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Abstract: The respiration rate of cherry-tomato was measured under different initial Oxygen concentration and
volume ratio using closed container method. The results showed that the respiration rate of cherry tomato closer

to the true value in oxygen concentration of 15% to 20% and the volume rate of 5% to 10%. The purpose was

to provide reference for modified atmosphere packaging and storage of cherry-tomato.
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Fig. 1 Effect of different initial oxygen concentration

on the respiration rate of cherry-tomato
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Fig. 2 Effect of volume rate

on the respiration rate of cherry-tomato
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Fig. 3 Optimum volume ratio and initial oxygen concentration
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