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Abstract

This study was carried out to investigate the production of C;Hs and CO, , and the change of flesh firmness and
peel color in "Fuji’ apples during CA storage. ACC oxidase activity was more inhibited by the low O, concentration,
and the low level of intenal GH, in apples was maintained under the low O; conditions during 8 months storage.
Especially, the level of internal C;Hs in apples was maintained below 1 ppm during storage under 1% O;+1% CO, at
07, and not much changed for 7 days in air at 20°C afier storage. The influence of CO; on the C,H; production
was dependent on the O concentration. Increasing of CO, concentration with 3% O, decreased the C,Hs production
during storage, but that with 1% O, increased. Internal C,H, concentration and the rate of C;Hi evolution in apples
showed the close correlation. Internal CO; concentration of apples was positively related to the rate of CO; evolution,
and maintained the lower level in 1% O;+1% CO; than the other conditions during storage but not different in the
inciement after storage. The relationship between C;H; and CO, production was exhibited in CA and the short-term
air stored apples, but not in the long-term air stored apples. Loss of flesh firmness and green color in apples was
more less in storage condition retarded effectively the production of C;H; and CO,.
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Fig. 1. Effects of storage conditions on ACC oxidase activity
of Fuji’ apples.
Values represent the mean—S.E.
@ :0C. 1% 0y+1% CO2. 0 :0T. 2% 0242% COn,
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Fig. 2. Effects of storage conditions on internal ethylene
concentration of "Fuji’ apples.
Values represent the mean=S.E.
-@- .- .-& .+~ -—-:Same as Fig. 1.
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Fig. 3. Effects of storage oxygen and carbon dioxide on
internal ethylene concentration of 'Fuji’ apples after
storage for 3months at 0C.
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Fig. 4. Relationships between internal ethylene concentration
and the rate of ethylene evolution of "Fuji’ apples.
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Fig. 5. Effects of storage conditions on internal carbon
dioxide concentration of 'Fuji’ apples.
Values represent the mean*S.E.
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Fig. 7. Effects of storage conditions on flesh firmness of

"Fuji’ apples.
Values represent the mean=*S E.
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Fig. 8. Effects of storage conditions on green peel color of
"Fuji’ apples.
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