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a. Maturity index b. Indirect expansion system
c. Pulsing d. Sorting and sizing
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The application of low oxygen through modified atmosphere packaging (MAP) is a
technique used successfully to preserve the visual quality of lettuce and some other
commodities. The expansion of use of low O, via MAP to preserve quality of most
commodities is limited by technical difficulties achieving target O, concentrations, adverse
physiological responses to low O, and lack of beneficial responses to low O,. Low O,
often is not used simply because the physiological responses governed by the gas are not
limiting quality maintenance. For instance, shelf life may be governed by decay
susceptibility, which is largely unaffected by low O, and may actually be exacerbated by
the conditions encountered in hermetically sealed packages. Negative physiblogical
processes influenced by low O, include the induction of fermentation, reduced aroma
synthesis and the possibility of off-flavor generation. The determination as to whether a
particular plant organ can be favorably affected by reduced O, concentration depends upon
the balance obtained between positive and negative responses.
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Figure 1. Effect of 1-MCP on ethylene production of persimmon fruits during ripening at 20 °C.
Each data point is the average of three independent samples. Vertical bars represent standard
error of the mean. m, control; e, 3 pl/l 1-MCP.
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