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The rate of water loss from fruits and vegetables depends on vapor pressure deficit between
the commodity and the surrounding ambient air, which is influenced by temperature and
relative humidity. At a given temperature and rate of air movement, the rate of water loss

from the commodity depends on the relative humidity, water loss increase with the increase
in temperature.
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Fig. 1. Ethylene production and expression of LE-ACS and LE-ACO
genes in tomato fruit during development and ripening, and the
effect of 1-MCP. Fruit were harvesied at six stages, as indicated
in the figure. Fruit harvested at tuming and pink stages were
treated with I-MCP. mRNA was prepared from the fruit
immediately after the determination of ethylene levels.




