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A HyOST of us are familiar

with a well-known proverb

—“An appie a day may keep

the doctor away”. However,

this cannot be taken as
guaranteed anymore, as those want
to eat fruits on an almost daily basis
may have to think twice now before
consuming a mango or -banana.
Rather than keeping the doctor away
we may need to rush to the doctors if
we consume local fruits artificiaily
ripened by chemicals on daily basis.
Some unscrupulous traders are re-
sorting to a potentfally poisonous
methed to ripen fruits in one to two
days to earn guick profit.

Although fruits are supposed to
naturally ripen in trees, to quicken
the ripening process, the traders have
been using chemicals. I 1s not always
convenient to carry and supply ripe
fruits as they get spoiled quickly. So

- traders pick unripe truits and then
use artificial methods to increase
their shelf lives. For many years, eth-
ylene had been used as a fruit ripen-
ing agent, but nowadays artificial
ripening of fruits are done by ethane,
calcium carbide and ethephon. But
the problem is that, incorrect use of
these chemicals to ripen fruits is asso-
ciated with many health hazards. In
the USA, the ripening is done through
gas emission systems or ethylene gen-
erator systems, depending on guality

_and shelf life desired:

Calcium carbide is a chemical
substance widely used in gas weiding
for steel products. It has carcinogenic
properties and contains traces of two
other dangerous chemical compo-
nents known as arsenic and phospho-
rous as impurities. Symptoms of ar-
senic  poisoning  begin  with
headaches, confusion, severe diar-
rhea, and drowsiness. As the poison-
ing develops, convulgions and
changes in fingeinail pigmentation

called leukonychia may occur. When -

the poisoning becomes acute, symp-
torns may include diarrhea, vomit:
ing, blood in the urine, cramping
muscles, hair loss, stomach pain, and
more convulsions. The organs of the
body that are usually affected by ar-
senic pmsonmg are the iungs, skir,

.

kidneys, and liver. Arsenic is related
to hypertension related cardiovascu-
lar disease, cancer, stroke, chronic
lower respiratory diseases, and dia- -
betes. Most cases of arsenic and
phosphorous poisoning are detected
before they become life threatening
and if not treated orr time, these can,
prove fatal. Calciurn ecarbide can -
cause mouth ulcers, gastric.} irrltatlon
or even food poisoning. .
Calcium carbide is used extensive-
ly for 1'ipen'mg mangoes, bailanas and ;

_vvent

. stem is dark green ‘while thé ﬁ‘ults

are dll yellow.
Ethrel is another chemical used,,

for ripening fruits. Ethrel is common-"

ly used in Austraiia and India. A
small amount of ethrel is dissolved in

-‘'water, and-:containers are placed
+.around the room. The fruits are then

piled-up'in the room, and sodium hy-
droxjde is added to the mixture. All .
ton of:the room is then closed
tightly, and.the frutts will ripen in

. thme to flve days by the ethylene gas
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papayas, and sometimes apples and
plums artificially. ‘The carbide is im-
ported from countries such as Chjna,
Taiwan and South Africa. The low
price of the carbide - 250g for Tk. 25
results in their indiscriminate use by
the unscrupulous traders. When cai-
cium carbide is dissolved in water it
produces acetylene gas. Acetylene
gas is an analogue of the natural
ripening agents- ethylene produced
by fruits. Acetylene imitates the eth-
ylene and quickens the ripening
process. Close scrutiny can make it
possible to identify fruits that have
been treated with carbide. When
tomatoes are uniformly red, or mnan-
goes and papaws are uniformly or-

~ange, cne could easily make out that

carkide may have been used. Plan-
tains can also be identified if the
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The gas ethylene is the natural rlpen-

.ng a tent faund in fruits, This sub-
“'stance enstres that there is'a uni-

forra ripening of the fruits, in addi-
tion the fruits retaining their flavour.
In both-methods of ripening process,
calciuin carbide and ethrel cause se-
rious problems when they come in
contact with the fruits. When the un-
scrupulous traders dip the fruits in
calcium carbide solution, they get
contaminated with arsenic and phos-
phorous. This process of ripening
fruit is dangerous for health.
However, not all artificially
ripened fruits are bad. In fact, the

) conr‘ept of artificially r ipening fruits

is not bad either. It is meortant to
know that the effects on health of ar-
tificially ripened fruits depend on the
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rlpemng agent used Itis perfectly ok
“if the ﬁults are’ ripened artifief
using ethylene gas But artlflcially
rlpened fruits can be Hézardousfor
health if calcium carbide is used. We
shall be surprised to know that fruits
are artificlally ripened in Amerlca
also. Say for example, bananas ale
‘shipped to-the US as hard, green; un-
.ripened fruits. They arrive into a dis-
“tributor’s warehouse,without discol-
oration of the skin. The bananas are
put in.a room and: ‘gprayed with ethyl-
ene gas. They all .begin to ripgn-and
. the gonsumersy by thent at the store.
" The ripening process is so rapid;that
the bananas arg.taken out.of the
store within a: few days before the
consumie¥sican consume,them all,

It is Very diffigult fort the common
. gonsumers o understand whether
Ithe fr'u{ts have been ripened natural-
ly or arthlcla]ly It may not be-also
percelvable to the common people
~which-kind- of agent has been uaed
\for mpeplng proeess To, overcome’ all

» ‘Hazardouspractlce of rlpemng |
fruits by usmg chemlcals

‘gort -of ‘confusion and problems we .

can at least pay some attentions be-
fore buying and eating fruits for the
sake of our.health. Following tips
may help you. Presence of trace
amount of arsenic and phosphorous
in carbide makes the healthy fruits

poisonous. So wash the truits thor- .

oughly before consuming. Keep.the
fruits under'runtiing water for a few
; minutes, so that the chemicals are
washed away. Do not buy fruits when
. these arrive in the market before the
due period ‘You can be almost sure
that they aré artificially rlpened for
better marketing and earningprofits.
While eating mangoes and apples, cut
the fruit into pieces, rather than con-
summg directly. What looks attrac-
tive butsidé may not be always good
for health. One can distinguish the
artificially ripened fruit by the uni-
form skin colour in fruits like toma-
to, mango, papaws, etc. A bunch of
bananas having a uniform colour are
more likely to have been artificially
rlpened

iyl

The writer is a Pz ofessor of lhe iculty of '

Pharmucy of Dhaka University and former
Pro-vice: chancetlar of East West Unwemty

et



