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Table 1 : Effect of temperature of ratio of respiration for same apple

varieties
Curtivar _ -1C 0°C +2.5C +3,5C +4 5C
Delicious 3.1 3.4 4.2 46 5.1
Golden Delicious 3.3 3.7 4.5 5.0 5.5
Jonathan 3.6 4.0 - 4.9 5.4 6.0
Rome Beauty 2.4 2.6 3.2 3.6 4.0
Stayman Winesap 3.7 4.1 5.0 5.6 6.2

Relative value got by several measure

Table 2 : Rates of resperation of apples at 3.3°C relative to rates
in air = 100
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Table 3 : Rates of respiration of some apple varieties at C.A. and
regular air

Cultivar storage respiration intensity
'C 0z Coz C.A. R.A.

0* 0 €0z O
Golden Delicious| O 3 s 33 30 70 56
Red Delicious 0 3 5 35 27 50 35
Red Delicious 0 3 0 40 27 50 35
Stayman 0 3 5 60 35 70 50
Belle de Boskoop| 4 3 0 59 28 97 60
Reine de Renette| 4 3 0 90 42 128 92
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Table 4 : Storage condition suggested for Jonathan apples in different

countries
Country Temperature 02 02
< % %

Italy 2.5 3 2/3

* 3 2.5/3 3
Australia 0 3 5
Netherland 3 /5 1

" 4 4/5 4/4.5

" 4 3/4 0/3
New Zealand 3/4 3/5 4/5
England 4/5 3/5 0/6
Belgium 331 3/4 2.5/3.5
France 3/1' ’ 3 2/3
Germany 3/4 2.5/3.5 3/3.5
Swi tzerland 1 2 7

" 4 3/4 3/4
Canada 0 3 3/5
U.S.A 0 2/5 2/5

" 4 5 5
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Fig.1: Effect of 0z concentration and temperature

on respiration rate of Cox's orange Pippin apples

PLUM

CHERRY

NECTARIN

C.A.

10 .30 50 days

JONATHAN
APPLE .

WILLIAM
PERR

CHESTNUT

7 months

Fig.2: Length of storage of several fruit at regular air and C.A,
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Fig. 3: Changes in malic,citric and succinic acid content

in Bartlett pears flesh
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Fig. 4: Flesh firmness of Golden Delicious apples as influenced

by post harvest holding periods at ambient temperature
enplementing rapid C. A
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Fig.7: Effecting of 0z and ethylene concentration in storage
on the firmness of apples
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Fig. 8: Effect of C.A. on acidity in Golden Delicious apples
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Fig.9: Green colour modification (a Hunter) during storages
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Fig.10: Internal browning in Passe Crassane pear at different
storage time in regular air and C.A. ( 5% 0Oz and COz )
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Fig.11: Effect of different composition of C.A. on production
of volatiles at 20°C in Golden Delicius apples
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Fig.12: Changes in flesh firmness of McIntosh apples

in high and low ethylene C A, storage
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Fig.14: Incidence of core browning on Granny Smith apples
" associated with high ethylene during conventional C.A,,
ULO and HLO storage
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Fig.16: Breathe bag for compensation
on the roof of C.A.room
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Fig.20: Graph of difference between absorber effect in the room
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Fig.21: Pattern of catalytic scrubber at alternating operation
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Fig, 22: Structure of a hollow fibre mxiule
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