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aC ﬁﬁtlo e”QO% w/v) i to the wholeifruit ‘could? diminish“the rate,off%thylene
tlon together with the decreased in firmness of the peel : Althouqh

o»competitive inhibition with methionine in’ inducing ethylene production
ogether with’ the’ peel-firmness reduction.atLiquid paraffin ‘and Sta’ Fresh
OSS«applying to the whole fruits exhibited a-: strong inhibition reaction to

: ‘ : _(200 and. 500 ppm.) iquid
;paraffin,*and Sta Fresh 7055 to the certain area between the pedicel and - ;']‘
eighbour's peel’ following by ethylene induction was performed.  Results
. indicated the possibility of finger drop inhibition affiliated w1th rate of \

thylene production and: firmness.~» 15 D S '

s @0

: : cThree enzymes involving ripening phenomena were investigated The‘;g
Cthltles of cellulose, alpha-amylase . were found elevating rapidly while
uring the ripening period‘ :

aThe rapidly~increased*1n ectivities“for cellulase and’ alpha-amylase_
in" parallel to the rate of ethylene4production was observed, while.pectin: . .
ethyesterase" activity ‘increment” was*rather ‘slow’ ‘during ‘the ripening’ period.“‘
VG, Liquid parafﬁin and Sta Fresh 7055 can reduce the rate of those 3 :
ostharvestes ‘enzymes synthesis during the growth period when they were
irectly applied to inhibit the fingerudrop phenomena.




