D 2001 Vol. 22 No. 8 77

100094
075131

6°C
6 11C 15 13C 15 13°C

Abstract  Fruits of bittermelon ( Momordica charantial.. ) were separately stored at 6°C for 6 days and stored at 11°C
for 15 days showed chilling symptoms with typical chill — induced respiratory and increaing ethylene production after
being transterred to 20°C room fovtest. The optimum storage temperature of bitter melon was 13°C.
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