PROPERTIES AND RECOMMENDED CONDITIONS FOR LONG

VLASTNOSTI A DOPORUCENE PODMINKY PRO DLOUHOD

11/2001
Listed alphabetically according to common name
Storage temperature Relative Highe
Common name Scientific name °C °F humidity tem,
% °C
o L, Teplota skladovani °C|Relativni Nejvyssi ti
Obecny nazev Odborny nazev oF vihKost % oC
Chinese; Napa (Pekingské |Brassica campestris var. 0 32 95-100 -09
zeli) Pekinensis
Bok choy (Cinské zeli) Brassica chinensis 0 32 95-100

*Ethylene production rate:

VL = very low (<0.1 pL/kg-hr at 20°C)
M = moderate (1.0-10.0 pL/kg-hr)

H = high (10-100 pL/kg-hr)

H = highly sensitive VH = very high (>100 pL/kg-hr)

**Ethylene sensitivity (detrimental effects include yellowing, so
increased decay, abscission or loss of leaves, browning) L =

M= moderately sensitive















-TERM STORAGE OF FRESH FRUITS AND VEGETABLES
OBE SKLADOVANI CERSTVEHO OVOCE A ZELENINY

Compiled by Marita Cantwell (email: micantwell@ucdavis.edu)

st freezing Ethylene* Ethylene** Approximate
perature production sensitivity storage-life CA conditions
°F
eplota mrznuti|Produkce Citlivost na Pfiblizna doba , w .
o - Podminky Fizené atmosféry
F ethylenu ethylen skladovani
304 VL (velmil M-H  (stfedné
nizka - <0.1 | az hodné citlivy)
2-3 months 2-
HL/kg-hr at 3 mésice) 11206 02 + 0-5% CO2
20°C)
VL (velmi| H (hodné
ool IR T
HL/Kg- odn
20°C) tydny)
Tabulka upravena pro potieby bakalaiské prace.
ftening,

low (0.1=1.0 pL/kg-hr)

L = low sensitivity
















