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Abstract

‘Fuji’ apples were treated by gamma irradiation (0~3 kGy) or methyl bromide fumigation at commercial conditions
(MeBr, 26 g/kg, 4 hr) for quarantine purposes at two different treatment timing after harvest and stored under air at 0T
for 4 months. Associated with the treatment timing of irradiation or fumigation, after 40 days of storage at 0'C following
harvest was more adequate than immediately after harvest in keeping qualities of stored apples. However, more than 2 kGy
irradiation and MeBr fumigation were detrimental to physiological and chemical qualities of the fruits. These results show
that less than 1 kGy irradiation at the delayed timing has a possibility to be applied as a quarantine procedure without

significant changes in the quality of apples.

Key words : apples, methyl bromide, irradiation, storage quality

Ak AR Ao vaa ekl o)y

P 2ol AR 77k £9B ) MBS LY ohA)
g 4 Q& Aom FARYC01). Teht Asts Be
Y 14 Ee) A BAZ Ul AEe weAd 4 g
AT A 2T AT FAd gdol A% AdAAyy DTN Axwe T

Aol FASHA ek T

ol
02 ZaEm Qukl). Qukd sAEe §% LArese 7h2] A gl ozl glo] Ao dA FEE

R [¢]
methyl bromide (MeBr) F3% 0]
LESE B FHT

=

AeANHEG), phosphine FEHe@S), IAen 2 o BHAHRH Mgl dF dve

sedz vl gtog AlLo] ZA s FEgE AT
228 Aotk Ao ArkA ZAL A diF ArES @A AR

MeBr E29] gAl712S Aelr] 98 AR wArie  coe AAY JoE ZHHAT Aetd Az gE
olu] gt Hojrt

2257 901} MeBrvt FEE AES Mes|ojof dtt Ed Alshe] A9 ek

p

L

EI147} B

3L
%: b=y

e
A

Aash wolustes AA®Y Sol gort oge ya  MBrESH BT HAN T F A7) mer Mebeo]

Azrel A EH7h AR ADE AeA ge D¢ AN wEAe) GE AS2 FAA el i

2 $MAE = del 71X BAPo] A0 Agga A BEE ATl e} Arpde] e mAE

Ake Wi glch olo] vk zehd ZAle wAlEsE o TOl BOI¥ Ao duEn

geby Alztel Eol Yid ek

ANE vlwdle] MeBr 529 tiA7IEEA ek A
Corresponding author : Joong-Ho Kwon, Department of Food 288 A 95, )

Science and Technology, Kyungpook National University, Dacgu

b Q
—L'T%E

ZAte} MeBr %59

Ao g 7l =z

702-701, Korea Ateh MeBr £%9 HejAl7] 2 gAupde] Al wE

E-mail : jhkwon @knu.ac ke A% 5 AtEe] Adelsieta F
- 381 -

4549 MBS

ZAEH AT



2 FTAEALGELS A 4108 A3E (2003)

EREIT

=

e FA AT 1999 119 zed $28 Al 4
BA2 A4 we A% duxeloln saao ouel A
& Zowe AEslel ALal,

ot =AU MeBr 2
Zubd ZALel MeBr £5-& 428 A3(12hs} 0T A 40
G RAZ 2QAH) A2 AAEHE gubd zApEe
TARH ARG aUT}IE(F)) “Co FAMI LA
F A2 Aele 05, 1, 2, 3 kGyE, 23t X AldlE 05, 1,
Gy A2oX zz ARG, F4439 F9S ceric
ous dosimeterE AL8-8}tHkGy £22%). MeBr 332
22t Ag] ¥ IPAEAGL: AL 38 wAdgat
v 4dA A)71Ed A MeBr 4 gkg, HE]AA 09x
X02 m’, £E 21CAA 447 B9+ AtzAo)A] A4
% gr)8tdth 398 7 ZAR MeBr 32 8=
B2 AL 272 AHESAT. 7ebd 9 MeBr 3¢
} 2T Aol A e ZekaE ARKSS X35
cm)ell Fo} 0T} 85% AulG=rF §RHE AHZ oA
14zt A3

X

n

12

I-Oll
I[loll
o

g
2
i
o
oX,
oft
flo
ox,
o
IE
|o
il
e
oxd
ok
B
£
AN

]

oo
ol
o i
o
-
o
h
2
ol
R
i}
o
=0
o
£
>
i
offt

2 12
)
S

X3t & head space 7]A] 1 mLE 7}A 74

GC(Shimadzu 14B, Japan)& o] A}3}ekA 9}
tzh Attt old ollslgta A2z
& Active carbon4 mx2 mm id, SUS), ZBH
'C, AE7]= TCD I8y |As dFS A
el BEAZzAog AZE Active alumina(d m X
,SUS), 29 25&= 10T, A&7)E FAD 1831
= A4E 47 AHE3 T

O
o f o 2
X o oo™ oS

op rlo

:

}

Ho
ru".
N

HI
my
e
M40
I

)il

=)
i
(o3

o mo rob £

W)

[ 2
) i i)
Mros g
Moy T
. o
hu i; 2,
o g
o
>
_?l'.
)
i
e
¥
Ho
o
H
Ho
> r )

HLL
ook
ik
I
0x

FEREe 4 ATY ARe) BN AAS T Bs 2
YRFL A AU FEEH7)(FD-240, Kett, Japan)

l

= o] §3}e] =R

N v,

Fig. 1. Overall appearance of apples stored under air at
0T after gamma irradiation or methyl bromide fumigation.
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Fig. 2. Changes in respiration rate and ethylene evolution of
apple stored under air at 0C after gamma irradiation or
methyl bromide fumigation.
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Fig. 3. Changes in internal browning of apple stored under
air at 0T after gamma irradiation or methyl bromide
fumigation.
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Fig. 4. Changes in moisture content of apple stored under
iir at 0 after gamma irradiation or methyl bromide
fumigation.
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Fig. 5. Changes in pH of apple stored under air at 0T
after gamma irradiation or methyl bromide fumigation.
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Fig. 6. Changes in titratable acidity of apple stored under
air at 0C after gamma irradiation or methyl bromide
fumigation.
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Fig. 7. Changes in soluble solids of apple stored under air
at 0C after gamma irradiation or methyl bromide fumigation.
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