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SUMMARY

1. Tomato variety used was Bogsu No. 2 and it was grown in field. Experiments were
conducted in 1971 and 1972 to examine the changes of CQ; producton in each
growth-period and the contents of acid, sugar and vitamine C during storage.

2. By controlled atmospheric pressure the effects of respirationreduction in tomato
fruits were the most effective at 660 Torr. part.

3. CO; production of tomato fruits harvested at each growth-period was differently
changed at each growth-period and CO; production in tomato fruit at the same maturity
from the plant showed Sigmoid type.

4. CO; production of tomato fruits harvested at the same ripeness score was in influenced
by controlled atmospheric pressure during growth period and CO; production was
reduced at SAP part compared with NAP part during the full growth-period.

5. The change of weight in tomato fruits was decreased in NAP part than in SAP part
during storage and contents of acid, sugar, and vitamine C showed the same tendency.
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Fig. 1. Changes of CO; production at

respective atmospheric pressure
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Fig. 2. Changes of CO, production in

tomato fruits during growth.
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Fig. 3. Changes of respiration in
Tomato fruits during storage.
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Fig. 4. Changes of weight in tomato

fruits during storage.
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Table 1. Changes of contents of acid, sugar and vitamine C in
tomato fruits stored at 10°C.

Days after harvest

—

5 10 | 30 1 50
Acid NAP 0. 40%* 0.38 0.36 0.32 | 0.20
SAP 0.38 0.38 0.36 ] 0.32
Sugar NAP 4. 1%%% 3.8 3.5 2.3 2.2
SAP 3.9 3.6 3.3 3.2
Vit. C NAP 25, O¥*H* 242 | 25 | 150
SAP 24.8 [ 23.0 1 20.0

* Day of harvest

** g4 as citric acid
k%t 92 of total sugar
Sk mg/loog
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