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Introduction

¢ Application of postharvest abiotic stresses have proved to be a
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increment of bioactive compounds is due to major extratabiblity ° ; Storage timez(d) 3
or due to elicitation of metabolic pathways. Respiration rate, VOCs and PAL activity before and during storage (3 d at 15°C) of whole carrots
exposed to HHP for the CUT (60 or 100 MPa). Different letters between values indicate statistical
difference using Tukey’s HSD test (p < 0.05)
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Storage time (d)
Concentration of phenolics quantified before and during storage (3d at 15°C) of whole carrots exposed to HHP for the CUT
(60 or 100 MPa). Different letters indicates statistical difference between treatments using Tukey’s HSD test (p < 0.05).

PAL enzymatic activity (3) Results are expressed as dry weight basis.
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and storage time promotes the accumulation of specific
phenolics.
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