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The influence complex antioxidants X + D + L on dynamics of phenolic
substances in peppers, tomatoes, cucumbers and zucchini are investigated at
storage. Established that antioxidant treatment inhibits the synthesis and
decomposition of phenolic compounds that retard the ripening process and
enhances the biological value of vegetables.

Storage, antioxidants, pepper, tomatoes, cucumbers, zucchini,
phenolic substances.


