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A Method for Calculating Respiration Rate of Cold-stored Fruit Using
Data Measured under Room Temperature Condition

YUAN Kejun LIU Qing-zhong LI Bo
(Shandong Institute of Pomology, Taian, Shandong 271000 China)

Abstract; Infrared CO2 amalyzer was used to measure CO2 output of cold-stored apple and nectarine fruit under 17 C or
25 C room temperature condition, then their respiration rate under room temperature condition were calculated. The
results showed that their respiration rate changed with time and could be described very well by linear equation during
the first 30 minutes; the respiration rate measured under room temperature condition could not be used to represent the
actual respiration rate of cold-stored apple and nectarine fruit at 0 ‘G, but their actual respiration rate at 0°C could be cal-
culated from the equation using ata measured under room temperature condition.
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