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Table 3.4 Effect of maturity on the time to ripen for tomato

Days to ripen
Maturity at harvest {days after anthesis) Treated with ethylene Control
17 ' 11 -~
25 6 S
£} 5 15
35 4
42 1

* Had failed to ripen when experiment was terminated.

NOTE TYime to ripen was days between anthesis and first detectable red colour (first cofour stage},
Fruit was treated continuously with 1000 pL/L ethylene.
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