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The respiration rate of spinach, asparagus, edible podded pea, strawberry and shii-take was
determined during one cycle of fluctuating temperature, in which temperatures were fluctuated at
3 different speeds between 1°C and 11°C.

The respiration rate of all samples increased slowly in the first half of elevating temperature
period, and then quickly in the later half. Except for strawberry, the increase of respiration
rate was very slight until the internal temperature of samples rose to about 5°C, when the
change of internal temperature was fast. Even after the internal temperature reached the maxi-
mum, the increase of respiration rate continued in asparagus. A similar trend was observed in
spinach, edible podded pea and shii-take when the change of internal temperature was fast.

At falling temperature, the respiration rate decreased linearly except for spinach.
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Fig. 1. Relation of internal temperature and respiration rate in spinach, asparagus,

edible podded pea, strawberry and shii-take during fluctuating temperature.
Figures in the graph indicate the average changing rate of internal tempera-
ture of samples.
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