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he ripening process of fruits
is a delicate and sometimes
I tedious procedure that is of-
ten overlooked and taken for
granted by many. Beautiful, ripe fruit
on a produce shelf does not get there
without the hard work and dedication of
ripening personnel. From determining
accurate ripening schedules based on
demand to maintaining a precise receiv-
ing program to ensure a top quality
product, the ripener has a tough, time-
consuming job. It is to these people that
this, our first issue, is dedicated.  The
- goal of our néwslétters is to give helpful
ripening tips, such as the list on page
three in this issue, and to provide insight
to the ripening process of fruits. And
who better to do so than the experienced
leader in ethylene application for fruit
ripening, Catalytic Generators, Inc.
Since 1973, Catalytic has supplied
the produce industry with the most de-
pendable ethylene generators and con-
centrate. Today, the Easy-Ripe® UL
Listed Generator and Ethy-Gen®Il
Ripening Concentrate are the most
proven ripening systems available, lead-
ing the market in technology and perfor-
mance.

Introduced this month, EPA ap-
proved Ethy-Gen®II Ripening Concen-
trate is an advanced version of our pop-
ular Ethy-Gen®. With the strongest ac-
tive ingredient (and less ineris) available
on the market, Ethy-Gen®II has also
been formulated to omit the “skull &
crossbones™ poison label, making it the
safest and most environmentally
friendly ripening concentrate.
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The goal of our newsletters is to give
helpful ripening tips, such as the list on
page three in this issue, and to provide
insight to the ripening process of fruits.

Catalytic Generators also provides
the best service to back its products,
with technical ripening support, ripening
charts and records, a complete line of
ripening room supplies, and 24 hour, 7
days a week availability.

We also take pride in supporting the
industry that we serve, including the
PM.A. UFFV.A, The Canadian
P.M.A., California Tomato Board,
Florida Tomato Committee, The 5 - A -
Diay Program, and the Eastern Produce
Council.

In addition to these services and
products, we now add The Ripener
newsletter. All of these combine to
form our effort to give our customers
“The Ripening Advantage.”™™

Your comments concerning this
newsletter are welcome, as well as any
and all suggestions as to future articles.
To reach us at Catalytic Generators,
please call (800) 446-8100.

Venting Rooms:
An Overlooked
Necessity

he ripening process of such
fruits as bananas, tomatoes,
and avocados requires that
close attention be given to
many details so that the desired results
are obtained. Many factors affect the
way fruit will ripen, including fruit ma-
turity, grade, and temperature. Another
that is often overlooked and can cause
poor ripening results is failure to vent
ripening rooms.

Carbon Dioxide (CO;) is a by-
product of the ripening process and lev-
els of this increase tremendously as a
load proceeds through the ripening cy-
cle. Carbon dioxide will retard the
ripening of most fruits and it can reduce
the effectiveness of ethylene that has
been applied to the fruit. Also, oxygen
levels will decrease as the ripening fruit
will take in oxygen and expel carbon
dioxide. Oxygen is vital to the process
and needs to be replenished. Therefore,

Carbon dioxide will retard
the ripening of most fruits
and it can reduce the
effectiveness of ethylene.

venting needs to occur for two reasons:
Primarily, to reduce the carbon dioxide
levels and secondly, to replenish the
oxygen. Venting needs to be done ei-
ther several times during the ripening
process or continuously.

The simplest method for venting
the room is to open the ripening room

(Cortinued on page 2)







