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Effect of Ethylene Adsorbent on Apple Fruit Quality during Storage
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This experiment was conducted to investigate the effect of ethylene adsorbent removing ethylene gas
produced from apple fruits in poly ethylene film bag storage. The treatment of ethylene adsorbent was not
effected the change in soluble solids and organic acid content of fruits. The fruit softening was remarkably
delayed by the absorbent treatment, and the more amount of it was the more effective. The ethylene
evolution and respiration of fruits reduced or decreased by this treatment during storage. The ethylene
adsorbent for 'Fuji’ apple fruit was effective more than 30g per 10kg fruits.
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Table 1. Effect of ethylene adsorbent(KBrOs) on
the fruit firmness®kg) of ‘Fuji’ apple in
poly ethylene film bag storage.

Adsorbent” Days after harvest
(g) 9 115 134 14
-0 068" 065b  06lc 0.65b
15 1.40a 1.55a 1.22b 1.33a
30 1.60a 1.44a 1.42a 1.43a
60 1.58a 1.47a 1.56a 1.46a
0 1.6da 1.60a 1.52a 1.45a

? Fruit firmness before storage was 1.9kg.

¥ Amount of ethylene adsorbent per 10kg fruit.

* Means separation within columns by Duncan’s
multiple range test, 5% level.
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Table 2. Effect of ethylene adsorbent(KBrQOs) on
the titratable acidity’(%) of ‘Fuji’ apple
fruit in poly ethylene film bag storage.

Adsorbent’ Days after harvest
@ % 134 154
0 2.19a" 1.64a 1.45b
15 179 151a 1.83ab
30 1.81b 1.72a 1.76ab
60 1.90ab 1.79a 2.08a
] 2.01ab 1.65a 1.77ab

“ Titratable acidity of fruit before storage was
3.98%.

Y Amount of ethylene adsorbent per 10kg fruit.

* Means separation within columns by Duncan’s
multiple range test, 5% level.
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Table 3. Effect of ethylene adsorbent(KBrOs) on
the fruit soluble solids™(%) of ‘Fuji’ apple
in poly ethylene fim bag storage.

Adsorbent” Days after harvest .

(g) H 115 134 154
1332 140a 139a 13.3b
127a 135a 14.0a 14.4ab
14.1a 135a 13.7a 14.1ab
13.3a 14.3a 13.1a 14.7a
13.7a 135a 13.3a 13.3b
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* Soluble solids of fruit before storage was
14.8%.

¥ Amount of ethylene adsorbent per 10kg fruit.

* Means separation within columns by Duncan's
multiple range test, 5% level.
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Fig. 1. Effect of ethylene adsorbent(KBrOs) on

the respiration of ‘Fuji’ apple fruits during

storage.
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Fig. 2. Effect of ethylene adsorbent(KBrOs) on
the internal ethylene of ‘Fuji apple fruits
during storage.
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Fig. 3. Effect of ethylene adsorbent(KBrOs) on the
ethylene evolution of ‘Fujii’ apple fruits
during storage.
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