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Changes of Several Physiological Permatances during
Nectarine Ripening and Senescence
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University of Agriculture and Forestry, Yangling Shaanxi 712100, China)

Abstract Changes of respiration rate, ethylene production, fruit firmness and membrane permeability of
nectarine after harvest were tested with non-melting cultivar " Armking" and melting cultivar " Qinguang".

Both cultivars are climacteric fruits with peaks of respiration and ethylene production. Initiation of soften—
ing and increase of membrane permeability occured prior to the respiratory climacteric and production of
ethylene comparing to "Qinguang" cv. , the shelf life of " Armking" was longer, the membrane perm eahili-
ty and firmness changed more slowly while the rates of ethylene production were higher than that of "Qin-

guang" to some extent.
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