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Abstract

This study was conducted to develop a index for the judgment of suitability of storage conditions by internal
gas concentration of 'Fuji' apples under CA storage, and was examined the relationship between the levels
of quality characteristics(flesh firmness, titratable acidity and surface green color) and the internal ethylene
and carbon dioxide concentrations of apples. The levels of quality characteristics were not decreased for
terms of storage when the internal ethylene concentration of apples was below 10 ppm, but the levels of
quality characteristics were sharply decreased when it was above 10 ppm of internal ethylene. The high levels
of quality characteristics were maintained by the lower internal carbon dioxide concentration of apples,
especially at below 2% of internal carbon dioxide. These results showed that the suitable condition for CA
storage of 'Fuji' apples was a condition for having below 10 ppm of internal ehylene and below 2% of
internal carbon dioxide in apples. The internal ethylene and carbon dioxide concentrations of apples during

CA storage can be used as a crucial index for the suitability judgment of storage conditions.
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Fig. 1. Relationship between flesh firmness and internal
ethylene concentration of 'Fuji' apples during 2~8 months
of storage at 0°C. O or @ : 1% O,+1% CO,, [J or W :
3% 0,41% CO,, 4 or A : air. Open symbols and ----:
1995~96 storage, solid symbols and —: 1996~97 storage.
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Fig. 2. Relationship between titratable acidity and
internal ethylene concentration of 'Fuji' apples during
2~8 months of storage at 0°C. Symbols and lines are same
as Fig. 1.
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Fig. 3. Relationship between surface green color and
internal ethylene concentration of 'Fuji' apples during
2~8 months of storage at 0°C. Symbols and lines are same
as Fig. 1.
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Fig. 4. Relationship between flesh firmness and internal
carbon dioxide concentration of 'Fuji' apples during 2~8
months of storage at 0°C. Symbols and lines are same as
Fig. 1.
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Fig. 5. Relationship between titratable acidity and
internal carbon dioxide concentration of 'Fuji' apples
during 2~8 months of storage at 0°C. Symbols and lines
are same as Fig. 1.
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Fig. 6. Relationship between surface green color and
internal carbon dioxide concentration of 'Fuji' apples
during 2~8 months of storage at 0°C. Symbols and lines
are same as Fig. 1.
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