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Table 10 Dates of harvest and fumigation of each cultivar.

. Date of Storage Date of
Cultivar harvest period fumigation Place of harvest
Iwai Sept. 8 88 Dec. 6 Hirosaki University?
Akane Sept. 8 88 Dec. 6 Hirosaki University
Tsugaru Oct. 3 30 Nov. 3 Hirosaki University
Sekaiichi Oct. 9 45 Nov. 24 Aomori Apple Exp. Stay
Mutsu Oct. 16 50 Dec. 6 Aomori Apple Exp. Sta.
Delicious Oct. 27 30 Nov. 27 Aomori Apple Exp. Sta.
Orin Oct. 27 46 Dec. 13 Aomori Apple Exp. Sta.
Mellow Oct. 27 46 Dec. 13 Aomori Apple Exp. Sta.
Euji Nov. 6 43 Dec. 18 Aomori Apple Exp. Sta.

z : Fujisaki Farm of Hirosaki University

Y Aomori Apple Experiment Station
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Fig. 10 Illustration of apparatus for fumingation of apple fruit.
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Fig. 2U Effect of methyl bromide fumigation on oxygen and carbon dioxide
concentrations in sealed stylofoam box.
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Fig. 3U Effect of methyl bromide fumigation on the ethylene concentration in sealed stylofoam box.
Table 20 Effect of methyl bromide fumigation on the color of the flesh.
: : L value a value b value
Tissue Cultivar Cont MeBr Cont MeBr Cont MeBr
Inner Iwai 83.1 83.1 0293 0 3.55 17.2 18.0
Akane 79.6 77.89 0 0.95" 19.0 18.2
Tsugaru 83.4 81.6 0 2.49 03.33 15.7 18.7
Sekaiichi 83.0 82.5 0 2.75 O 3.00 16.7 16.5
Mutsu 80.5 815 0233 0301 19.7 20.9
Delicious 73.1 72.0 0 0.82 0 0.82 19.8 19.6
Orin 80.1 81.4 0291 0321 20.3 18.0
Mellow 81.9 81.8 0 3.97 0 4.13 21.4 22.1
Fuji 71.4 62.6°C 0154 0.96" 25.8 23.1

Outer Iwai 83.9 82.4 0 3.02 0 2.89 15.6 17.1
Akane 80.2 79.2 0.70 0 0.43 16.1 14.6
Tsugaru 81.0 83.0 018 0 3.03 18.4 16.5
Sekaiichi 82.3 815 0 2.66 0281 155 16.3
Mutsu 80.7 81.1 0 3.00 0 3.42 21.6 22.0
Delicious 77.5 76.2 O 1.00 0o0.72 19.7 18.9
Orin 80.3 81.4 0 3.32 0 3.43 18.8 17.0
Mellow 82.8 82.3 0 3.70 0 3.86 21.9 22.6
Euji 76.5 76.4 0 1.43 0174 23.7 24.0

DO significant at 5% and 1% level between control and MeBr by t-test.

Table 30 Effect of methyl bromide fumigation on the sugar and acid contents and flesh firmness.

Cultivar Sugar content0 BrixO Acid content0 %0 Elesh firmnessO Ib0

Cont MeBr Cont MeBr Cont MeBr
lwai 12.8 125 0.427 0.476 7.5 6.3
Akane 13.0 12.8 0.537 0.418 9.6 8.0
Tsugaru 14.8 14.3 0.188 0.220 9.1 9.1
Sekaiichi 121 12.8 0.189 0.247 10.9 13.1
Mutsu 125 125 0.421 0.413 10.9 11.4
Delicious 15.5 15.0 0.264 0.292 115 12.3
Orin 15.2 15.1 0.214 0.227 11.4 11.0
Mellow 12.9 13.0 0.336 0.369 11.9 11.5
Fuji 14.4 141 0.305 0.328 134 14.3
Significant difference was not detected between control and MeBr.
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Influence of Methyl Bromide Fumigation on the
Respiration, Ethylene Evolution and Internal Browning
of 9 Cultivars of Apples.

Yoshiaki OsaNnAl and Yoshie MOTOMURA

Department of Biofunctional Science, Faculty of Agriculture and Life Science,
Hirosaki University. 3 Bunkyo-cho, Hirosaki, Aomori 036-8561, Japan

SUMMARY

I [

00 Nine cultivarsC Iwai'," Akane’,” Tsugaru',’ Sekaiichi’,” Mutsu’,‘ Delicious’," Orin’," Mellow’
and’ Fuji’ Oof apple fruit was fumigated with methyl bromide by ordinary method for export of apple fruit,
and sealed in stylofoam box for 7 days at 0 O and then 8 days at 150 . In the box included with fumigated
fruit, carbon dioxide concentration was higher and ethylene concentration was lower than that included
with unfumigated fruit. Internal browning was observed only in fumigated® Fuji’, and even the fumigated
fruits were kept in a sealed box for 15 days in total, it was not appeared in the other cultivars. The
reason of the development of internal browning responded to methyl bromide fumigation, varied with cultivars,
should be investigated thereafter.

Bull. Fac. Agric. & Life Sci. Hirosaki Univ. No.5 :33—38, 2003



