
Microsporidia, 103 
Microstructure, 154, 157, 161 
Microwave drying, 170 
Microwave heating, 168 
Migration, 8 
Mildews, 93 
Mineral analysis, 134 
Mineral content, 82, 114, 116 
Mineral uptake, 73 
Minerals, 143 
Minimal processing, 40, 43, 100, 105, 

152, 157, 166, 169, 170, 173 
Minimally processed foods, 162 
Minimum integral entropy, 28 
Miraculin, 142 
Mismatch repair, 63 
Mitochondria, 66, 73 
Mitogen activated, 67 
Mixed infections, 49, 80, 154 
Mn deficiency, 25 
Modelling, 10, 43, 44, 96, 105, 151, 157, 

160, 163, 168, 171 
Models, 52, 90, 143, 145 
Modified atmosphere storage, 42, 119, 167 
Modified complementation test, 22 
Modifiers, 124 
Moisture content, 169 
Moisture loss, 44 
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Molds isolated, 24 
Molecular, 2, 5, 87 
Molecular biophysics, 50 
Molecular characterization, 16, 93 
Molecular dynamics, 106 
Molecular genetics, 5, 50, 52, 111 
Molecular taxonomy, 11 
Monitoring, 44, 105 
Monoclonal antibody, 131 
Monosaccharide composition, 137 
Monoterpenes, 151 
Monoxenic cultures, 160 
Morphology, 76 
Mortality, 52 
Moulds, 142 
Mulches, 82, 114, 135, 139, 140 
Mulching, 81, 120 
Multi block analysis, 163 
Multi effect evaporators, 106 
Multi layer cooling pad, 99 
Multiple resistance genes, 39 
Multiple stresses, 14 
Multiple water, 103 
Multiprotein bridging factor1, 106 
Multivariate analysis, 66, 71, 99 
Multivariate data analysis, 158 
Multivariate image analysis, 122 
Muscodor albus, 18 
Mutagenesis, 121 
Mutants, 2, 22, 53, 55, 68, 73, 82, 83, 84, 

94, 95, 109, 116, 118, 120, 121, 123, 
136 

Mutations, 55, 73, 82, 83, 84, 109, 114, 
116, 118, 120, 121 

m-Xylene, 98 
Mycelium, 74 
Mycology mycorrhizal colonization, 115, 

120 
Mycorrhizal, 94 
Mycorrhizal fungi, 75, 114 
Mycorrhizas, 46, 75, 83, 114 
Mycorrhization, 73 
Mycorrhization affecting microconidia, 57 
Mycorrhizosphere, 129 
Mycotoxins, 98, 112, 142 

Myzus persicae nicotianae, 15 

N 
N Gene, 25 
N total in carrots, 167 
NaCl, 21, 46, 130, 157 
Napropamide, 104 
National outbreak, 26 
Native, 15 
Natural enemies, 51 
Natural extract, 40 
Natural host, 65 
Natural microflora, 69 
Natural oxidative events, 37 
Natural ventilation, 124 
Near infrared spectroscopy, 44, 134 
Necrosis, 76, 112 
Nectars, 152 
Neem based insecticide, 32 
Negative regulation, 63 
Nematoda, 58, 159 
Nematode communities, 144 
Nematode control, 75, 83, 101 
Nematode interaction, 72 
Nematode parasitism, 34 
Neoceratitis, 90 
Neoceratitis cyanescens, 81, 90, 94 
Neoseiulus californicus, 15 
Neozygitaceae, 132 
Net assimilation rate, 148 
Net CO2 assimilation, 130 
Net photosynthesis rate, 9 
Net present value, 106 
Net return, 99 
Neural network, 153 
Neutral sugars, 103 
New geographic records, 49, 50, 76, 80, 

89, 90, 113, 119, 120 
New host records, 49, 50, 80, 83 
New species, 87 
New taxa, 54 
Nicotiana benthamiana, 61 
Nicotiana tabacum, 95 
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Nigeria, 7 
NIR spectroscopy, 124 
NIRS, 131 
Nisin, 160 
Nitrate, 107, 125, 144, 167 
Nitrate directive, 141 
Nitrate in irrigation water, 140 
Nitrate leaching, 42 
Nitrate nitrogen, 57 
Nitrate reductase, 46, 109 
Nitric oxide, 61, 109, 137, 146 
Nitric oxide synthase, 146 
Nitrification inhibitor, 167 
Nitrite toxicity, 25 
Nitrogen, 19, 57, 58, 75, 83, 105, 107, 

113, 141, 148 
Nitrogen assimilation, 71 
Nitrogen carbon interactions, 36 
Nitrogen fertilization, 167 
Nitrogen fertilizers, 19, 51, 75, 78, 91, 

118, 135, 140, 167 
Nitrogen fixing bacteria, 109 
Nitrogen supply, 132 
Nitrogen uptake, 167 
Nitrogen use efficiency, 140, 141 
NMR, 106 
Non destructive method, 44 
Non destructive test, 124 
Non enzymatic browning, 133 
Non industrial private, 148 
Non invasive spectrophotometry, 157 
Non photochemical chlorophyll, 130 
Non pressure subirrigation, 70 
Non root residue, 150 
Non thermal processing, 150 
Non uniform, 132 
Non uniform heat treatment, 131 
Nondestructive technique, 72 
Nonenzymatic browning, 156 
Nontarget effects, 77 
Nontarget organisms, 77 
North America, 81 
Northern blot, 97 
Notabilis, 137 
Novel heat shock protein, 45 

N-terminal 62 amino acid, 64 
Nuclear magnetic resonance, 36 
Nucleoside diphosphate, 108 
Nucleotide sequences, 11, 50, 51, 55, 74, 

79, 80, 83, 112, 113, 119, 121 
Nutrient availability, 29 
Nutrient composition, 2, 125 
Nutrient content, 83, 114 
Nutrient solutions, 73, 87, 92, 137 
Nutrient strength, 69 
Nutrient uptake, 51, 55, 69, 71, 74, 114, 

117, 124, 139 
Nutrient use efficiency, 138 
Nutrition, 50 
Nutritional effects, 164 
Nutritional quality, 132 
Nymphs, 116 
Nysius raphanus, 139 

O 
o Hydroxyethylorutin, 44 
O2 uptake rate, 134 
Oat, 26 
Obesity, 8 
Objective assessment, 37 
Ochratoxin A, 10, 23, 27 
Octane, 75 
OECD countries, 56, 81 
Ohmic heating, 168 
Oidium, 76, 116 
Oidium neolycopersici, 76, 97, 130, 141, 

148 
Oil, 124 
Oil uptake, 172 
Oilseed crop, 137 
Okra, 33, 155 
Old peat, 109 
Oleic acid, 166 
Oleoresins, 17, 98 
Oligofructose, 71 
Olive cake, 106 
Olive oil, 109, 153 
Oomycete disease, 14 
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Open field, 116, 126 
Open reading frames, 57 
Operons, 53, 57 
Optical properties, 165 
Optimization, 87 
Orange carrot juice, 150 
Orange peel, 157 
Ordering effects, 130 
Oregano, 173 
Organic, 130 
Organic acids, 52, 117 
Organic anions, 125 
Organic farming, 5, 19, 42, 89, 138, 144 
Organic farming certification, 16 
Organic fertilizers, 61, 134 
Organic fertilizers inorganic, 45 
Organic matter, 122 
Organic nitrogen, 100 
Organic pepper, 26 
Organic tomato, 29 
Organic wastes, 92 
Organism descriptors, 86, 114 
Organogenesis, 50 
Organoleptics, 70 
Organophosphorus pesticides, 147 
Ornithine, 158 
Orrhizal fungi, 83 
Osmo convective, 156 
Osmoprotective compounds, 135 
Osmotic, 95, 149, 156 
Osmotic concentration, 131 
Osmotic dehydration, 71, 95, 103, 149, 

153, 157, 158, 162, 172 
Osmotic medium re concentration, 131 
Osmotic pressure, 10 
Osmotic pretreatment, 82 
Osmotic solution, 157 
Osmotic stress, 3, 13 
Ostrinia nubilalis, 22 
Outbreeding enhancement, 11 
Overexpression, 64, 67, 138 
Overproduction, 64, 68 
Overwintering, 84, 115 
Oviposition, 54, 116 
Ovipositional preferences, 36 

Ovule abortion, 144 
Owner characteristics, 148 
Oxalic acid, 125 
Oxidation, 99, 142 
Oxidative stress, 27, 36, 67, 68, 135, 148, 

163 
Oxyfluorfen, 81 
Oxygen, 119 
Oxylipins, 48 
Oxytetracycline, 98, 126 
Ozonated water, 168 
Ozone, 42, 76, 102, 161, 173 
Ozone sensitivity, 64 
Ozone treatment, 142 

P 
Pachytene chromosome, 65 
Packaging, 7 
Packaging atmosphere, 116 
Paecilomyces lilacinus, 145 
Page modified, 10 
PAL activity, 166 
Papilla formation, 139 
Paprika, 8, 10, 17, 18, 20, 23, 24, 28 
Paprika color, 18 
Paprika powder, 17 
Paprika smoked, 8 
Parasitic hymenoptera, 128 
Parasitic plants, 77 
Parasitism, 44, 49, 77 
Parasitizing, 3 
Parasitoid, 33 
Parenchyma, 80 
Parents, 21 
Parthenocarpy, 61, 66, 144 
Partial drying, 106 
Partial root drying, 97 
Partial root zone drying, 28, 130 
Partial stem, 64 
Particle size, 63, 154 
Particle size distribution, 100, 166 
Passion fruits, 5 
Pasta, 173 
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Pasteurization, 122 
Pathogen complex, 154 
Pathogen infection, 1, 21 
Pathogen interaction, 61 
Pathogen resistance management, 102 
Pathogenesis, 84, 117, 121 
Pathogenesis related, 28 
Pathogenesis related proteins, 79, 84, 88 
Pathogenicity, 52, 53, 76, 80, 88, 117, 118 
Pathogens, 14, 16, 22, 31, 38, 133, 164 
Pathometic relationships, 159 
Pathotype, 23, 31 
Pattern, 32, 59 
PCA, 124, 167 
p-Coumaric acid, 41 
p-Coumaroylserotonin, 4 
p-Coumaroyltyramine, 4 
PCR, 54, 85, 112, 115, 119, 134, 145, 

147 
Peach, 165 
Peanuts, 133 
Peas, 74 
Pebulate, 104 
Pectic polysaccharides, 71 
Pectin, 28, 97, 100, 105, 121, 129, 137, 

161, 170 
Pectin lyase, 112 
Pectin methylesterase, 4, 16, 43, 44, 97, 

125, 129, 150, 155, 167 
Pectin methylesterase, 165 
Pectin methylesterase inhibitor, 22 
Pectinase, 70 
Pectinesterase, 56, 66 
Pectinmethylesterase, 100, 121, 153 
Pectinmethylesterase stability, 48 
Pedicel, 47 
Peel powder, 62 
Peeling, 86 
Pendulum, 41 
Penicillium oxalicum, 131 
Pepino mosaic virus, 87, 117 
Pepper, 1, 2, 3, 4, 5, 6, 7, 9, 10, 12, 13, 

14, 15, 16, 18, 22, 24, 25, 27, 29, 95, 
131 

Pepper 9 lipoxygenase, 26 

Pepper fruits, 21 
Pepper landraces, 2 
Pepper pathogen induced, 1 
Pepper SAR8.2, 2 
Pepper soup, 23 
Pepper tyramine, 1 
Performance tests, 50 
Pericarp, 5, 74, 104, 140 
Pericentromeric, 33 
Perlite, 127 
Perlite peat mix, 127 
Permeabilization, 154 
Peroxidase, 7, 18, 48, 85, 86, 103, 112, 

164 
Peroxidase activity, 4, 97 
Peroxidase enzyme, 170 
Peroxidation, 11 
Peroxyacetic acid, 155 
Pertussis and tetanus exotoxins, 68 
Pest control, 5, 15, 75, 83, 92, 115 
Pest resistance, 53, 54, 55, 118, 120 
Pest suppression, 131, 141 
Pesticide economics, 42 
Pesticide residues, 83 
Pesticides, 42, 51, 77, 83, 123, 126, 138 
Pests of plants, 5 
Petopride processing, 37 
pH, 17, 55, 77, 88, 92, 93, 118, 137, 150, 

171 
Phaseolus vulgaris, 145 
Phenolic acids, 41, 155, 162 
Phenolic compounds, 11, 47, 53, 85, 107, 

122, 137, 143, 144, 167, 173 
Phenolic content, 9 
Phenolics, 109, 122, 128, 132 
Phenological stages, 37 
Phenology, 49 
Phenols, 27, 146, 173 
Phenotype profiling, 139 
Phenotypes, 53, 85, 115, 117 
Phenotypic characterization, 36 
Phenotypic diversity, 138 
Phenotypic expression, 117 
Phenylalanine, 170 
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Phenylalanine ammonia lyase, 36, 85, 98, 
141, 159 

Phenylethanol, 72 
Phenylpropanoids, 46 
Pheromone traps, 85 
Phloem, 136, 169 
Phosphates, 86, 108 
Phosphatidylinositol phosphate, 144 
Phosphoenolpyruvate carboxylase, 125 
Phosphorous, 127 
Phosphorus, 57, 82, 83, 114, 144, 148 
Phosphorus fertilizers, 78 
Phosphorylation, 35, 96, 98 
Phosphorylation specificities, 67 
Phosphosulfolactate synthase, 45 
Photodegradation, 138 
Photoinhibition, 138 
Photoperiod, 84 
Photosynthesis, 5, 48, 84, 91, 98, 108, 

117, 145 
Photosynthetic characteristics, 25 
Photosynthetically active radiation, 164 
Photosystem, 130 
Phthorimaea operculella, 38, 43 
Phyllosphere yeasts, 37 
Phylogenetic analyses, 22 
Phylogenetics, 11 
Phylogeny, 80 
Physalis ixocarpa, 65 
Physalis peruviana, 65 
Physical barriers, 107 
Physical control, 54 
Physical mapping, 91 
Physical properties, 146 
Physicochemical analyses, 153 
Physicochemical characteristics, 139 
Physicochemical characterization, 168 
Physicochemical composition, 42 
Physicochemical properties, 157 
Physiological, 67 
Physiological characteristics, 70 
Physiological races, 13 
Physiological state, 159 
Physiology, 21 
Phythophthora infestans, 30 

Phytochemicals, 16, 77, 128, 170 
Phytochrome, 98, 136 
Phytoene, 62, 63 
Phytoene synthase (Psy-1), 128 
Phytofluene, 37, 62 
Phytohormone, 121 
Phytonutrients, 68 
Phytopathogens, 54, 86, 87, 88, 119, 121, 

155 
Phytophthora, 28 
Phytophthora blight, 14, 18 
Phytophthora capsici, 3, 13, 14, 15 
Phytophthora infestans, 45, 65 
Phytophthora nicotianae, 20, 105, 129 
Phytotoxicity, 98, 112, 156 
Pichia guilliermondii, 101, 130, 145 
Pichia membranaefaciens, 133 
Picking, 80 
Piper nigrum, 9 
Piperine, 9 
Pirimiphos methyl, 75 
Plague, 173 
Plant activators, 136 
Plant anatomy, 123 
Plant architecture, 146 
Plant based vaccine, 173 
Plant breeding and genetics, 49 
Plant cell wall structure, 48, 71 
Plant collections, 118 
Plant competition, 151 
Plant composition, 11, 55, 56, 78, 79, 81, 

111, 112, 114, 116 
Plant cuticle, 106 
Plant defense mechanism, 89 
Plant density, 120, 149 
Plant development, 5, 11, 49, 66, 111, 

112, 120 
Plant disease control, 18, 54, 73, 76, 86, 

89, 111, 115 
Plant diseases, 7, 12, 18, 19, 49, 50, 51, 

52, 53, 54, 55, 56, 57, 72, 73, 74, 76, 
78, 79, 80, 81, 82, 83, 84, 85, 86, 87, 
88, 89, 90, 110, 111, 113, 114, 115, 
116, 117, 118, 119, 120, 121, 131 

Plant dwarfism, 106 
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Plant embryos, 49 
Plant expansin, 34 
Plant extracts, 11, 48 
Plant genetic resources, 73, 79, 117 
Plant growth, 48, 93 
Plant growth promoting, 22 
Plant growth promoting bacteria, 27 
Plant growth promoting rhizobacteria, 45 
Plant growth regulators, 49, 74, 79, 84, 

85, 109, 110, 117, 118, 120 
Plant growth substances, 85 
Plant height, 49, 54, 112, 118 
Plant hormones, 85 
Plant immunity, 38 
Plant morphology, 49, 74, 112 
Plant nutrition, 83, 87, 114 
Plant parasitic nematodes, 53, 55, 72, 76, 

83, 90, 118, 119, 120 
Plant parenchyma, 104 
Plant pathogenic bacteria, 12, 48, 49, 53, 

54, 55, 57, 72, 73, 76, 80, 81, 83, 84, 
85, 86, 88, 110, 111, 114, 115, 117, 
118, 119, 121 

Plant pathogenic fungi, 12, 18, 19, 52, 54, 
73, 74, 76, 79, 80, 82, 85, 89, 110, 
111, 112, 113, 119 

Plant pathogens, 19, 48, 49, 50, 51, 52, 
53, 54, 55, 56, 72, 73, 74, 76, 78, 79, 
80, 81, 82, 83, 84, 85, 86, 87, 88, 89, 
90, 110, 111, 112, 113, 114, 115, 117, 
118, 119, 120, 121 

Plant pests, 49, 51, 52, 53, 54, 56, 76, 78, 
79, 83, 84, 85, 88, 90, 115, 116, 118, 
120, 121 

Plant physiology and biochemistry, 49 
Plant pigments, 79 
Plant production, 56 
Plant proteins, 56, 79 
Plant regeneration, 14 
Plant resistance, 155 
Plant selection, 2 
Plant species, 31 
Plant type, 103 
Plant viruses, 49, 50, 51, 53, 54, 55, 56, 

72, 73, 76, 78, 79, 80, 81, 83, 84, 85, 

86, 87, 88, 89, 90, 112, 113, 114, 117, 
118, 119, 120 

Plant volatiles, 147 
Plant water relations, 48, 50, 51, 74, 77, 

87, 90, 111 
Planta transformation, 25 
Planting date, 49 
Planting method, 24 
Plants, 39, 49, 52, 53, 74, 87, 128 
Plasma antioxidant enzymes, 60 
Plasma membranes, 11 
Plastic culture, 72 
Plastic film, 82, 90 
Plastic mulch, 70 
Plastid terminal oxidase, 60 
Plastidic, 39 
Plastids, 63, 79 
Plate cooling, 149 
PMP production, 164 
Pollen, 19 
Pollen development, 144 
Pollen quality, 46 
Pollination, 5, 12, 19 
Pollinators, 19 
Polluted soils, 76 
Polyacetylenes, 162, 171 
Polyamine biosynthesis, 6 
Polyamines, 144, 155 
Polyester, 106 
Polyethylene bag, 7 
Polygalacturonase, 28, 44, 78, 100, 103, 

108, 125, 129 
Polygalacturonase stability, 48 
Polymerase chain reaction, 51, 53, 54, 75, 

82, 86, 111, 112 
Polymorphism, 53, 58 
Polynomial models, 157 
Polyphenol oxidase, 41 
Polyphenols, 7, 166 
Polysaccharides, 56, 80, 112 
Polyuronide, 103 
Pomace, 154 
Population, 138, 141 
Population change, 115 
Population density, 163 
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Population dynamics, 111 
Population genetics, 117 
Population structure, 138 
Populations, 3, 99 
Postharvest, 40, 47, 48, 70, 107, 123, 146 
Postharvest biocontrol, 125 
Postharvest disease, 165, 172 
Postharvest fungal spoilage, 130 
Postharvest losses, 78 
Postharvest quality, 123, 135 
Postharvest storage, 4 
Postharvest treatment, 86 
Pot experimentation, 77 
Potassium, 82, 116 
Potassium deficiency, 146 
Potassium fertilizers, 51, 119 
Potato aphid, 139 
Potato enhances, 14 
Potato spindle tuber viroid, 132 
Potato tuber moth, 38 
Potato virus Y isolates, 30 
Potatoes, 11, 49, 76, 80, 83, 91, 112, 151, 

163 
Potential fruit growth, 145 
Potting medium, 137 
Poultry manure, 19, 91 
Powder stability, 156 
Powders, 23 
Powdery mildews, 6, 12 
Pre cut treatment, 171 
Pre inoculation, 46 
Pre storage treatment, 107 
Precursor feeding, 125 
Predators, 15, 76 
Predatory mites, 6, 76 
Prediction, 141, 146 
Predictive microbiology, 166 
Predictive modelling, 157 
Preservation, 70 
Pressure, 17 
Pressure assisted thermal processing, 162 
Pressure processing, 173 
Pressurized acidified, 159 
Pretreatments, 152, 162, 170 
Prevention, 104 

Primary metabolism, 45 
Priming, 147 
Principal component analysis, 141, 163 
Pro oxidant agents, 16 
Pro oxidants, 7 
Process optimization, 106 
Processed food, 147 
Processed tomato juice, 46 
Processing, 4, 6, 31, 94, 143, 168, 169 
Processing or semi drying, 43 
Processing quality, 89 
Processing tomato quality, 126 
Procymidone, 86 
Produce, 3, 147 
Producer prices, 79 
Product monitoring, 157 
Production, 16, 29, 39, 52, 61, 66 
Production maximization, 93 
Production methods, 20 
Productivity, 90 
Profitability, 55 
Proinflammatory mediator, 8 
Proline, 10, 86, 126 
Promoter, 41, 45 
Promoter activation, 3 
Promoters, 53, 82 
Propagation, 21 
Propagation materials, 54 
Protease, 95 
Protected cultivation, 18, 51, 54, 80, 81, 

84, 87, 109, 114, 120 
Protected cultivation apis, 12 
Protected designation of origin, 134 
Protective effects, 7, 36 
Protein, 22, 38, 39, 59, 63 
Protein implicated, 16 
Protein inactivation, 98 
Protein inhibitor, 16 
Protein interaction, 108 
Protein kinase, 67, 79, 85, 108 
Protein targets, 65 
Proteinases, 49 
Proteins, 16, 20, 22, 28, 63, 65, 67, 96 
Proteome analyses, 13 
Proteome analysis, 134 
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Proteomic screen, 65 
Protoplasts, 50 
Proximate composition, 125, 134, 143, 

169 
Pruning, 120 
Prussian blue, 107 
Pseudomonas, 34, 129 
Pseudomonas fluorescens, 36, 45, 46, 104, 

141, 145 
Pseudomonas fulva, 74 
Pseudomonas putida, 45, 92, 126 
Pseudomonas syringae, 45, 61, 93 
Psylloidea, 36, 54 
Puccinia lagenophorae, 151 
Pulmonary emphysema, 56 
Pulp sediment, 150 
Pulping, 50 
Pulsed drip, 3 
Pulsed electric field, 150, 153, 154, 157 
Pumpkins, 156 
Puree, 69, 102, 124 
Purification, 139 
Pyrenochaeta lycopersici, 41 
Pyriproxyfen, 120 
Pyrolysis, 167 
Pyrophosphorylase, 38 
Pythium sulcatum, 154 
Pythium ultimum, 60 
Pythium violae, 154, 159 

Q 
Quality, 43, 70, 93, 99, 106, 108, 124, 

130, 133, 138, 149, 150, 168, 170, 
171, 173 

Quality characteristics, 16 
Quality control methods, 66 
Quality related enzymes, 168 
Quantification, 137 
Quantification of root morphology, 150 
Quantitative analysis, 146 
Quantitative resistance, 30 
Quantitative trait, 60 
Quantitative trait loci, 85, 104 

Quinclorac, 77 
Quorum sensing, 168 

R 
Rabbits, 60 
Racemose growth, 81 
Races, 19 
Radical scavenger, 9 
Radical scavenging activity, 24 
Radical scavenging capacity, 43, 46, 101 
Ralstonia solanacearum, 48, 71, 94, 147 
Random amplified polymorphic, 51 
RAPD, 128 
Rat, 9 
Rats, 20, 37 
R-Curcumene, 147 
Re circulation, 101 
Re used substrate, 127 
Reaction kinetics, 47 
Reaction mechanisms, 17, 98 
Reactive oxygen species, 156 
Ready to eat, 166 
Real time quantitative PCR, 69 
Real time RT PCR, 97 
Recessiveness, 81 
Recipes, 12 
Recirculating nutrient solution, 141 
Recombinant inbred lines, 133 
Recombinant protein, 142 
Recombination, 53, 73, 79, 83 
Red beets, 149 
Red bell pepper, 10, 18, 27 
Red carrot maintains, 57 
Red chilli, 1 
Red line meat products, 17 
Red pepper, 6, 7, 8, 9, 16, 22, 26, 28 
Red sweet peppers, 7, 13 
Red tomatos, 143 
Redox reactions, 11 
Reduced copper sprays, 102 
Reduced nitrite, 147 
Reduced recombinant, 7 
Reducing sugars, 70 
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Reductases, 72, 88 
Reflectance, 131 
Refractance window drying, 24 
Refrigeration, 123 
Refuse, 75 
Region of cultivation, 71 
Regionality, 169 
Regression, 149 
Regression modelling, 171 
Regulated deficit irrigation, 28, 97 
Regulating floral development, 34 
Regulation, 34, 60 
Regulative instruments, 148 
Regulatory, 93 
Regulatory sequences, 50, 55 
Rehydration, 149, 153 
Rehydration capacity, 68 
Rehydration ratio, 151 
Relative humidity, 12, 75, 84, 109, 111 
Reliability, 158 
Reminder design, 130 
Removal, 57 
Reporter gene, 161 
Representational difference analysis 

(RDA), 69 
Repressor, 99 
Reproduction, 61 
Reproductive system, 50, 82 
Resistance, 38, 44, 78, 93, 138, 145, 164 
Resistance against host, 16 
Resistance breeding, 44 
Resistance gene analogue, 58 
Resistance mechanisms, 48, 134 
Resistance source, 44 
Respiration rate, 166 
Response surface, 103 
Response surface methodology, 99, 101, 

122, 172 
Responsiveness, 10 
Restriction fragment length, 53 
Restriction fragment length polymorphism, 

12, 76, 112 
Retroelements, 52 
Returns, 55 
Reverse transcriptase, 85, 112, 115, 119 

Reynoutria sachalinensis, 97 
Rheological properties, 162 
Rheology, 108 
Rhizobacteria, 26 
Rhizobacteria isolated, 22 
Rhizophere, 93 
Rhizophora apiculata, 25 
Rhizopus nigricans, 101 
Rhizosphere, 59, 79, 91, 111, 135 
Rhodosporidium paludigenum, 96, 129 
Ribulose-1,5-bisphosphate 

caboxylase/oxygenase, 148 
Rifampicin, 4 
Ripe fruit, 23 
Ripening, 43, 63, 69, 70, 79, 84, 94, 96, 

103, 105, 112, 121, 122, 123, 140, 162 
Ripening and softening, 151 
Ripening fruit, 71 
Ripening mutants, 99 
Ripening stage, 100 
RNA, 50, 62, 66, 112 
RNA hybrid, 145 
Rockwool, 114 
Rol C gene, 136 
Roma tomatoes, 133 
Root diameter, 150 
Root dry matter, 164 
Root exudates, 52 
Root exudation, 57 
Root exudation pattern, 73 
Root hydraulic conductance, 9 
Root hypoxia, 132 
Root knot, 34 
Root knot nematodes, 6, 20, 25, 42, 60, 

78, 92, 136 
Root length, 24, 47, 150 
Root length density, 127 
Root parasitic plants, 143 
Root restriction, 108 
Root shoot ratio, 90 
Root specific, 34 
Root weight, 24 
Root zone heating, 102 
Root zone N management, 140 
Root zone temperature, 70 
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Roots, 34, 55, 64, 74, 77, 79, 80, 82, 85, 
89, 90, 110, 111, 114, 158 

Rootstock scion relationships, 53, 54, 55, 
112 

Rootstocks, 42, 53, 54, 55, 100, 102, 110, 
112, 114, 133 

Rootzone drying, 37 
ROS, 40 
Roving design, 130 
RPLC-GC, 126 
RT-PCR, 147, 151, 153 
Rubisco, 145 
Russeting, 95 
Rust pathogen, 151 
Rutin, 132, 141 
Rutoside, 81 
Rye, 135 
Ryegrass, 26 

S 
S metolachlor, 104 
SA, 136 
Saccharides, 167 
Safety considerations, 33 
Salicylic acid, 3, 35, 55, 69, 74, 75, 84, 

103, 112, 115, 120, 155 
Salicylic acid induced, 23 
Saline ground, 31 
Saline water, 46, 69, 77, 82, 118 
Salinity, 3, 9, 27, 48, 71, 118, 133, 137, 

141, 144, 155 
Salinity stress, 27, 70 
Salinity stressed, 13 
Salmonella, 42, 133, 142, 145, 147, 155, 

156, 160 
Salmonella enteric, 133 
Salmonella infections, 54 
Salmonella serotype, 26 
Salmonella. typhimurium, 171 
Salt, 20 
Salt addition, 153 
Salt resistance, 25 
Salt stress, 59, 100, 123, 126, 127 

Salt tolerance, 63, 100, 107, 118 
Salt treatment, 105 
Sample preparation, 147 
Sampling period, 71 
Sampling plan, 169 
Sanitary agricultural practice, 116 
Sanitation environmental impact, 110 
Sanitized, 14 
Sanitizer, 146 
Saponins, 73, 120 
SAR, 69, 136 
Sarcotoxin IA, 34 
Saturated conditions, 74 
Sauce enrichment, 143 
Scaling, 50 
Scanning electron microscopy, 107 
SCAR, 57 
Scions, 53, 110, 112, 114, 133 
Scirtothrips dorsalis, 1 
Sclerotinia, 156 
Sclerotinia sclerotiorum, 159, 161 
Sclerotium rolfsii, 40 
Scotch bonnet, 28 
Scyllo inositol, 165 
Season, 47 
Season effect, 4 
Seasonality, 169 
Secondary metabolites, 53, 81, 132 
Secondary modelling, 157 
Secretion, 118 
Sedoheptulose, 165 
Seed, 34 
Seed aging, 116 
Seed browning, 10 
Seed development, 44 
Seed germination, 19, 43, 49, 67, 90, 91, 

106, 116, 118 
Seed maturation, 160 
Seed moisture content, 43 
Seed production, 5 
Seed quality, 46 
Seed set, 19 
Seed testing, 86 
Seed transmission, 46 
Seed treatment, 86 
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Seed vigour, 18 
Seed weight, 116 
Seedborne viruses, 87 
Seedling emergence, 23, 77, 90, 116, 118 
Seedling growth, 112 
Seedling indices, 109 
Seedlings, 26, 54, 63, 69, 72, 79, 86, 90, 

109, 112, 113, 115, 116, 118 
Seeds, 19, 77, 86, 116, 117 
Selected, 54 
Selected mechanical, 162 
Selection, 39, 83 
Selection pressure, 73 
Selenium speciation, 166 
Self pruning, 94 
Selling, 37 
SEM, 136 
Semi closed growing systems, 141 
Senecio vulgaris, 151 
Senescence, 144 
Sensing, 37 
Sensitive monitor, 35 
Sensitivity to auxin, 138 
Sensitized fluorescence, 98 
Sensorial, 173 
Sensory, 129, 171 
Sensory analysis, 152 
Sensory attributes, 160 
Sensory difference test, 130 
Sensory evaluation, 70, 123, 135, 151, 161 
Sensory panel, 153 
Sensory perception, 168 
Sensory profiling, 158, 162, 163 
Sensory quality, 42, 146, 167, 168, 171 
Serotonin, 4, 123 
Serotonin biosynthesis, 21 
Serotonin n 

hydroxycinnamoyltransferases, 1 
Serotonin N-hydroxycinnamoyltransferase, 

123 
Serovars, 84 
Serrano pepper, 26 
Serratia, 168 
Serum, 37 
Severe hellenic, 37 

Sewage sludge, 14, 21 
Sex ratio, 76 
Sexual attraction, 94 
Shade, 5, 6 
Shape, 114 
Sheep, 44 
Sheep manure, 19 
Shelf life, 105, 131, 135, 141, 149, 151, 

152, 157, 162, 171 
Shigella flexneri, 133 
Shinus terebinthifolius, 23 
Shoot bud induction, 2 
Shoot elongation, 2 
Shoot system, 93 
Shoots, 49, 78, 79 
Short term, 37 
Short time, 142 
Shredded carrot, 155, 168, 171 
Shrinkage, 151, 167 
Signal detection model, 130 
Signal transduction, 73, 74, 82, 105, 118, 

120 
Signaling, 69 
Significant wavelength, 131 
Silencing, 61, 66 
Silicon, 147 
Silicon mediated changes, 67 
Silicone, 48 
Simple sequence repeat, 52 
Simple sequence repeats capsicum, 12 
Simulation models, 56, 80, 117 
Single base deletion mutation, 67 
Single cell compression, 145 
Single suspension, 93 
Sink strength, 121 
Sitiens, 137 
Size, 78 
Size exclusion chromatography, 100 
Skin, 99 
Skyrocketing, 94 
SlIAA gene, 140 
Sliced carrot, 155 
Slicing, 137 
Slightly acidic electrolyzed water, 173 
Slow filtration, 74 
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Small farms, 82 
Smoke derived compound, 65 
Smoked, 24 
Smunicipal wastes, 75 
Soaking pre treatments, 6 
Social insects, 19 
Sodi, 172 
Sodic-B toxic soil, 67 
Sodium, 82 
Sodium chloride brine, 131 
Sodium hypochlorite, 131 
Sodium nitrite, 77 
Soft rot bacteria, 20 
Softening, 63, 66, 103, 122, 140 
Software application, 31 
Soil, 135 
Soil adaptation, 164 
Soil aggregates, 29 
Soil amendments, 76, 110, 114 
Soil bacteria, 89 
Soil borne pathogens, 94, 129 
Soil cover, 132 
Soil ecology, 94 
Soil erosion, 159 
Soil fertility, 14 
Soil flora, 76, 91, 114 
Soil fumigants, 104 
Soil fumigation, 40 
Soil mendments, 55 
Soil microbial, 140 
Soil microbial communities, 14 
Soil moisture sensors, 127 
Soil nitrogen, 130 
Soil organic matter, 76, 88 
Soil pH, 90 
Soil plant, 3 
Soil pollution, 76 
Soil quality, 14 
Soil salinity, 77 
Soil temperature, 99 
Soil types, 76 
Soil water, 90 
Soil water potential, 50, 77 
Soilless culture, 54, 74, 87, 114, 137, 138 
Solanaceae, 56, 88 

Solanaceous crops, 62 
Solanum, 51, 53 
Solanum esculentum, 137 
Solanum habrochaites, 64, 102, 147 
Solanum lycocarpum, 40 
Solanum lycopersicoides, 34 
Solanum lycopersicum, 45, 62, 69, 72, 78 
Solanum nigrum, 35, 38 
Solanum tuberosum, 136 
Solar radiation, 5, 47, 109 
Solarization, 41, 60 
Solid state NMR, 106 
Solubility, 129 
Soluble phenolics, 40 
Soluble solid content, 124 
Soluble solids, 133 
Somatic embryogenesis, 160 
Sonication, 100 
Sorbitan monostereate, 165 
Sorption isotherm, 109 
Sorting, 122, 129 
Sorting out, 67 
Sour cherry, 149 
Source, 39 
Source sink relations, 129 
Source sink relationship, 105, 145 
Sous vide, 168, 171 
South Africa, 35 
South America, 81 
South Asia, 121 
South India, 92 
Southern states of USA, 56 
Soybeans, 44, 86, 112 
Spanish tomatoes, 29 
Spatial distribution, 116 
Spatial distribution pattern, 25 
Spatial dynamics, 151 
Spatial separation, 33 
Special medical purposes, 59 
Speciation, 117 
Species, 52, 62, 63 
Species richness, 85 
Species specificity, 52 
Specific role, 67 
Specific volume, 147 
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Spectrometry based metabolome database, 
36 

Spectrophotometry, 40 
Spectroscopy, 143 
Spermatophyta, 74 
Spermidine synthase, 144 
Spermine reveals, 36 
Spice principles, 9 
Spider mite control, 15 
Spider mites, 132 
Spiders, 139 
Spin relaxation, 106 
Spinach, 67 
Spodoptera exigua, 95 
Spodoptera litura, 106, 140 
Spoilage, 102, 167 
Spore germination, 12 
Spore load, 103 
Spores, 17, 160 
Spotted wilt, 70 
Spray drier, 156 
Spray drying, 28, 47, 109 
Spray treatments, 23 
Springkler irrigation, 130 
Squashes, 18 
Squeeze, 94 
SSH, 68 
SSR, 45, 128, 135 
Stability, 4, 9, 125, 152, 155 
Stability of transgenes, 142 
Stabilization, 87, 88 
Stabilizers, 131 
Stable isotope, 130 
Stable transformed transgene, 161 
Standard, 143 
Staphylococcus aureus 485, 166 
Starch, 46, 151 
Starter cultures, 163 
Statistical analysis, 80 
Statistical methods, 2 
Statistical models, 70 
Statistical test, 152 
Steam, 165, 172 
Steam blanching, 156 
Stem, 39 

Stem and fruit diameter, 105 
Stem diameter, 146 
Stem water potential, 10 
Stems, 27, 76, 80, 81, 87, 110, 112 
Stepwise regression analysis, 125 
Stereoisomer, 147 
Sterilisation, 168 
Sternorrhyncha, 54 
Sterol biosynthesis inhibitor (SBI), 160 
Sterol c-22 desaturase, 31 
Sticky traps, 115 
Stigma, 19 
Stimulates, 61 
Stomata, 48, 87, 109 
Stomatal conductance, 131, 151 
Stonewool, 126 
Storage, 4, 6, 24, 37, 40, 99, 102, 105, 

116, 146, 149, 153, 156, 160, 161 
Storage conditions, 173 
Storage decay, 73, 74 
Storage life, 121 
Storage quality, 12 
Storage stability, 152 
Storage temperature, 119 
Strain, 143 
Straining, 50 
Strains, 53, 54, 72, 112 
Strategy I, 125 
Strawberries, 154, 162 
Strawberry, 15, 122, 149, 167 
Streptomyces griseoviridis, 41 
Stress, 10, 41, 96, 128, 143 
Stress proteins, 102 
Stress response, 79 
Strigolactones, 143 
Strongly interfering crossovers, 63 
Structural changes, 83, 154 
Structural dry matter, 164 
Structure, 108, 168, 169, 172 
Subcellular localisation, 124 
Subcritical state, 23 
Suberin, 107 
Suberization, 169 
Subsidies, 148 
Substrates, 101, 109, 130, 138 
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Subsurface irrigation, 88 
Subtractive library, 104 
Subtractive suppression hybridization 

(SSH), 125 
Succinic acid, 52 
Succinyl coenzyme, 66 
Sucrolytic enzyme, 121 
Sucrose, 110 
Sucrose metabolism, 127 
Sucrose palmitate, 165 
Sucrose solution, 157 
Sugar beet pectin, 95 
Sugar concentration, 121 
Sugar content, 72, 156 
Sugar mill, 38 
Sugarbeet, 76 
Sugars, 46, 52, 108, 117, 135, 157, 167 
Sulfosulfuron, 77 
Sulphates, 108 
Supercritical carbon dioxide, 129, 161 
Supercritical fluid extraction, 124, 127, 

158 
Supermarkets, 88 
Superoxide dismutase, 48, 112 
Supplements, 90 
Supply chain, 157 
Support systems, 117 
Supports, 80 
Suppression, 22 
Suppressiveness, 127 
Surface properties, 96, 160 
Surfactants, 139 
Survival, 51, 78, 84, 111 
Survival ability, 141 
Survival behaviour, 76 
Survival rate, 17 
Susceptibility, 15, 50, 56, 159 
Suspended solids, 57 
Suspention, 164 
Sweet corn, 44 
Sweet green bell pepper, 18 
Sweet pepper, 1, 2, 5, 12, 13, 15, 16, 17, 

20, 21, 23, 78, 86, 98 
Sweet peppers, 5, 6, 29 
Sweetpeppers, 3, 24 

Swelling capacity, 163 
Symbiosis, 10, 160 
Sympodial growth, 94 
Symptom disease susceptibility, 89 
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