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Effect of Temperature on Respiration Rate of Fruits
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Abstract: The experiment was conducted with strawberry and honey peach in sealed package and effect of differ-

ent temperature on respiration rate of strawberry and honey peach of different maturity were investigated. The

results showed that low temperature can slow down the respiration rate of strawberry and honey peach, and ma-

turity hasn’t significant influence on the respiration rate of honey peach.
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Fig. 1 Gas concentration changes in sealed tank

of strawberry at different temperatures
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Fig. 2 Effect of temperature on respiration rate of strawberry
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Fig. 3 Gas concentration changes in sealed tank

of 80% maturity honey peach at different temperatures
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Fig. 4 Gas concentration changes in seald tank

of 90% maturity honey peach at different temperatures
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Fig. 5 Gas concentration changes in the sealed tank of

100% maturity honey peach at different temperatures
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Fig. 6 Effect of temperature on respiration rate

of 80% maturity honey peach
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Fig. 7 Effect of temperature on respiration rate

of 90% maturity honey peach
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Fig. 8 Effect of temperature on respiration rate

of 100% maturity honey peach
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