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Fruit ripening involves many anatomical,
physiological and biochemical changes in
fruits tissues. Ripening frequently involves
changes in fruit color, aroma and texture.
These changes in quality make the fruit
attractive to consumers.
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In relation between the organoleptic quality of fruit
and its ripening stage, we can distinguish:

✓ Consumption or taste maturity: when the fruit
reaches its best organoleptic properties, such as
color, pulp consistency, aroma, taste, etc.

✓ Commercial or harvest: when the fruit can be
harvested because it has a good size and maturity
index required for its commercialization.
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Transformations
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✓ Color development:

The green color of fruits decreases due to a decrease in their chlorophyll content and an

increase in the synthesis of yellow, orange and red pigments (carotenoids and anthocyanins).

✓ Flavour and aroma development:

The flavor changes by sugar accumulation due to starch hydrolysis during respiration. This is

accompanied by the disappearance of tannins and other products, and by the decrease in the
organic acid content to minimize acidity and astringency.

The aroma is developed by the formation of a series of volatile compounds, mainly
constituted by esters, alcohols, aldehydes and ketones. These compounds provide the
characteristic aroma of fruit.
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✓ Firmness changes:

The texture changes due to: starches and pectins hydrolysis, fiber content reduction and cell
wall degradation. This degradation is due to action of ethylene that activates a series of
hydrolytic enzymes (polygalacturonase and cellulase). The action of hydrolytic enzymes is to

break the bonds between polysaccharides in wall.

✓ Hormone and enzymatic regulation:

In fruit ripening are involved several molecules, enzymes and hormones that they activate or
inhibit this process, for example the ethylene. It is a hormone with autocatalytic activity, that
is, the presence of ethylene activates the gene that codes for the enzyme ACC oxidase, which

leads to ethylene formation.
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MOBILE K is a high mobility organic Potassium,

of fast absorption and assimilation by the plant. Its
exclusive bicarboxylic combination provides a greater
degree of translocation of nutrients and sugars.
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MOBILE K has a buffer effect (neutral pH) which

facilitates mixtures with other fertilizers and / or

phytosanitary products, and its prevents the

hydrolysis of the phytosanitary products that are

going to be used. Besides, it is not aggressive for

plant tissues.
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MOBILE K is an organic farming certified fertilizer

according to the RCE 834/2007 (EU) standards.
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Potassium (K2O)

Potassium is a primary macronutrient that plays an important role as
plant functions regulator.

This element affects the plant shape, size, color and taste and other
measures attributed to the product quality, for several reasons:

✓ Key nutrient in plant-water relationship 
✓ Resistance to stress conditions
✓ Involved on cellular elongation
✓ Enzyme activation involved on:

• Photosynthesis
• Transport of photosynthate
• Protein synthesis

✓ Involved in quality of fruits
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✓ Key nutrient in plant-water relationship

Role of potassium in the opening and closing of stomate

Potassium maintains high levels of turgor, that is,
adequate levels of water in plants. This is because it
participates strongly in the regulation of opening
and closing of stomates. Proper functioning of
stomates is essential for photosynthesis regulating
the exchange of CO2, water and oxygen between
plant and atmosphere.

On the other hand, because the element maintains
the turgor, it prevents water loss and wilting.
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✓ Resistance to stress conditions

Potassium is considered a compatible osmolyte because it is involved in maintaining
osmotic potential of plant, saline and water concentration of cells. It allows plants to
maintain an adequate state of hydration under stress conditions such as salinity,
water shortage and freeze.

✓ Involved on cellular elongation

Potassium is the main solute required in vacuoles to create the internal osmotic
potential necessary for turgor pressure. It is a requirement for cell elongation.



MOBILE K

✓ Enzyme activation
Potassium also acts such an enzyme activator because changes the physical shape of
the enzyme molecule, exposing the appropriate chemically active sites for reaction. It
improves the speed of catalytic reactions.

• Photosynthesis
Potassium activates enzymes involved in photosynthesis and, in addition, it is
essential to produce adenosine triphosphate (ATP).

• Transport of photosynthate
Potassium is responsible for activating the ATPase that drives the transport of
photoassimilates by the phloem to sink organs (flowers, fruits, roots, etc.).

• Protein synthesis
The enzyme nitrate reductase (NR) catalyzes the formation of proteins, and
potassium is likely responsible for its activation and synthesis.
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✓ Involved in quality of fruits

Due to its fundamental role in photosynthesis, respiration and
activation of enzymes, potassium has a very important influence
on both growth and quality of fruits and vegetables.

On the other hand, this element is involved in fruit ripening
processes such as synthesis of the lycopene pigment, which is
responsible for the red color of many fruits. In addition, it
promotes a high acid content, which is essential for a good taste
of fruit.
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What makes MOBILE K 
different

from other products?
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Exclusive bicarboxylic combination
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The carboxylic acids that compose it are low molecular weight compounds found in plants and
biosynthetically derived from photosynthesis and respiration.

These contribute to the formation of almost all tissues and many important substances that
directly participate in various plant physiological processes such as respiration, photosynthesis,
absorption or translocation of nutrients.

The combination of carboxylic acids causes MOBILE K to be:

• The rapid assimilation of these compounds is because they are needed for their different
physiological processes, with this we are providing the raw material for them to save energy,
time and resources.

• It works as a "blocker and carrier" that protects the compound preventing the combination of
this with the salts dissolved in water and soil, avoiding unnecessary losses.

Exclusive bicarboxylic combination
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The function of our bicarboxylic combination is very

important in plants because they can act as "carriers"

(transporters) intervening in the internal transport of

nutritive elements to those places where they are

needed (sink organs). Thanks to this bicarboxylic

combination, improves the translocation of Potassium

to fruit in critical phenological stages, such as fattening

and ripening of fruits, allowing a correct formation of

carbohydrates and enzymes that give a better fruit filling.
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* Contains an exclusive bicarboxylic combination

Density:

pH (20ºC):

1,35 ± 0,02 * gr/cc

7,5 ± 0,5 *

Guaranteed concentrationsElement

20.0% w/w=27.0%  w/vPotassium Oxide (K2 O)
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NOTE: It is compatible with most
fertilizers and agrochemical products
known, although it is advisable to
perform a test.

Number of 

applications/Frequency

Dosage
Crop

Foliar application

Every 10-15 days since fruit setting200-250 cc /100LLeaf  vegetables

Every 10-15 days since fruit setting200-250 cc /100LFruit vegetables

2 - 3 applications, fattening and 

ripening
250-300 cc /100L

Citrus and subtropical 

crops

2 - 3 applications, fattening and 

ripening
250-500 cc /100L

Fruit trees, olive trees 

and vines

2 - 3 applications150-200 cc /100L
Cereals and 

ornamentals

Apply 2,5-5 L/Ha and applicationFertirrigation system
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• Increases the production and transport of sugars, and other
photosynthates

• Improves the filling, turgor, homogenization and maturation
of fruits

• Increase the quality of fruits

• Its neutral pH allows a wide range of mixtures and is not
aggressive for vegetables

• It is an organic farming certified


