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Summary

reening lemon fruits by fusing acetylené were studied from 1962 to 1963 The results were as

Most lembn fruits were colored when they were sealed tightly for 20 hours at 28°C and at about
using acetylene density, and were colored when intermittent fumigation which was ventilated for 4
rs were repeated from 5 times (light green) to 8 times (dark green).

) The percent of calyx falling from a lemon fruit in fusing acetylene degreening was less than
iibide degreening. The high preventive effect of calyx falling from a lemon fruit was applied to the calyx
én it was painted by 2,4-D, 250 ppm solution befor degreening.

(3) The cost of fusing acetylene degreening was dearer than that of carbide degreening. But the for-
et is simple in degreening procecess and less dangerous as compared with the latter. Therefore, fusing

ceylene degreening has a high possibility for the practical use.




