
Good research is

one method of demon -

strating the honest to

goodness worth of a

product. That’s why when the Australians

issued their report on the detrimental

effects of very low levels of ethylene gas on

fruits and vegetables, we took special

notice. It reemphasizes our contention

that packers, shippers and distribution

centers are losing profits from their pock -

ets when they fail to address the ethylene

problem. 

We have included a summary of

the Australian research report in this

issue of Fresh Perspectives. If you want

the complete report, please reach us at

www.ethylenecontrol.com.

R.B.H. Wills, M.A. Warton and V.V.V. Ku 
Center for Food Industry Research & Development 

Central Coast Campus, University of Newcastle, Australia 

An extensive 3-year study of ethylene levels in fruit and vegetable

holding areas by the Center for Food Industry Research and

Development, University of Newcastle, Australia suggests that there is

no safe level of ethylene that does not cause a deleterious effect on

postharvest life. These include wholesale markets, distribution centers,

supermarket retail stores and domestic refrigerators. 

The storage rooms at the distribution centers that held both cli-

macteric and non-climacteric produce were predominantly in the high

range. The ethylene levels thus suggest that the average loss of potential

postharvest life, while non-climacteric produce is held in the wholesale

markets or distribution centers, is substantial at 25-30%. If 5 PPB is

assumed to be the lowest possible ethylene concentration that can be

achieved in a postharvest situation, then holding any non-climacteric

fruit and vegetable in 5 PPB ethylene will generate 100% of its possible

postharvest life. The percentage loss in postharvest life at any higher

ethylene concentration can then be calculated from the regression equa-

tions. Findings show that the percentage loss in postharvest life at 20°C

for the 7 non-climacteric produce examined in the study ranged from

25-46%. 

Although produce may only spend a small proportion of their

postharvest life in each marketing situation, the effects of elevated ethyl-

ene levels are cumulative. The end result successive levels of moderate

ethylene levels throughout marketing can be a very short life in the

hands of the consumer. The industry should be seeking to minimize the

impact of ethylene on produce at ALL stages of the marketing chain.

The extended market life that would arise from a reduction in ethylene

levels during marketing can lead to consumers having greater confi-

dence in the purchase of fruit and vegetables with a resultant increase

in sales volume and/or price.
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Ethylene Control Incorporated recently added a “Student Researc h

A rea” to our website. The purpose of the Education Research Site is to

p rovide assistance for students with experiments and projects on the

subject of the effects of ethylene gas upon perishable produce and flo-

ral products. We will work with students from elementary and middle

school grades, as well as those at the university level who are intere s t-

ed in re s e a rch in the field of ethylene gas. 

The students who participate will have fun, learning about the

various aspects of the produce and floral industries. At the same time,

those of us at Ethylene Control receive the benefit of cooperating with

them on some excellent and imaginative experiments and re s e a rc h

studies. 

If our readers of Fresh Perspectives know of any students who

might be interested in such studies and re s e a rch, please have them

visit our updated website at www.ethylenecontrol.com and click on the

Educational Research Site!
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