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Obj ectives/Goals Abstract
The objective of this project was to accuratly test pearsto seeif plagt
would effect their ripening process.

Methods/Materials

n\diff t conditions

distilled water, Sorvall Mc 12v, Finnpipette (5-40 migrQ liters)
solution, Kenmore wipes, journal/log. @
Results

ers and were in perfect

conditions to be eaten. The #D# pears, which were pjdCed R ea, ripened the second fastest, while
they were at arotting point. The #C# pears, which v SCEN room temperature, ripened less
quickly than the others and came in third place. If |& oy Tn their assigned condition, they
would soon have been ready to eat. The #B# peat an the others because of the fact

that they were placed in the refrigerator.
Conclusions/Discussion

were placed in different environm (i Va\ndex apparently droped when afruit was placed in
the refrigerator because the readings'w s
starting point. This was becaugg when : arefrigerator it preserved the fruit, stopping€
WY gas that makes fruitsripen. The fruits that were not
placed in the refrigerator began T\ Pt lases, found in enzymes produced by ethylene,
began to do their part of breaking diwn ™ ' found inside the pears. The fruit#s sour taste
changed as the chemicals and @ ; g broken down. #Degradation of starch by amylase#
produced sugar, which incr he fruit. Enzymes also transformed large organic
molecules into smaller ones eair, giving the fruit ascent. The break down of
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sif placing pearsin different conditons effects their ripening process.
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Help Received N
Used lab equipment at San Diego State University under the supervision of Janice Shackleford.
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