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Table [
Percentage of CI in ‘Tahiti’ lime afler 60 days of storage at 5 °C (43 days at 20 °C})

Storage temperature’ I-MCP (a1 1% Fruits affected (%)  Category

0% 1 (1-5%) 2(5-25%) 3(25-50%) 4 (>50%)

Percentage of fruits®

Constant 0.0 58.0¢ 40.0°  455° 14.5 0.0 0.0

. 1.0 400° 60.0° 400" 0.0 0.0 0.0
IW-1 0.0 12.5° 87.5*  125° 0.0 0.0 0.0
.0 17.5° 825" 17.5° 0.0 0.0 0.0
Iw-2 0.0 15.0° 900"  100° 0.0 0.0 0.0
1.0 20.0% 80.0"  20.0° 0.0 0.0 0.0

Fetest £ L] * EL - — -

** % F.iest significant at P < 0.01 and P < 0.05, respectively.
! Constant, storage continuously at § °C; IW-1, IW at 20 °C for 48 h every 7 days; IW-2, IW at 20 “C for 48 h every 14 days.
2 Mean separation in column by Tukey test at P 50.05.
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