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Maintaining freshness with 1-MCP treatment for storage
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Abstract: To determine the effect of different 1-MCP concentrations (0 wL-L™*, 0.3 pL-L*, 0.6 pL-L*, 0.9
pL-L7" and 1.2 pL+L™" ) on quality as well as physiological and bio-chemical characteristics during cold stor-
age, a Zhejiang variety of Actinidia deliciosa of ‘Xuxiang’ kiwifruit was studied. Results showed that 0.9 pL-
L™ 1-MCP was favorable for keeping of ‘Xuxiang’ kiwifruit quality. At the end of storage, in comparison with
the control, the treatment of 0.9 wL-L™ can significantly improved Ve content in 0.19 mg-g™ and total sugars
content in 25.0 g-kg™; 0.9 wL-L™ 1-MCP also helped improved titratable acidity content in 0.17%. Addition-
ally, 0.9 pL-L™" 1-MCP reduced rates of respiration content in 7.1 mg-kg™+h™" and ethylene production con-
tent in 1.0 nL-g™+h™ and delayed time to respiration and ethylene peaks. In addition, 1-MCP significantly re-
strained increases of 3,4-methylenedioxyamphetamine (MDA), increased superoxide dismutase (SOD) and
peroxidase (POD) activity and maintained integrity of the cell membrane well (P<<0.05). [Ch, 6 fig. 21
ref. |
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Figure 1 Effect of 1-MCP treatment on firmness and total soluble solids in kiwifruit
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Figure 2 Effect of 1-MCP treatment on respiration rate and ethylene production rate in kiwifruit
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Figure 3 Effect of 1-MCP treatment on total sugar and titratable acidity in kiwifruit
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Figure 5 Effect of 1-MCP treatment on SOD activity and POD activity in kiwifruit
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Figure 6 Effect of 1-MCP treatment on relative conductivity and MDA content in kiwifruit
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