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Fig. 1: The CO2 release and O2 consumption with time when 250 g of green local variety tomatoes were packed in 

3.45 l air-tight glass bottle and stored at 40°C. Symbols represent the data and the lines represent the 
values predicted by eqns 2 and 3. 
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Fig. 2: Changes in the CO2 release rate of local tomato variety of India when packed in air-tight glass bottles and 

stored at different temperatures 
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Fig. 3: Changes in the O2 consumption rate of hybrid variety when packed in air-tight glass bottles and stored at 

different temperatures 
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Fig. 4: Changes in the O2 consumption rate for local variety and hybrid variety of green tomatoes when packed in 

air-tight glass bottles and stored at 28°C. 
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Fig. 5: Changes in the CO2 release rate for local and hybrid variety of green tomatoes when packed in air-tight 

glass bottles and stored at 28°C 
 

O2,%

8 10 12 14 16 18 20 22

20

25

30

35

40

45

C
O

2 
co

ns
um

ed
, m

l k
g-1

h-1

 
Fig. 6: Change in CO2 release rate with respect to the availability of O2 concentration in hybrid tomatoes when 

stored at 28°C in air tight glass bottles  








