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CATALYTIC GENERATORS
Introduces the
SUPER RIPENING CENTER"®

new advantage is now avaii-
A able o ripeners, thanks to

Catalytic Generators, the

leader in ethylene applica-
tion for fruit ripening: The Super Ripen-
ing Center®. With all of vour ripening
needs in one location, the Super Ripen-
ing Center® is Catalytic Generators’ lat-
est innovation engineered to increase
productivity, provide increased pecfor-
mance, and reduce cost. And it has the
ripener in mind with this extensive list
of advantages:

Supe r-Hip

The Super Ripening Center”,
with all of your ripening
needs in one location

= Pasy and convenienl operation aff in
awee focation

= Mo filling: a separate, extra large Ethy-
Gen®™ 11 supply is awtematically fed to
the Super-Ripe™ Generator. A typical
banana operation will replace the sup-
ply of Ethy-Gen® 11 about every 2 - 3
months!

«  Reduced concentrate containers means
less landfill waste, a growing national
CONCErn

" Lease o own with maintenance in-

cluded

»  Adjustable Super-Ripe® Generator op-
erates in most any ripening room over
1,000 cubic feet

« Electronic, digital hygrometer and
thermometer to monitor humidity and
air femperanire,

» Tomato and banana ripening / color
charts included

= Clipboard with a pad of ripening
records also included for registering
daily temperatures and ripening notes.

We will be happy to discuss how the
Super Ripening Center® can work for your
operation and help to make ripening vour
fruit easier and more convenient. Call us
today at (8000 446-8100,

The Role of
Humidity in the
Ripening Process

Humidity plays a very impor-
S tlant role in the ripening pro-
\ cess of all fruits, including
bananas, tomatoes, and avocados, The
water content of maost {Tuits is very high,
as In bananas (75.7%) and tomatoes
{93%%), s0 maintaining the proper rela-
tive humidity levels in ripening and
cooler rooms is critical in helping to
minimize water loss from the fruit and
improve product appearance. Water
loss can cause significant problems in
various types of fruit: dehydration, in-
creased relevance of blemishes, and
weight loss. Bananas, for instance, can
hawve at least a 0.5 pound weight loss in
a 40 pound box due to poor humidity
levels, Tna 960 box load, at $0.38 cost
{ pound, this would equate to over §180
of potential retail profit lost; in a vear, at
ten (100 loads / week, losses would total

Improper humidity can
cause not only poor
retail quality but also
decreased product
weight.

over £90,000! So improper humidity
can cause not only poor retail quality
but also decreased product weight, lead-
ing to bottom line losses.

To further analyze the role of hu-
midity, first we will define relative hu-
midity and look at how it is affected;
then we'll see several ways to control it

Relative humidity is defined as the
amount of water vapor pressure present
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