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Chlorophyll fluorescence technique as a tool to evaluate the ripening of tomato cv. Urbana
fruits

'Abdorreza Sajjadinia, 2Seyyed Hossein Mirdehghan, ‘Hamid Reza Roosta

"M.Sc. 2Assistant Professors, Dept. of Horticulture, Faculty of Agriculture, Vali-e-Asr University of Rafsanjan,
Rafsanjan, Iran

Determination of ripening stage of fruits and vegetables in order to reduce the vast after harvesting of the
yield is most important. In order to evaluation of fruit ripening by use of fluorescence chlorophyll
technique, fruits of tomato cv. Urbana that had grown in greenhouse were harvested at 6 ripening stages
including: Green, Breakers, Turning, Pink, Light red and Red. Fluorometer, Opti-Sciences model were
used for the measurement of different chlorophyll fluorescence parameters like minimal fluorescence (Fo),
maximal fluorescence (Fm), variable fluorescence (Fv) and maximal quantum yield of PS II
photochemistry (Fv/Fm) in darkness and 3 directions of fruits. The results showed that all chlorophyll
fluorescence parameters decreased from green stages (first stage of ripening) till red stage (last stage of
ripening), although, this reduction was not significant at light red and red stages, but significant reduction
in chlorophyll fluorescence parameters were observed from first till fifth stage of ripening. It is concluded
that, chlorophyll fluorescence technique can be used for recognition of ripening stages and control of
postharvest quality of tomato fruits.
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