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BER » R HEFRHEBEE (0°C ~5°C ~ 10°C ~ 15°C ~ 20°C ~ 25°C ) By = M
WER ZIFEEECBME » DLRARFAEEFRE » GIEPESEE AN ZIE %L
Bl RSB ITFLPER BRI R BRI R » £FEEE (0~
25°C) ZREER » DIRBEE ZHFREE - FREGREEHE -

EERRZFHRE (mg CO,/kg-hr » 5°C) » fKKader (1992 ) ZAZHE » i
BIE KRBT BB TFRER (40~60 mg CO,/kg-hr) ; BFH - KEKEA
fo I = W8 282U (20~40 mg CO,/kg-hr ) 5 BN ~ & UREIME R AR (5~
10 mg CO,/kg-hr ) HERBHFHRER (10~20mg CO,/kg-hr ) BIEHF —{EZ
Mo ZBELE  RETD (£X) BHIMEER (1.0~10 « I/kg-hr » 20°C)
b HBRRRGBE - BEIMELER (<0.1~104 lkg-hr) o FEFFRHARKE
RRLBRABEREMITRER LIHEEKEG o

—IRIME » NEEEE ST % » DIPEREE N1 Z M I B K PESS 7 S %
AREEBUR R o

BRERE I RCER R SRR A8 L /NEIN » 15°C » 25~28K | H/K »
10~15°C » 23~35K ; B/ » 5~10°C » 7~10K ; R » 10~15°C » 30~40K ;
I > 10~15°C » 10~16K ; #J » 10~15°C » 20~25K ; #AMM » 15°C »
24K ; fiiF 2 10~15°C » 30~50K ; HLE » 10°C » 16~24K ; ZXE5 » 10°C » 40
~4TK  BEFE (WE) »5~10C» 2~17K ; BFH (£%F) »5°C» 14K ;
B > 0°C » 45 RLAE  #BEE » 0°C » 60KDA L ©

BT | RE - RAMAE - TS - BESR C BRE - ZH4EEE
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iR AL AT AR S ~ B2R ~ 328 ~ TERRRRSFE > HPRFEHALRIZHE
HAMESRAE  BEURRYESETEER REEMCEBATAE (F1) » HHE
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HEEFRREESREATEERET L MEHEER AT - LEBRNERBERZHE
FLAREE ~ BER T » HRRERERERITE R  BREM » FHIBREE > B —#&
AR HBIERBMITE » ERME o I +FK » HRHEFHEREZHME - BEIFK
BERDBECER » UREZARERJEXEECHET » EE SRR 4 2 51 R B 5 i
ZHRCAHEZE BB ERES R » F 5 UERREEAT R EEAMUGE » STERY
A RSB B ARES o

A Toet R MR R R - NEN ~ BN~ BN~ R BN AR~ B AR
M~#F -~ 0IE >~ RE -~ BFE > XBE > #BEE = AERERZWRE - 2B E
A8 IECRERGEREETEE IR - MLRHE - FilitE - D2 o

MRS A

— ~ HEEME
NN~ B B~ R N M AR AT ELE X BEFE
B~ BEE o
—REBRE:
OWERAREZIGEE R ZHE
FIFARBEEHTE (Gas chromatograph ) HIE » 7EE & H W R 2 W0 FLHIE H R
M REFEE (LITCDHIE CO, BEARE » BIBmg CO,/kg-hr) RIIGESEE (U
FIDHIE » B{7HBul/kg-hr) ©
CRE R iR &
0°C ~5°C ~10°C ~ 15°C ~ 20°C ~ 25°CE ANFHIASE o
OmERE
LPELE % &
2 PEES 25 £ YN £ M O A A
3. 3TFLPES &
4 CREERER S
SHEBREE (HE)
frgEar o DRFHONBBMBERIAEEEEEESKE

i

#5 ES

AN~ EAI s B - B~ & M- BAMK -7 IIE R~ EFE K
B HBEET EZREREIRRE s ZHELER LS FREERE - FREGTEE
KHEESTOAPRE » XHPEHPRSERRCFRERZMEEERE IS > 752 Kader (
1992 ) Z¥EREYE (R2~3) BiRIR o
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Table 1. The important fruit vegetables production area in Taiwan.
IS F1 ﬂm&ﬁ%ﬂfﬁ%ﬁﬁfﬂiﬁﬁﬁ&ﬁﬁﬁﬂéﬁiﬁéﬁ %
area cucumber oriental bitter egg pepper kidney pea others total
melon  gourd plant bean

(LR 431 28 451 262 288 234 1787 554 4035 18.6
(Changhwa)
R ER 362 - 234 104 306 84 40 876 2006 9.2
(Nantou)
EMER 217 80 43 49 384 23 57 649 1502 6.9
(Yunlin)
EER 150 289 116 10 321 94 71 374 1425 6.6
(chiayi)
2 45 38 35 6 120 89 8 833 1174 5.4
(Tainan)
TR RS 375 12 260 89 276 238 12 1274 2536 11.7
(Kaohsiung)
PR 1252 7 1031 603 326 1077 23 1955 6284 28.9
(Pingtung)
H 340 41 221 114 323 229 90 1391 2749 12.7
others
& 3172 505 2391 1237 2344 2068 2088 7906 21711 100
BHRIZKIR - BB EER (83FK)
2. FEMKREPRES®K (5°C) 2omme
Table 2. The standard classification of respiation rate(5 °C) in horticultural products.
vax 2| RAE & h = B T 1
classification very low moderate high very extremely

low high high
N2ES <5 5-10 10-20 20-40 40-60 >60
respiration rate
(mg CO,/kg-hr)
EHRIZEIE © Kader, A.A. (1992)
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%3 BE LKA ZBEERERE (20°C) ZHBERE

Table 3. The standard classification of ethylene production rate(20°C) in horticultural products.

iy | RIE 1K a3 = RE
classification very low low moderate high very high
ZIREEEER <0.1 0.1 1.0 10 > 100
ethylene production | | |

rate(ul/kg-hr) 1.0 10 100

LEIRJE ¢ Kader, A.A. (1992)

—~/MEK :
1 FEIRZE (mg CO,/kg-hr )  7E 20°C £540~50mg > S°CF315~20 mg > PR A
( moderate type ) ©
2. ZABEAE (ul/kg-hr) : FE20°CAEHR 0.1u1 » MR BREZBEETR (very low type ) ©
3EEEEET » 7£20°C » —BELAANHBERBHSR > MPRERIMGEEKRSE
4 EERE  FO~SCTHBEERES W EAR » GERKHUBHMFER
s FPRGEIE ¢ 15°C 0 IS @25 ~28K (R4) ©
6. WEEHE  ARAEFEZHEREGTERTK (R4) ©
TAFAEERE > R—ARBEREE (25°C) » REHRELREH -

F4. /N TR B R AL 88 05 YA R R B R BL R 2 B i S i
Table 4. The storage life of bur cucumber packaged by different packaging methods and

stored at different temperatures.

frowk # aw (R)Y

storage life

(- Wi
packaging methods 10°C 15°C 20°C
PE 20 27 25
PE+Z 20~22 28 26
TREERR 20 27 25
$TFLPE 18 26 24
CK 18 25 15~20

2 @ fI85F5 1 | PE:PESFE | PE+Z PEREH RINZMHBICE | (REFIL(RiEEREEE TS
FTFLPETFLPER EH | CKEBREE - LT EHR ©

v FRES UEREENERTESRSRBRERMERBEAKR

z . Packaging methods: PE bag sealed; PE bag sealed with ethylene absorbent; Shrinkable plastic
film package; perforated PE bag sealed; control.

y . Storage life was defined that fruit vegetables had shown clearly surface yellowing or decay at
storage temperature.
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ZHN

L FERES (mg CO,/kg-hr) : #E20°CB25mg /e » 5°CH5~10 mg » BIEMER R o 78
AFEEE (0~25°C) ZMEgZqL » 211 » HEEM (climacteric pattern ) ©

2. ZIHELR (ul/kg-hr) © FE20°CHI02~0.8ul » BIRZIBE LR o FER[FVEE 2 8L, »
QN 2 » JREFEEREEM: o

3.EERE FEO~SCHBEERESE » KWBKER » GERKHBEETER

4. BPCEE 0 10~15°C » BB #I23~35K (£5) °

5. 0T DIPE+ ZBRIRBIERE » HREBPESRIREEMmLE (£s5) »

=B :

L PR 2 (mg CO,/kg-hr) : #£20°C 5 50~55mg » 5°C B 10~20 mg > /B F LR ZA o
FEAFERE (0~25C) ZMFW a8l » 20E3 » BEEN o

2. ZIBEEE (ul/kg-hr) | 7E20°CARF0.1ul > BREZMBE £ o 7ER [FNE 2 8L, »
WNE4 » IREEFEME o

LERERET » 15~20C» ZXREFRAHEEORE  EMER > MEERZBELE
REWH » KRB o

4. BTREIE  5~10°C ° PERINZ MR » £5°C » AEFEAT9~10 K ; 10°CHIT~
8K ; 15~20°C#J3K o

5. 8875 | DIPEREH I Z MR BRI & (RS R B » HABPERHHE » BREMK
fEfE e o

5. PIIF AT EESEERATREE S rREs
Table 5. The storage life of cucumber packaged by different packaging methods and stored at

different storage temperatures.

fr & dr (R)Y

storage life

o o
packaging methods 10°C 15°C 20°C
PE 25~30 30 24
PE+ Z 30~32 30~35 24
TREETE 25~30 30 23
¥T7LPE 25 25~30 20
CK 23 27 20

D BETERIRS

DErEEa IR o

: Packaging methods followed table 4.
. Storage life followed table 4.

“ N < N
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Fig. 1 Changes of respiration rate of cucumber stored
at different temperatures.
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Fig.2 Changes of ethylene production of cucumber stored at different

temperatures.
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Fig. 3 Changes of respiration rate of oriental melon stored at different
temperatures.
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Fig. 4 Changes of ethylene production of oriental melon stored at different

temperatures.
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Iy~ R ¢
1. FEIEZS (mg CO,/kg-hr) : 20°CH$35~40mg » 5°CH10~15mg ° B e EAY o
2. ZABFE A A (ul/kg-hr ) © FE20°CH0.1~02ul » BIEZMMELR » HREEF > Z/F
BHEEE N o
3 EEIREIET » 20°C » H—ELEL » SR EFERE > EHIRBEE,
4 EERLE CE0~5C 0 T~I0RHBEEER (BBRE) » BERBSHBUR
5. FEREIE © 10~15°C » FFESE30~40K (K6) °
6. S« DIPES SR AINZ AR KB SR e a iRt (K6) ©
7. PEBE % » GR/KAT B ERDBERES » LHERE > DUTAPEEEERE

%6, R HF R R/ 5 SR R fr iR 2 B o
Table 6. The storage life of bottle gourd packaged by different packaging methods and stored

at different storage temperatures.

fr & a5 (R)Y

storage life

G R

packaging methods 10°C 15°C 20°C
PE 35 35~40 25
PE+Z 35 35~40 25
PREERRE 33 35 25
FTFLPE 30 30 23
CK 30 30 23

z . BETERRA

y : EREmERL o

z . Packaging methods followed table 4.
y - Storage life followed table 4.

AEHLR:
1. MR Z (mg CO,/kg-hr ) : 20°CF%20~30mg ; S°CFE5~ 10mg » B{EFPIRAREL o ZE1
FIBE (0~25°C) ZFPURZREML - NS5 » 2EFME -
2. ZKREE A (ul/kg-hr) © 20°CHI 0.4ul BUEZIBELER o EAREREZ B > 40
6 » EFEEM o
3. 4620°C » M- KA » WRA R Z K R EE N » 10— B2 ARIRBUEM o
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4 BEZE (FE0~5C» 7~10K » BHEEEER » BEBOEHA » ETMEE o

5. BT RGEE

10~15°C » B EMI0~16K (FR7) °

6. W% | DIPEEH RANMZBRIERIBEERE (£7) °
TEMEEEE > BR—ERBEERR (25°C) » RESREKE -
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Fig. 5. Changes of respiration rate of bitter gourd stored at different
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Fig. 6 Changes of ethylene production of bitter gourd stored at different

temperatures.
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727, 3 IHI P A ) 4. 4 0 1 S [ R L B o B el 25 ey
Table 7. The storage life of bitter gourd packaged by different packaging methods and stored at

different storage temperatures.

from & @y (R)Y

storage life

£, 3 7 3

packaging methods 10°C 15°C 20°C
PE 13 15 10
PE + Z 14 16 12
TREEIR 12 15 12
FTFLPE 10 14 10
CK 15 15~16 11

z . BEETERERS ©

y . IrigEdarFRa o

z . Packaging methods followed table 4.
y . Storage life followed table 4.

I.

K -

1. /LR ZS (mg CO,/kg-hr) © 7E20°CHS 40~45mg ; S°CFR10~15 mg » B IFR AR o

2. ZIREEAEES (ul/kg-hr) [ FE20°CERR 01 u 1 BERIESHEST o

3.EEFHE F0~5C o T~ VREFEABETER  RLBE > RESK | 10CESFE
’G‘ﬂ o

4. BPRREE  10~15°C » BFFEE@m20~25K (FR8) °

5. 85775 L DPEEHBRAMZERIKE SR CRERE (£8) » ETEREKNER
TSR » HIRAaEEE kK o

~
e
4
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728, Hh I AN [R5 77 YR A2 B BT pel i BE o2 Ry ek S e
Table 8. The storage life of luffa packaged by different packaging methods and stored at

different storage temperatures.

fr o | @ (R)Y

storage life

8k

packaging methods 10°C 15°C 20°C
PE 25 20~25 14
PE + Z 20~25 18~20 14
R e e 25 20~25 14
FTFLPE 20 20 10~20
CK 20 20 10~20

z I BETTERES o

y ! ArmE e AR o

z . Packaging methods followed table 4.
y - Storage life followed table 4.

- BAKN :

1. MR 28 (mg CO,/kg-hr ) : 20°C S 40~50mg » 5°CHE30~35 mg » BEFFHRER o

2. ZIEEAEE (ul/kg-hr) D E0°CIEPR 010l » BREZMEESER o

3.EERL D ICCUTHEREEE » REWL ) HICERWETE » BEM iR
ERBITHEEBEEBI~2KARL » MBS o

4, PR C 15°C o

5. @88 RS DIPERH BN MGG REFRE « 7£15°C » I ir#i24 X » $TfLPE
BERHREEEE > Y5 KKK -

N\~ TF
1 PRI ES (mg CO,/kg-hr) : 20°C£520~25mg ; 5°CH10~15mg » B PR o
2. ZIEEA A (ul/kg-hr) : 7E20°CHB0.1~0.541 BELMGESER o
HEERRBET » F20°CHZEAL » HBRE WRERIGESGRER
4. BEHE  FF£0~5Cr T~ 10 REHBFER » REEHEOEE  RERL -
5. BTRGEIR 0 10~15°C » BFREE@30~50K (F9) °
6. WEFE  LPERHBAMIARINBISREREEERE (£9) » BEEEZX
7K o
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9. MFFIARERLE S EERE TR E TS
Table 9. The storage life of eggplant packaged by different packaging methods and stored at

different storage temperatures.

fr @ & W (R)Y

storage life

YR~

packaging methods 10°C 15°C 20°C
PE 40~50 40~50 35
PE+Z 40~50 40~50 35
TR e I 40~50 40~50 35
FTFLPE 35~38 30~35 28
CK 35~38 30 25

z . BEFERRS -

y Ik EaERY o

z . Packaging methods followed table 4.
y . Storage life followed table 4.

M EBIE:

1. R Z (mg CO,/kg-hr) © 20°CHS 50~70mg ; 5°CH515~30mg » & F - R FFR A o
HEARFEEE (0~25°C) Z gzt > AIE7 » 2FEFEME

2. ZIBEEEE (u l/kg-hr) | FE20°CHIE 0501 » BIEZIGELER o EARREEE 2 &1L -
Es » EFEM o

3HESIRBEHET » #£20~25°C » #92K » MR ZAIPGEIGHN » 3~5K » BHEEE » PR
BT 170~180mg A4 » £10~15°C » #J16~18K » HHIRRME » M 2R FEE N ©

4. BEBLE (FF0~5C PU~TTREABHESER » AKRBI LR, ~ B o 7£
5°C » PEEHBAMZERIKE » & KBRS -

5. ErRkEE © 10°C o BTSN 16-24K (R10) o

6. ¥R  UPEEHBAMIERMBI B RIE (R10) » BEEESHLKMEEES
il » BEATAREREEM -
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Fig. 7 Changes of respiration rate of asparagus bean stored at different

temperatures.
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Fig. 8 Changes of ethylene production of asparagus bean stored at different

temperatures.
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#10. UL AAREEGES EES R EEE RS a
Table 10. The storage life of asparagus bean packaged by different packaging methods and
stored at different storage temperatures.

from & (R)Y

storage life

PR
packaging methods 5°C 10°C 15°C

PE 17 24 18
PE+ & 17 22~23 18
REEIR 17 16~18 16
FTfLPE 17 22 16
CK 16 19~20 16

z I BETTERES o

y . Bri i an R34 o

z . Packaging methods followed table 4.

y . Storage life followed table 4.

+ - %5:
1. FEIEZS (mg CO,/kg-hr) : 20°CE560~65mg ; 5°CF20~30mg » M= PFUR A o
2. ZIBELEEE (ul/kg-hr) : E20°CER01u] » BRIEZIMESER o
LERREET » 20°C » #) ORBMARE » MPIRE K Z 4% £ HHREE o
4. BEHE 0~5Cr WZBREFAEZTER  BREBEHZ/NILE o
5. BTRREE - 10°C > BEE@40~47K (FR11) o

F11. ROFATRBELEER R RER ZArEEw
Table 11. The storage life of kidney bean packaged by different packaging methods and stored
at different storage temperatures.

fr @& & oy CR)Y

storage life

5 T &

packaging methods 5°C 10°C 15°C
PE 26 45~47 33
PE+Z 26 45~47 33
OR A 27 47 33
fTFLPE 25 40 27
CK 24 41 27

2 BEHERRS - y - FrESEmERS o
z . Packaging methods followed table 4.
y . Storage life followed table 4.
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6. WEFE | PEEHBAMZMAERHEE RE (R11) » BEKERAFITIPEREE -
ARy R KK L E E o

+—E%E8:

L FFIR 2R (mg CO,/kg-hr) : 7E20°CH5190mg (3% ) K17Smg (£ ) £H ; #E5CH
30mg (#3%) K28mg (£3K) > HBETERER o F£15~20°C » MR 2 E(K o
(E9~10) » FEREEM -

2. ZKHEEREE (ul/kg-hr) [ 7E20°CHB 03uER (HHK) Ra~6ul (£EXK) » HBS
CIGEER - TRCHFRIMBELELE (H11~12) ©

3. EEERITR .

() EFREFLE20°C » FEEEEE » BSRGBBBE o

() 1I0°CLATHri » TR HE  BERERREE -

(3)FES~10CHR » —BHRBEHIE (25°C) =K » UPEREHNIMZERIKE
REBECECBFEFRRE  EREBHEEES > HMEESREC BB TRy S o
ERAEEEMUIOCHEBRERFERRE (L12) °

(4) PEREH NN LS R B EE » 7£ SSCRIEFIK 17K » 10°CH BT 12K ©

(5) ZFEE{ » 71£10~20°C » $I3~4K » BIHIEBIE » 7£5°C » AR T HIREHK

R TRASEGTACHEEFIIEARBE T RECRFE
Table 12. Effect of different packaging methods and storage temperature on seed germination

rate of lima bean.

B8 F L (%)
seed germination

Gk

packaging methods 5°C 10°C 15°C 20°C
PE 27.3 9.7 17.8 24. 4
PE + Z 0.0 0.0 6. 4 22.0
PREER 20.5 4.3 39.3 85.3
FTFLPE 7.5 0.0 32.4 63. 1
CK 1.5 0.0 0.0 0.0

z D RETERIRS -

y I ETERERB —BRBE2SCRERE -

z : Packaging methods followed table 4.

y : Stored at different temperatures for 1 week and check the seed germination rate

after transport to 25°C for 3 days.
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Fig. 9 Changes of respiration rate of lima bean stored at different

temperatures.

180
170 ]
160 —
150
140
130 —
120 - N
110 —
100 —

90 —|

80 —~_

70 -| e

60 — T

50

40

30 B = A

%8 | & B8 = \"H-ii'{jA—Q\ﬁ_——a—— — e

1 3 5 7 9 11 13 15

BE PR K B (Days after treatment)
O5°C +10°C &15°C A20°C

[H10. £XEFE LI FRTRUR R PR R 81
Fig. 10 Changes of respiration rate of depoded lima bean stored at

different temperatures.
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Fig.11 Changes of ethylene production of lima bean stored at different
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Fig.12 Changes of ethylene production of depoded lima bean stored

at different temperatures.
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Fig.13 Changes of respiration rate of garden pea stored at different-

temperatures.
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Fig. 14 Changes of ethylene production of garden pea stored at different

temperatures.
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Fig. 15 Changes of respiration rate of sugar pea stored at different

temperatures.
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Fig. 16 Changes of ethylene production of sugar pea stored at different

temperatures.
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Table 13. The respiration rate and ethylene production rate of different fruit vegetables.

I 28 (mg CO, /kg-hr) TR A

respiration rate(mg CO,/kg-hr) ethylene poduction
RxEEE rate
commodities 20°C 15°C 10°C 5°C (u1/kg-hr,20°C)
AN-9IN 40- 50 30- 40 20-25 15-20 <0.1
bur cucumber
[ BN 25 15-20 10- 15 5-10 0.2-0.8
cucumber
B K 50- 55 35-40 20- 30 10-20 <0.1
oriental melon
m 35-40 30-35 10-20 10-15 0.1-0.2
bottle gourd
= R 20- 30 10- 15 10 5-10 0.4
bitter gourd
I 40-45 30 20-25 10-15 <0.1
luffa
B AL 40-50 40 30-40 30- 35 <0.1
angled luffa
i F 20-25 20 15-20 10- 15 0.1-0.5
eggplant
0 = 50-70 40-50 30-50 15-30 0.5
asparagus bean
x = 60- 65 50- 60 30- 40 20-30 <0.2
kindey bean
BRI (HR) 190 120- 130 60- 65 30 0.3
lima bean(pod)
BEWE(EEK) 175 140- 145 70- 80 28 4-6
lima bean(depod)
T 150- 160 90- 100 45-50 40- 50 0.2
garden pea
fHEE 180 90 70 40-50 0.2-0.5

sugar pea
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Table 14. The optimum storage temperatures and storage life of different fruit vegetables.

RAEEHE Rk TR frEar (K)
commodities optimum storage storage life
tempetatures

NEIR 15°C 25-28
cucumber

# K 10-15°C 23-35
bur cucumber

# K 5-10C 7-10
oriental melon

R ¥ 10-15°C 30-40
bottle gourd

# K 10-15°C 10- 16
bitter gourd

#h K 10-15°C 20-25
luffa

B #R I 15C 24
angled luffa

T 10-15°C 30-50
eggplant

i =2 10°C 16-24
asparagus bean

xr = 10°C 40-47
kidney bean

EWE(HE) 5-10C 12-17
lima bean(pod)

EWE(EF) 5C 14
lima bean(depoded)

KD 0C >45
garden pea

B 0C >60

sugar pea
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Postharvest Physiology and Storage of Several Fruit
Vegetables Grown in Pingtung Area

Lih-Shang Ke

Associate professor, Department of Plant Industry,

National Pingtung polytechnic Institute, NeiPu, Pingtung, Taiwan.

Summary

Respiration rate, ethylene production, as well as packaging effects of different methods on
storage life of 13 fruit vegetables including cucumber, bur cucumber, oriental melon, bottle gourd,
bitter gourd, luffa, angled luffa, eggplant, asparagus bean, kidney bean, lima bean, garden pea,
sugar pea etc. at different temperatures (0~25°C) were investigated.

The rates of respiration of 13 fruit vegetables classified according to the criteria of Kader (
1992) that sugar pea and garden pea are very high rate (40~60 mg CO,/kg- hr ) , and lima bean,
kidney bean and angled luffa belong to high rate (20 ~40 mg CO,/kg-hr), the rate of cucumber
and bitter gourd are low (5~ 10 mg CO,/kg-hr)and others are between low to moderate (10 ~20
mg CO,/kg/hr). The rate of ethylene production, all of fruit vegetables are between low to very
low (<0.1~1.0 « l/kg- hr)except seed of lima bean which belong to moderate rate (1.0~10 l/kg
-hr). However, the rates of respiration and ethylene production of fruit vegetables were sharply
increased when molds appeared on fruit surface during storage.

Among different packaging methods including PE bag sealed with or without ethylene absorb-
ent, perforated PE bag sealed, shrinkable plastic film packaged and naked fruits etc., the fruit
vegetables packaged by using PE bag sealed with or without ethylene absorbent were longer in

storage life and higher in fresh-keeping guality during storage.

Key words . fruit vegetable, postharvest physiology, storage life, Packaging methods, respiration

rate, ethylene production
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