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Abstract
The objective of this paper was to study the
feasibility of adopting ultrasonic property of fruit and
vegetable under cold storage as one of quality
evaluation criteria. Radish samples were selected and
stored in cold environment of 5 10 15 and 20
for 5, 10, and 15 days. The result indicated that
ultrasound  velocity was significantly and equally
affected by storage temperature and period.
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F
1 232.047| 232.047| 13.299**
y 1 12.907|  12.907 0.74
1 1 17.8379| 17.8379 1.002
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?6 6 44.301 7.384 0.423
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t p
1 -4114 | 1977 | -4114 | -2.081 | 0.0432*
0.393 | 0102 | 0448 | 3.853 |0.0004**
F P 0.526 | 0.140 | 0437 | 3.760 |0.0005**
3 262791 87.507| 5.021** | 00052 | a=0.05 = a =0.01
2 221.434| 110.717| 6.346** 0.0044 y: -4.114+0. 393)(1_,_0' 526X2 (1)
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47 1156.638 X1
* a=0.05 ** a =0.01 X
3
a 0.448 0437
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