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Table 1. The effect of storage time on ethylene production, pH, TA, TSS, TSS/TA and
fruit firmness of Golab Kohanz apple

Aé L" A" sie ( # i bg§ "8 "oet
Time TSS/TA TSS TA pH Ethylene Fruit
(days) (° Brix) (%) production firmness

WL'Kg'™h!)  (kgem?)
14 60.0 b 11.50 a 0.191a 4.69b 0.100 b 2.57a
28 59.9b 11.45 ab 0.194 a 4.60 c 1.090 b 2.50 ab
42 61.8 ab 11.38 ab 0.186 b 442d 0.085b 2.10c
56 63.5a 11.15 be 0.175¢ 4.59c¢c 0.115a 1.90 c
70 63.7 a 11.00 ¢ 0.176 c 4.99 a 0.110 ab 1.80 ¢
fibdi AN SRR TGS A + 0L ( bH

Means followed by similar letters in each column are not significantly different (Duncan's Multiple Range Test).
TSS: Total Soluble Solids

et

b§ \"8+ H

TA: Tetrable Acidily

X T 4C D60

6H 1bF $H>L

Table 2. Mean comparison of interactions between temperature and different gas
mixtures on ethylene production and fruit firmness

+ 8 b§ \"§+ H "o
Treatments Ethylene production Fruit firmness
(uL'Kg'h™) (Kgem™)
T1Gl1 0.092 b 2.00 be
T1G2 0.093 b 2200
T2C1 0.121 a 1.75 ¢
T2G2 0.094 b 2.75a

T1:1°C
G1: 2% CO, + 3% O,

ibdi ¢ ~A"SikICG TLWNGSH A + I[L  (bH

Means followed by similar letters in each column are not significantly different (Duncan's Multiple
Range Test).

T2:4°C

G2: 4% CO,+ 1% O,

yN
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Table 3. The mean comparison interactions between film and different gas mixtures on
ethylene production and EC

+ bt \"i+ H d i 7/
Treatments Ethylene production EC

(uL'Kg'h™) (dsm™)

P1G1 0.17a 328a

P1G2 0.07b 320a

P2G1 0.08b 3.19a

P2G2 0.09b 3.06b

bdl ¢ AA"SiHIG TLW@GSH A% + I L (bR

Means followed by similar letters in each column are not significantly different (Duncan's Multiple

P Polyethylene P2: Polypropylenc
G1:2% CO, +3% O, G2: 4% CO, + 1% O,
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Table 4. Mean comparison between different modified atmosphere packaging storage
temperatures for fruit firmness, TA, pH and ethylene production of Golab Kohanz apple

+ 8 = A" #6 0 f f bt "
Treatments Fruit firmness TA pH Ethylene production
(Kgem™) (%) (uL'Kg'h™)
T2 T1 T2 T1 T2 T1 T2 T1
P1G1 2.5ab 2.2 abc 0.183 be 0.182 be 4.63 ab 4.66 a 0.110abc  0.07 ¢
P1G2 1.5¢c 2.0 be 0.186 abc 0.183 be 4.61 abc  4.58 abc 0.115abc  0.09 be
P2G1 19bc 2.0bc 0.177 ¢ 0.190 abc 4.63 ab 4.55be 0.08 be 0.11 abc
P2G2 29a 2.5ab 0.190 abc 0.193 ab 4.50c 4.47d 0.067 ¢ 0.07 c
Control 1.6¢c 15¢ 0.178 ¢ 0.170 d 4.67 a 4.65 ab 0.140 a 0.12 ab
fibdi ( AATSE R IG TEWUGSH A% o+ 1L ( bF

Means followed by similar letters in each column are not significantly different (Duncan's Multiple Range Test).
P2: Polypropylene

T1:1°C T2:4°C
G1: 2% CO, + 3% O,

P1: Polyethylene
G2:4% CO,+ 1% O
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Table 5. Interaction between temperature and different plastic films on titrable acidity
Trea:megnts T1P1 T1P2 T2P1 T2P2
TA (%) 0.182b 0.191a 0.185b 0.184 b
ilbdi ¢ ~A"SikIG TLWNGSH At + 1L (bH

Means followed by similar letters in each column are not significantly different (Duncan's Multiple Range Test).

T1:1°C T2:4°C

P1: Polyethylene P2: Polypropylene
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