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(37N Kader et al. 1985)

Class (mg CO, / Kg.hr)

Range at 5 C (41 F)

Commodities

Very low <5

Low 5-10

Moderate 10-20

High 20-40

Very high 40-60

Extremely high >60

Nuts , dates » dried fruit
and vegetables

Apple , citrus , grape ,
kiwifruit , garlic , onion ,
potato (mature) , sweet potato
Apricot , banana , cherry ,
peach , nectarine , pear ,
plum , fig (fresh) , cabbage ,
carrot , lettuce , pepper ,
tomato , potato

Strawberry , blackberry ,rasp-
berry , cauliflower , lima -
bean , avocado

Artichoke , snap bean , green-
onion , brussels sprouts , -
cut flowers

Asparagus , broccoli ,
mushroom , pea , spinach ,

sweet corn
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(37N Kader et al. 1985)

Class

Range at 20 C (68°F)
(nl CH_ / Kg.hr)

L]

Commodities

Very low

Low

Moderate

High

Less than 0.1

0.1-1.0

1.0-10.0

10.0-100.0

Very high More than 100.0

Artichoke , asparagus ,
cauliflower , cherry , citrus,
strawberry , grapé , Jujube ,
pommegranate , leafy vegetable
root vegetables , potato ,
most cut flowers

Blueberry , cranberry , olive,
cucumber , eggplant , pepper ,
okra s, pbersimon , pineapple ,
pumpkin , raspberry ,
tamarillo , watermelon

Banana , fig , guava , mango ,
honeydew melon , plantain ,
tomato

Apple , apricot , avogado ,
cantaloupe , feijoa , papaya ,
kiwifruit (ripe) , nectarine ,
peach , pear , plum

Cherimoya , mammee apple ,

passion fruit , sapote
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A1919 3. LAnAINITLURIULYRININTT INEN 'ﬂ'Na'Jlﬂll LaENIINIENIW uaqmmg
o < a < ar < “v a < - ©
Bartlett Tllﬂ'l.l‘i'ﬂH"lTﬂEl'Jﬁ CA storage Ylﬂ\'l'-}“iﬂlﬂlﬁﬂ‘l:l"]“lﬂ 4 ngnngu 20 ¢

L]

(A@aNIIN Kader 1989)

Air Air + Air + 1.5% 0, +
Variable control 10% CO, 20% Co, 20% Co,
Respiration (ml Oleg.hr) 36a 15b 4c 3c
Ethylene (ul/Kg.hr) 50a 5b 5b 3c
Skin Color ("a" value) -0.5a —4b —6c —6c
Fresh firmness (Newtons) 20a 50b 60c Tod
Soluble solid (%) 11.8a  12.7b 11.7a 12.4b
pH 3.96a 4.02a 4.21b 4.31b
Titrable acidity %) 0.25a 0.28a 0.20b 0.23ab

Mean separation in rows by Duncan’s multiple range test at 5 % level.
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We  LUBIINIEM ML Aean saminemL TN mMIdEuRun (Chilling injury)
tas ad < < ) S = a Fye
uﬂﬂuﬂT1ﬂ?1ﬂ§mﬂgnﬂ1u1ﬂﬁu50?ﬂLﬂﬂﬂuﬂd (Freezing injury) lugwiTaLne lenuua
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AT 4. ULEAITUATDINRANA BURNIMLAA Chilling injury uaza In1mLne
(aM1a931n Lutz and Hardenburg 1968 , Wills et al. 1981)
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ade [ TN . » = ! o & ar 1,
1919 5 uaﬂqgmnguﬁnwﬂnLnﬂ Chilling injury TuuanQUWQuug (ARUNIENUT DY

Mendoza and Wills, 1984)

gmngﬁﬁnﬁn TEEEL AT LUMTLNA Reference

g Chilling injury(’C) w

Carabao T-15 15 Mendoza, 1978

Keaw Sawoey 10 20 Kosiyachinda,
Unpub.

Nang Klarngwun 12 28 Division of -
Research and -
Experimental -
Station, 1970

Okrong i0 20 Kasantikul, 1983

Pimsen mum 9 28 Prueksakij et
al, 1978

Rad 3 28 "

Tongdum 9-10 28 =
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