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Abstract 

This paper aims at giving an overview of the progress made during the last 
decades on the mechanisms of fruit ripening and to present the most recent trends 
and prospects for the future. Important steps forward will be presented (respiratory 
climacteric, ethylene biosynthesis and action, isolation of genes involved in the 
ripening process, biotechnological control of fruit ripening....) by showing how the 
judicious exploitation of the data published previously, the strategies, methodologies 
and plant material adopted have been crucial for the advancement of knowledge. 
Opportunities of co-operation between geneticists and post-harvest physiologists as 
well as new possibilities offered by genomics, proteomics and metabolomics for the 
understanding of the fruit ripening process and the development of sensory quality 
will be developed. 
 
INTRODUCTION 

The mechanisms of fruit ripening have received great attention since many years 
for both scientific and societal reasons. For the scientist, fruit ripening is a process in 
which the biochemistry, physiology and structure of the organ are developmentally altered 
to influence appearance, texture, flavour and aroma (Giovanonni, 2004). For the 
consumer and for the partners of the distribution chain, fruit ripening corresponds to a 
serial of chemical and structural modifications that allow fruit to become edible and 
attractive for consumption. There is nowadays growing emphasis not only on sensory 
properties but also on nutritive value and safety for human health. Since the majority of 
the quality attributes are elaborated during the ripening process it has always been 
considered as essential to better understand the mechanisms underlying fruit ripening. The 
fruit ripening process has been viewed over the last decades as being successively of 
physiological, biochemical and molecular nature. In this paper we will make a retrospect 
of the important discoveries made in the field of fruit ripening and present some 
perspectives for the near future. We will try to show that progress has generally been 
made through a good integration of earlier data into the newest concepts of plant science 
and through the choice of the best adapted methodologies and plant models. 

 
THE RESPIRATORY CLIMACTERIC 

One of the earliest discoveries is the demonstration by Kidd and West (1925) that 
apple fruit undergo a rise in respiration associated with the ripening process that was 
termed ‘climacteric’. Subsequently it has been found that the respiration of many fruit 
undergoes a climacteric. The merit of Kidd and West to discover the climacteric 
respiration was high if one considers that the rise in respiration of the apple is very low as 
compared to other fruit. A review of the start of modern postharvest physiology by Kidd, 
West and Blackman has been published by Laties (1995). Further studies demonstrated 
that the climacteric rise of respiration was not universal and that some type of fruit named 
‘non-climacteric’ showed no or relatively slow changes in respiration during ripening. 
This has led to a classification of fruit in two classes according to their respiratory pattern 
(Biale and Young, 1981). Many studies have been devoted to the determination of the 
nature of the climacteric respiration and the role of mitochondria. An increase in the rate 
of carbon flux through glycolysis has been demonstrated during the respiratory 
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climacteric associated with large increase in ATP levels (Barker and Solomos, 1962). The 
increase in glycolysis is suggested to be brought about by activation of phospho-
fructokinase and of pyrophosphate: fructose-6-phosphate phosphotranferase (Bennett et 
al., 1987). However, proof of their role in the climacteric respiration is still lacking. The 
respiratory climacteric has also been attributed to the increase in activity of the cyanide-
insensitive alternative oxidase (AOX) associated with the uncoupling of the electron 
transport chain from oxidative phosphorylation (Solomos, 1977). Since then, genes 
encoding AOX (McIntosh, 1994) and uncoupler protein (Unc) (Laloi et al., 1997) have 
been isolated and the expression of some members of these families increase during the 
ripening process. Nevertheless the direct demonstration of a role of these genes (proteins) 
is lacking inasmuch as contradiction exists between the increase in ATP and the 
stimulation of the energy-dissipating systems, AOX and Unc. Furthermore, the relation-
ship between the climacteric respiration and fruit ripening has been questioned few years 
ago when it was discovered that ripening on the vine of a number of fruit occur in the 
absence of any increase in respiration (see Lelièvre et al., 1997). Although the presence or 
absence of respiratory climacteric on the vine depends upon the environmental conditions 
(Bower et al., 2002), these observations indicate that the respiratory increase is probably 
not a trigger for the ripening process. 

 
ORGANISATIONAL RESISTANCE VS DEVELOPMENTAL PROCESS 

One of the earliest theory on the regulation of fruit ripening was named 
‘organisational resistance’ (Blackman and Parija, 1928) and considered the fruit ripening 
events as a senescence process mainly catabolic in nature and resulting from the loss of 
cell compartmentation (Sacher, 1973). However evidence emerged that fruit ripening 
corresponded to a developmental programme responsible for the changes in texture, 
flavour and aromas. Nevertheless, a legacy of the organisational resistance theory has 
been the evaluation of membrane deterioration through measuring solute leakage from 
fruit tissue as a marker for ripening and senescence. This is still being used nowadays, 
especially for non-climacteric organs where no such markers as the ethylene or 
respiratory peak can be used. 

 
STUDY OF BIOCHEMICAL CHANGES OCCURRING DURING FRUIT 
RIPENING 

The identification of changes in the major components has been undertaken as an 
early step in the understanding of the ripening process. A good testimony of this period 
can be found in two major events managed by two scientific leaders of fruit biochemistry: 
(i) the publication by Hulme (1971) of two famous textbooks entitled “The biochemistry 
of fruit and their products’ and (ii) the organisation of an international symposium entitled 
‘Facteurs et régulation de la maturation des fruits’ (Ulrich, 1975). Among the most 
significant aspects of fruit biochemistry, some have received great attention due to their 
importance in fruit quality: texture changes, aroma volatiles, colour and pigments. These 
data have given an in-depth picture of the metabolic changes occurring during ripening 
and still represent an invaluable background for both the post-harvest physiologists and 
the molecular biologists. 

 
MOLECULAR BIOLOGY AND BIOTECHNOLOGY OF FRUIT RIPENING  

Fruit ripening as a developmental event became considered as involving the 
synthesis of new proteins and the expression of specific genes. An increase in the 
incorporation of precursors into proteins or nucleic acids was demonstrated in the early 
stages of avocado fruit ripening suggesting the synthesis of new proteins or increased 
turnover (Richmond and Biale, 1967). Immunological methods have allowed to confirm 
the increase in the amount of several enzymes such as cellulase and polygalacturonase 
(Brady, 1987). One of the first studies of the isolation of RNA species was carried out by 
Romani (1975) but it was dedicated to transfer RNAs (tRNA) of tomato which undergo 
little changes during ripening and which are not thought to play a critical role in the 



 

regulation of ripening genetic programme. The first studies aimed at studying gene 
expression at the mRNA level have been developed in Laties’s laboratory using avocado 
fruit. In vitro translation of mRNA showed the appearance of new translation products 
(Christoffersen et al., 1982). This has led to the identification of the cDNA encoding 
cellulase and the determination of the full-length sequence of the gene and has given the 
first example of identification of a ripening-related gene (Bennett and Christoffersen, 
1986). However the use of avocado fruit in these studies introduced a strong restriction in 
the use of reverse genetics since avocado is not amenable to genetic transformation. The 
merit of Grierson’s group is to have undertaken molecular studies using tomato as a 
model. This model has proved to be highly convenient for biotechnology and genomics 
studies. Rattanapanone et al. (1978) have been the first to describe in vitro translation 
products from mRNA of tomatoes. This has been followed by the isolation of the 
polygalacturonase (PG) gene and by the use, for the first time in plants, of the antisense 
technology to knock-down the expression of a gene (Sheehy et al., 1988; Smith et al., 
1988). These studies have led to the commercial release of the first transgenic edible fresh 
product in the USA in 1994, an antisense PG tomato. Since then, the ability to transfer 
genes in fruit and vegetables has been largely exploited for both a better understanding of 
the ripening process and also for potential applications for the improvement of agronomic 
and quality traits. The book edited by Valpuesta (2002) gives a good overview of the 
scientific advances in the area and also of the issues of consumers’ attitudes and risk 
assessments. 

 
ROLE OF ETHYLENE AND DISCOVERY OF THE ETHYLENE 
BIOSYNTHETIC PATHWAYS 

The role of ethylene in fruit ripening has a long history (Abeles et al., 1992). 
However one important step has been made when the climacteric rise in respiration has 
been associated with an increase in ethylene production (Biale et al., 1954) and when it 
was demonstrated that climacteric fruit had the specificity, contrary to non-climacteric to 
produced autocatalytic ethylene (McMurchie et al., 1972). The intimate mechanisms, at 
the molecular level, of autocatalytic ethylene production are still not fully understood. 
Ethylene has long been considered as deriving from lipids, particularly linolenic acid 
which was supposed to be released from membranes disintegration during the ripening/ 
senescence process through a metal catalyzed peroxydation (Lieberman and Mapson, 
1962; Gaillard et al., 1968). Methionine was initially introduced as a possible free radical 
quenching agent to inhibit ethylene formation derived from lipid peroxidation in apple 
tissues. Surprisingly, instead of suppression, ethylene production was increased 
(Lieberman et al., 1965), leading to the demonstration that methionine was the precursor 
of ethylene in vivo. This discovery has been the starting point for an exciting adventure 
towards the elucidation of the ethylene biosynthetic pathway led by Yang’s group. S-
adenosylmethionine (SAM) was discovered as an intermediate in the biosynthesis of 
ethylene from methionine through an ATP dependent step. The last step in the pathway 
between SAM and ethylene was discovered by remembering early experiments showing 
that ethylene synthesis could be inhibited by the absence of oxygen. The incubation of 
apple tissues under nitrogen in the presence of L-[U-14C]methionine resulted in the 
formation of an intermediate compound that was identified as 1-aminocyclopropane-1-
carboxylic acid (ACC). Upon return to aerobic conditions, apple tissues released labelled 
ethylene from ACC (Adams and Yang, 1979). The discovery of ACC has been one of the 
major events of the early 1980’s. Further, it was demonstrated that the 5’methyl group of 
MTA was recycled back to methionine. This recycling process has been referred as the 
Yang cycle. 

The discovery of the enzymes and genes involved in the ethylene biosynthetic 
pathway corresponded with the development of molecular biology and biotechnology. 
Until the early 1990s, all attempts to obtain genuine ACC oxidase (ACO) activity into a 
cellular fraction have failed. Activity was only measured on entire tissues in the presence 
of exogenous ACC and was referred to as ethylene-forming enzyme (EFE). This feature 



led to the assumption that EFE was membrane bound (Lieberman, 1979; Yang and 
Hoffmann, 1984). The mystery of this enzyme was only fathomed once the gene encoding 
EFE protein has been isolated by Grierson and co-workers, giving a brilliant example of 
“reverse biochemistry”. Among the ripening related cDNAs isolated from tomato fruit, 
the pTOM13 clone was selected as a putative ethylene biosynthetic gene based on its 
expression during ripening and upon wounding. The expression in tomato plants of an 
antisense construct of the pTOM13 cDNA resulted in reduced capacity to produce 
ethylene and significant delay in fruit ripening suggesting that this clone might encode the 
EFE protein (Hamilton et al., 1990). The ultimate identification of the gene was given by 
functional expression in Saccharomyces cerevisiae (Hamilton et al., 1991). Based on the 
sequence homology between pTOM13 and flavanone-3-hydroxylase genes and the 
demonstration that iron is an essential co-factor of EFE in vivo, a soluble EFE (now named 
ACO) activity could be obtained for the first time from melon fruit and measured in the 
presence of iron and ascorbate (Ververidis and John, 1991). Another major gene of the 
ethylene biosynthetic pathway, ACC synthase (ACS), has been isolated after total 
purification of the protein from wounded zucchini (Sato and Theologis, 1989). The protein 
being present at low levels, the authors enhanced the amount of ACS by wounding of the 
tissue, a procedure known to stimulate ethylene synthesis. This gives another example of a 
judicious exploitation in molecular biology of physiological data published long ago. 

 
DISCOVERY OF THE ETHYLENE PERCEPTION AND TRANSDUCTION 
PATHWAY 

In an early work on the mode of action of ethylene, Burg and Burg (1967) 
concluded that biological activity of ethylene or other olefins such as propylene requires a 
double bond adjacent to the terminal carbon and hypothesised that ethylene binds to a 
receptor through a transition metal such as Cu(I). Saturable binding sites for ethylene 
have been detected in plant tissues using a method based on the competitive binding of 
14C- vs unlabelled ethylene (Sisler, 1979). However the biological relevance of these sites 
and their nature has never been discovered using biochemical and cell fractionation 
techniques (Sanders et al., 1991). Advances in the field have been made possible through 
the use of Arabidopsis ethylene insensitive mutants. By remembering the triple response 
effect of ethylene described long ago by Neljubow (1901) on pea epicotyls, Bleecker et al 
(1988) isolated the first ethylene-insensitive mutant. Thanks to a long “chromosome 
walk” the corresponding protein was isolated (Chang et al., 1993). Heterologous 
expression of the protein allowed to show that it could bind ethylene as predicted by 
Sisler (1967) and that it involved copper as predicted by Burg and Burg (1967). These 
very exciting data allowed the discovery of the ethylene receptors of fruit and of a number 
of elements of the ethylene transduction pathway (Klee and Clark, 2004). At least three 
lessons can be drawn from these experiments: (i) the Arabidopsis strategy was better 
adapted than the biochemical methods for the isolation of the receptor, (ii) former data 
have been very useful for the screening procedures of the mutants and characterisation of 
the protein and (iii) the Arabidopsis model has been critical for the understanding of the 
fruit ripening process by allowing the isolation of the fruit receptor(s). 

Another interesting adventure has been the discovery of antagonists of ethylene 
action. It was reported that some cyclic olefines are capable of counteracting the action of 
ethylene among which 2,5-norbornadiene (Sisler and Yang, 1984). However this latter 
compound was efficient at high levels only and had a disagreeable odour. Another 
compound diazocyclopentadiene (DACP) was examined (Sisler and Blankenship, 1993) 
that was active but required activation by light. An ingenious experiment showed that 
degradation of DACP resulted in the formation of cyclopropenes that were in fact the 
active compounds. This led to the synthesis of a compound, 1-methylcyclopropene 
(MCP), which proved to be a powerful antagonist of ethylene action. It is used as a 
research tool for the understanding of the ethylene-regulated developmental processes 
(Blankenship and Dole, 2003) and also at a commercial scale for extending the shelf-life 
of fruits and flowers. MCP probably represents the most remarkable innovation in post-



 

harvest horticulture of the past two decades.   
(http://www.hort.cornell.edu/department/faculty/watkins/ethylene/). 
 
CO-OPERATION BETWEEN FRUIT PHYSIOLOGISTS AND GENETICISTS 

Breeding for quality and storage life has long been a secondary goal as compared 
to yield and disease resistance. However in the case of apple for instance, the chance 
seedling Golden Delicious which has good agronomic characters has been crossed with 
old apple varieties having good sensory attributes to generate new apple cultivars that 
combine good agronomic and good sensory characters. Similarly, the poor keeping 
qualities of Delicious has been extended by crossing with long keeping apples (Rall’s 
janet) giving rise to the Fuji group of apples (Vaysse et al., 2000). In tomato, many long 
or mid-shelf-life modern varieties have been obtained by introgression of the rin and nor 
mutations. However, the long shelf-life character is often associated with poor sensory 
qualities. In Charentais type melons, long or mid-shelf life commercial genotypes are 
available. Some of them have been generated using a non-ripening melon named 
“Vauclusien”. More basic work aimed at identifying genetic factors of fruit quality and 
storability has developed slowly in the recent years. For instance, in apple fruit, an allele 
of the ACC synthase gene (MdACS1-2) has been characterized as a good marker of 
storability. Cultivars that are homozygous for this allele have a long storage life (Sunako 
et al., 1999). In winter pears the presence of some ACS alleles is correlated with the 
chilling requirements for ripening and induction of autocatalytic ethylene production (El-
Sharkawy et al., 2004). QTL analysis of fruit quality in fresh market tomato indicated that 
a few chromosome regions are capable of controlling the variations in sensory traits 
(Causse et al., 2002). In melon, RFLP polymorphisms linked to the ACC oxidase gene 
have been determined that give good markers for the intensity of ethylene production and 
shelf-life (Zheng and Wolff, 2000). The genetic analysis of a population of recombinant 
inbred lines resulting from the crossing of climacteric and non climacteric Cucumis melo 
indicated that the climacteric character is dominant and conferred by two independent loci 
only (Périn et al., 2002). One of the predictable future trends is a tighter co-operation 
between fruit physiologists, molecular biologists and geneticists 

 
THE “OMICS” PERIOD 

The recent development of high throughput technology for analysing genome 
structure and functions is starting to have an important impact on fruit research. A number 
of national and multinational programmes are now attempting to combine genomics, 
proteomics metabolomics and reverse genetic approaches to unravel the molecular 
mechanisms of fruit development. The implementation of these genome-wide (Alba et al., 
2004) and metabolomic technologies (Overy et al., 2005), together with bioinformatic 
tools is expected to provide new understanding of the fruit developmental program and 
reveal the networks of interactions between different pathways leading to the build up of 
fruit quality traits. The most important programs are implemented on the tomato taken as 
a model species for fruit research. A multinational consortium was recently set up which 
made available centralised facilities for tomato ESTs and derived DNA chips. This allows 
now to unravel global changes in gene expression during fruit development and ripening 
and to mine and analyse the expression profiling data in order to cluster the complete set 
of genes involved in specific metabolic and regulatory mechanisms. By comparing 
differences between natural variants, ripening mutants, or introgression lines, genes that 
are essential for specific aspects of fruit ripening and their corresponding impacts on fruit 
metabolism will be identified (Fei et al., 2004; Overy et al., 2005). In addition, reverse 
genetics for high throughput functional identification of target genes are being developed 
among which the emerging TILLING (Targeting Induced Local Lesions In Genomes) 
technology is the most promising. Finally, the launching of the tomato genome 
sequencing project and the availability of the tomato genome sequence in the near future 
represents major breakthroughs which will likely change fundamentally our way to 
address the fruit research topics.  



ACKNOWLEDGEMENTS 
We thank the Spanish Ministry of Education for providing F.B Flores and M.T 

Sanchez-Ballesta with a postdoctoral fellowship. 
 

Literature Cited 
Abeles, F.B., Morgan, P.W. and Saltveit, Jr., M.E. 1992 Ethylene in plant biology. 

Academic Press, San Diego, 414 p. 
Adams, D.O. and Yang, S.F. 1979. Ethylene biosynthesis: identification of 1-aminocyclo-

propane-1-carboxylic acid as an intermediate in the conversion of methionine to 
ethylene. Proc. Natl. Acad. Sci. U.S.A. 76:170-174. 

Alba, R., Fei, Z., Payton, P., Liu, Y., Moore, S.L., Debbie, P., Cohn, J., D’Ascenzo, M., 
Gordon, J.F., Rose, J.K.C., Martin, G., Tanksley, S.D., Bouzayen, M., Jahn, M.M., and 
Giovannoni, J. 2004. ESTs, cDNA microarrays, and gene expression profiling: tools 
for dissecting plant physiology and development. The Plant Journal 39: 697-714. 

Barker, J. and Solomos, T. 1962. The mechanism of the climacteric rise in respiration in 
banana fruit. Nature, 169:189-191. 

Bennett, A.B. and Christoffersen, R.E. 1986. Synthesis and processing of cellulase from 
ripening avocado fruit. Plant Physiol. 81:830-835. 

Bennett, A.B., Smith, G.M. and Nichols, B.G. 1987. Regulation of climacteric respiration 
in ripening avocado fruit. Plant Physiol. 83:973-976. 

Biale, J.B., Young, R.E. and Olmstead, A.J. 1954. Fruit respiration and ethylene 
production. Plant Physiol. 29:168-174. 

Biale, J.B. and Young, R.E. 1981. Respiration and ripening in fruits-retrospect and 
prospect In: Recent advances in the biochemistry of fruit and vegetables Friend J and 
Rhodes M.J.C. ed., Academic press London, pp 1-39. 

Blackman, FF. and Parija, P. 1928. Analytical studies in plant respiration. I. the respiration 
of a population of senescent ripening apples. Proc. R. Soc. London Ser. 103:412-445. 

Bleeker, A.B., Estelle, M.A., Somerville, C and Kende, H. 1988. Insensitivity to ethylene 
conferred by a dominant mutation in Arabidopsis thaliana. Science 241:1086-1089. 

Blankenship, S.M. and Dole, J.M. 2003. 1-methylcyclopropene: a review. Postharvest 
Biol. and Technol. 28:1-25. 

Bower, J., Holford, P., Latché, A. and Pech, J.C. 2002. Culture conditions and detachment 
of the fruit influence the effect of ethylene on the climacteric respiration of melon. 
Postharvest Biol and Technol. 26:135-146. 

Brady, C.J. 1987.Fruit ripening. Ann. Rev. Plant Physiol. 38:155-178. 
Burg, S.P. and Burg, E.A. 1967. Molecular requirements for the biological activity of 

ethylene. Plant Physiol. 42:144-152. 
Causse, M., Sabina-Colombani, V., Lecomte, L., Duffé, P., Rouselle, P. and Buret, M. 

2002. QTL analysis of fruit quality in fresh ma rket tomato: a few chromosome 
regions control the variation of sensory and instrumental traits. J. Exp. Bot. 53:2089-
2098. 

Chang, C., Kwok, S.F., Bleecker, A.B. and Meyerowtz, E.M. 1993. Arabidopsis ethylene-
response gene ETR: similarity of product to two component regulators. Science 
262:539-545. 

Christoffersen, R.E., Warm, E. and Laties, G.G. 1982. Gene expression during fruit 
ripening in avocado. Planta 155:52-57. 

El-Sharkawy, I., Jones, B., Gentzbittel, L., Lelièvre, J.M., Pech, J.C. and Latché, A. 2004. 
Differential regulation of ACC synthase genes in cold-dependent and –independent 
ripening in pear fruit. Plant Cell Environ. 27:1197-1210. 

Fei, Z., Tang, X., Alba, R.M., White, J.A., Ronning, C.M., Martin, G.B. Tanksley, S.D. 
and Giovannoni, J.J. 2004.Comprehensive EST analysis of tomato and comparative 
genomics of fruit ripening. The Plant J. 40:47-59. 

Gaillard, T., Hulme, A.C., Rhodes, M.J.C. and Wooltorton, L.S.C. 1968. Enzymatic 
conversion of linoleic acid to ethylene by extracts of apple fruit FEBS Lett. 1:283-
286. 



 

Giovannoni, J.J.  2004. Genetic regulation of fruit development and ripening.  Plant Cell 
Supplement 16:S170-S180. 

Hamilton, A.J., Lycett, G.W., Grierson, D. 1990. Antisense gene that inhibits synthesis of 
the hormone ethylene in transgenic plants. Nature 346:284-287. 

Hamilton, A.J., Bouzayen, M. and Grierson, D. 1991. Identification of a tomato gene for 
the ethylene-forming enzyme by expression in yeast Proc. Natl. Acad. Sci. USA 
88:7434-7437. 

Hulme, A.C. 1971. The biochemistry of fruits and their products. Vol 1 and Vol 2 Hulme 
A.C. ed. Academic Press London 

Kidd, F., and West. 1925. The course of respiratory activity throughout the life of an 
apple. Rep. Food Invest. Board for the year 1924, DSIR, London, pp 27-33. 

Klee, H.J. and Clark, D.G. 2004. Ethylene signal transduction in fruits and flowers. In: 
Plat Hormones: Biosynthesis, signal transduction, action. Davies P.J. Ed. Kluwer 
Acad. Pub., Dordrecht. pp 369-390. 

Laloi M., Klein M., Riesmeier J.W., Muller-Rober B., Fleury C., Bouillaud F., Ricquier 
D. 1997. A plant cold-induced uncoupling protein. Nature 389:135-136. 

Laties, G.G. 1995. Franklin Kidd, Charles West and F.F. Blackman: the start of modern 
postharvest physiology. Postharvest. Biol. Technol. 5:1-10. 

Lelièvre, J.M., Latché, A., Jones, B., Bouzayen, M. and Pech, J.C. 1997. Ethylene and 
fruit ripening. Physiol. Plant. 101:727-739. 

Lieberman, M. 1979. Biosynthesis and action of ethylene. Ann.Rev. Plant Physiol. 
30:533-591 

Lieberman, M and Mapson, L.W. 1962. Fatty acid control of ethane production by 
subcellular particles and its possible relationship to ethylene biosynthesis Nature 
195:1016-1017. 

Lieberman, M., Kunishi, A.T., Mapson, L.W. and Wardale, D.A. 1965. Ethylene produc-
tion from methionine. Biochem. J. 97:449-459. 

McIntosh, L. 1994. Molecular biology of the alternative oxidase. Plant Physiol. 105:781-
786. 

McMurchie, E.J., McGlasson, W.B. and Eaks, I.L. 1972. Treatment of fruit with 
propylene gives information about the biogenesis of ethylene Nature 237:235-236. 

Neljubow, D. 1901. Ueber die horizontale Nutatation der Stengel von Pisum sativum und 
einiger anderen Pflanzen. Beih. Bot  Zentralb. 10:128-139. 

Overy, S.A., Walker, H.J., Malone, S., Howard, T.P., Baxter, C.J., Sweetlove, L.J., Hill, 
S.A. and Quick, W.P. 2005. Application of metabolite profiling to the identification of 
traits in a population of tomato introgression lines J. Exp. Bot. 56:287-296. 

Périn, C., Gomez-Jimenez, M.C., Hagen, L., Dogimont, C., Pech, J.C., Latché, A., Pitrat, 
M.. and J.M. Lelièvre, J.M. 2002. Molecular and genetic characterisation of a non-
climacteric phenotype in melon reveals two loci conferring altered ethylene response 
in fruit. Plant Physiol. 129:300-209. 

Rattanapanone, N., Speirs, J. and Grierson, D. 1978. Evidence for changes in messenger 
RNA content related to tomato fruit ripening Phytochem. 17:1485-1486. 

Richmond, A. and Biale, J.B. 1967. Protein and nucleic acid metabolism in fruits. II. RNA 
synthesis during the climacteric rise of the avocado. Biochim. Biophys. Acta 138:625-
627. 

Romani, R.J. 1975. Ribonucleic acid metabolism in ripening fruit. In: “Facteurs et 
régulation de la maturation des fruits”. Ulrich R. Ed. CNRS, Paris, pp291-298. 

Sacher, J.A. 1973. Senescence and post-harvest physiology. Ann. Rev. Plant Physiol. 
24:197-224. 

Sato, T and Theologis, A. 1989. Cloning of the mRNA encoding 1-aminocyclopropane-1-
carboxylate synthase, the key enzyme for ethylene biosynthesis in plants. Proc. Natl 
Acad. Sci. USA 86:6621-6625. 

Sanders, I.O., Smith, A.R. and Hall, M.A. 1991. Ethylene binding in epicotyls of Pisum 
sativum cv Alaska. Planta 183:209-217. 

Sheehy, R.E., Kramer, M. and Hiatt, W.R. 1988. Reduction of polygalacturonase activity 



 

in tomato fruit by antisense RNA Proc. Natl. Acad. Sci. U.S.A. 85:8805-8809. 
Sisler, E.C. 1979. In vivo measurement of binding to the ethylene binding site Plant 

Physiol 64:538-542. 
Sisler, E.C. and Blankenship, S.M. 1993. Effect of diazoclyclopentadiene on tomato 

ripening Plant Growth Regul. 12:155-160. 
Sisler, E.C. and Yang, S.F. 1984. Anti-ethylene effects of cis-2-butene and cyclic olefins. 

Phytochem. 23:2765-2768. 
Smith, C.J.S., Watson, CF, Ray, J., Bird, C.R., Morris, P.C., Schuch, W. and Grierson, D. 

1988. Antisense RNA inhibition of polygalacturonase gene expression in transgenic 
tomatoes Nature 334:724-726. 

Solomos, T. 1977. Cyanide-resistant respiration in higher plants Ann. Rev. Plant Physiol. 
28:279-297. 

Sunako, T., Sakuraba, W., Senda, M., Akada, S., Ishikawa, R., Niizeki, M. and Harada, T. 
1999. An allele of the ripening-specific 1-aminocyclopropane-1-carboxylate synthase 
gene (ACS1) in apple fruit with a long storage life. Plant Physiol. 119:1297-1303. 

Ulrich, R. 1975. “Facteurs et régulation de la maturation des fruits”. Ulrich R. Ed. CNRS, 
Paris, 369 p. 

Valpuesta, V. 2002 Fruit and Vegetable Biotechnology. V. Valpuesta Ed. Woodhead Pub. 
Cambridge 338p. 

Vaysse, P., Scandella, D., Masseron, A., Mathieu, V., Trillot, M. and Marion, M. 2000. 
Recognizing apple and pear varieties. Centre Technique Interprofessionnel des Fruits 
Légumes publishing. ISBN 2-87911-172-2.  

Ververidis P and John P. 1991. Complete recovery in vitro of ethylene-forming enzyme 
activity. Phytochem. 30:725-727. 

Yang, S.F., Hoffman, N.E. 1984. Ethylene biosynthesis and its regulation in higher plants. 
Ann. Rev. Plant Physiol. 35:155-189 

Zheng, X.Y. and Wolff, D.W. 2000. Ethylene production, shelf-life and evidence of RFLP 
polymorphisms linked to ethylene genes in melon (Cucumis melo L.). Theor. Appl. 
Genet. 101:613-624. 

 



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /SyntheticBoldness 1.00
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveEPSInfo true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /Unknown

  /Description <<
    /ENU (Use these settings to create PDF documents with higher image resolution for high quality pre-press printing. The PDF documents can be opened with Acrobat and Reader 5.0 and later. These settings require font embedding.)
    /JPN <FEFF3053306e8a2d5b9a306f30019ad889e350cf5ea6753b50cf3092542b308030d730ea30d730ec30b9537052377528306e00200050004400460020658766f830924f5c62103059308b3068304d306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103057305f00200050004400460020658766f8306f0020004100630072006f0062006100740020304a30883073002000520065006100640065007200200035002e003000204ee5964d30678868793a3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /FRA <>
    /DEU <>
    /PTB <>
    /DAN <>
    /ESP <>
    /SUO <>
    /ITA <>
    /NOR <>
    /SVE <>
    /KOR <>
    /CHS <FEFF4f7f75288fd94e9b8bbe7f6e521b5efa76840020005000440046002065876863ff0c5c065305542b66f49ad8768456fe50cf52068fa87387ff0c4ee575284e8e9ad88d2891cf76845370524d6253537030028be5002000500044004600206587686353ef4ee54f7f752800200020004100630072006f00620061007400204e0e002000520065006100640065007200200035002e00300020548c66f49ad87248672c62535f0030028fd94e9b8bbe7f6e89816c425d4c51655b574f533002>
    /CHT <FEFF4f7f752890194e9b8a2d5b9a5efa7acb76840020005000440046002065874ef65305542b8f039ad876845f7150cf89e367905ea6ff0c9069752865bc9ad854c18cea76845370524d521753703002005000440046002065874ef653ef4ee54f7f75280020004100630072006f0062006100740020548c002000520065006100640065007200200035002e0030002053ca66f465b07248672c4f86958b555f300290194e9b8a2d5b9a89816c425d4c51655b57578b3002>
    /NLD <>
  >>
>> setdistillerparams
<<
  /HWResolution [2540 2540]
  /PageSize [595.000 842.000]
>> setpagedevice




