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Abstract

This study was camied out to investigate the effects of calcium and galactose treatments on ethylene productions
in persimmon fruits for the study on the smdy of persimmon fruits. Ethylene was producted in green mature
persimmon  fruits treated with water, calcium and galactose after 24hrs of treatment. Ethylene productions of
persimmon  fruits treated with galactose was very higher than those of persimmon fruits treated with water and
calcium after 72hrs of weatment. Fthylene productions of persimmon fruits teated with water and calcium were
similarly to that of persimmon fruit treated with calcium. The treatment of glucose was not effected on ethylene
production of persiommn fruits. The ACC contents and ACC synthase activity in persimmon fruit treated with
galactose were higher than those of other groups after 72hrs of storage, but the ACC contents and ACC synthase
activity of persimmon fruits treated with calcium were lower than those of control and persimmon fruits treated
with water.
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Fig. 1. Changes in the ethylene production of
persimmon fruits by water, calcium and
galactose treatement.
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Fig. 2. Changes in the ethylene production of

persimmon fruits by calcium and glucose

treatment.
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