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Citrus Maturity and Packinghouse Procedures

Reépiration?Humidity-Degreaninngefriggratioﬁ {cont.)

beneficial with grapefruit), adequate ventilation is highly important
(mainly noﬁ so much to keep down 002 but rather to avoid damaging build-
up of ethylene, hence Grierson's recommendation is to keep ethylene
below a detectable level as checked with a Kitagawa analyzer), and there
is much variation among varieties, crops and seasons. Pfesent recom-
mendations for storage conditions of eitrus are given in Table 16
(Grierson, 1976).
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Figure 20. Stylized psychrometric charts relating temperature
‘ humidity and enthalpy (total heat) at sea level.
(A is in U.S., B is in metric units.) (From

Grierson and Wardowski, 1975.)
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Figure 22.

Frost hazard depends upon humidity:
3 situations at 35°F (1.7°C) with
90%, 502 and 10% initial relative
humidity. (From Grierson and
Wardowski, 1975.)
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Figure 28. False-ceiling, solid-floor degreening room.
i hence stack can be portable. ) (Grierson and Newhall, 1960:)
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Figure 29. Vertical section through a bulk degreening room.
(Ciderpress cloth baffles rest omn wood members.
Individual bins are square in horizontal section,
3 or 4 in a row being operated together as a unit
for degreening.) (Grierson and Newhall, 1960.)
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REFRIGERATION POWER RECQUIRMENT
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