Name ___________________________________________
Period _________
Plant (Apple) Graphing Practice
Directions: Read the following material, examine and line graph the data, then answer the questions that follow.

Ethylene is a plant hormone that causes fruit to mature. The data below concerns the amount of time it takes for fruit to mature from the time of its first application. Line graph the data and answer the questions that follow. 

	Amount of ethylene in ml/m2
	Winesap Apples 
Days to Maturity
	Golden Apples 
Days to Maturity
	Gala Apples 
Days to Maturity

	10
	14
	14
	15

	15
	12
	12
	14

	20
	10
	9
	12

	25
	8
	7
	10

	30
	8
	7
	8

	35
	8
	6
	7
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Graph Title: _____________________________________________________________

 

1. What is the dependent variable? _________________________________________________. 

  

2. Of the three groups of apples which one(s) seem(s) to have room for shortening the maturation time using 

     ethylene? _________________________. Explain your answer. _________________________________ 

  

_______________________________________________________________________________________ 

  

_______________________________________________________________________________________ 

  

3. What is the total mean maturation time of the three groups of apples? ______________. 

  

4. What is the mode of the Golden Apples? _________________. 

  

5. What dosage of ethylene seems to produce the best results for each of the three groups of apples? 
    Winesap ________________ Golden Apples______________ Gala Apples __________. 

  

6. If you were going to ship apples to HEB, and expect them to have a shelf life of one week, how much ethylene would you use for each of the three types of apples mentioned above? Apples remain fresh two weeks after maturation. 
    Winesap ________________ Golden Apples______________ Gala Apples __________. 


Plant (Apple) Graphing Practice – Teacher Answer Key (guide)
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Graph Title: Amount of Ethylene vs. Days to Apple Maturity

 

1. What is the dependent variable? Days to Apple Maturity
  

2. Of the three groups of apples which one(s) seem(s) to have room for shortening the maturation time using 
ethylene? Gala Apples Explain your answer. This group of apples shortens the maturation time with all amounts of Ethylene.  The two other apple varieties in this experiment have levels of Ethylene that do not further shorten maturation time when using different level amounts.
  

3. What is the total mean maturation time of the three groups of apples? 9.3 Days 

  

4. What is the mode of the Golden Apples? 7 Days 

  

5. What dosage of ethylene seems to produce the best results for each of the three groups of apples? 
    Winesap 25 ml/m2 Golden Apples 35 ml/m2 Gala Apples 35 ml/m2
  

6. If you were going to ship apples to HEB, and expect them to have a shelf life of one week, how much ethylene would you use for each of the three types of apples mentioned above? Apples remain fresh two weeks after maturation. 
    Winesap 20 ml/m2 Golden Apples 20 ml/m2 Gala Apples 30 ml/m2
Amount of Days





Amount of Ethylene (ml/m2)








