31 1

( )

2003 2 Jour. of Northwest Sci-Tech U niv. of Agri and For (Nat Sci Ed ) Feh 2003
( 712100)
[ | 1M CP (0+ 1)
:1MCP 20
d ;100  300nL AL 1MCP 5d
, 500 nL A ,
(PPO) (POD) (P< Q 05), 500nL A 1MCP
[ ] 1MCP; ;
[ ] S662 1;S609°. 3 [ 1 A [ ] 1671-9387(2003) 01-0101-04
BAERG TR REAE R BEAREY 1.2 BmEF*

1 ARAN, F R R RS (PPOYE ¥ BUA B ESIRER
R iR SRR R ARG AR XXM R R, &
8 CUTE#RRERE, WBIRAE, “R1 Y
W RS T RRBEE, /5 20 d FHAH IR
A, FEEWHE @ OEN 28R, 1-MCP 4%
—FH R M AERMEN, R TR ER . SHE
s R F MBI R 2R e BB, R G H
Y@ RARAN AR, BA X 1-
MCP 7EBE¥ 3 B FIC R B R b AR B
BRAFHEW 1-MCP LB e BB RN
W, LA A4 R — S BT R R A% FALE, Mt
¥ AR AR S KR .

1 R

1.1 H#E g

“# E"HF 2002-08-01 HERREAWBERHH
SHFEEN . FERRENRAEOHA T8 R
B, R 53 BHEE LI %= K/ EFEIE, TR
%, CH N ERRL, X200 mg/L EEREBHES
min, B BET/E . B 1-MCP B E#,1-MCP ik
BEi% 100,300 #1500 nL/L 3 bR, UEHESS
PR R %, AR R 10 h, MEFEREEQO
+1) 'C B EEPI#,RH 80%~95%, SR 150
TREZANEL.

(iR BRE]  2002-11-19
[E4HH] ER"+H B0 H (2001BA606A)

5 dEMBAE. o MRETNESRFN L
B A GY-B B BE VR e SR SRR ; FAF R iR
MiE RE TR E B & ] F DDS-307 BB F4X
5 SR B 0 A s RGP (AR TRARE
FANEERN CO, ZBREFR mg/ (kg - W)IAXK
WkilE  RELZEBRRB(AETRALE pad
M IO R E R el (kg - b)) B GC-9A
SN EE, aif&t S ARE T hERF
(FID),N, A &S H, 3B, S HBRS, R
90 C,HEHOEE 140 C, /MR, R XK
(218 Jr B0 2 R 35 & Y 45 4L 86 (PPO) ML E k9
BEPODEHE;MRES ST EMMEXRASFLHE
WL BEMR U/ (mg « min)FxR, HE 3 %K, 0E
HiEATHEER.
1.3 HiEERMESW

i BB F F Excel #ETHRIHEH, ZHILE
FAPEERFERELSSR).,

2 RS54

2.1 EEMTEEERYER

“RE"NIIEO CHEPIM S d, FAHRE
ERAH B R HRFER, TERLARAGEE
B, B 8y PR AL AR AR, RCHAMRNZER
AR, REFBEFHM. BB 10 d, FL4BH

CfEERA] FHBSA73. %L WRXB A, i, ERH+, TEAF B ERFIHTHA.

Vol 31 No 1



102 ( ) 31

RABELETRAYH, REGUIARBRENER, B  CHEREITSE LR, RURIESREWEN, &4
%20 KRAEEREAKE BIRCKE KRE BEEE THE, 25814040, 482 m#E P<0. 05 kF
AR, B2 TRBE. WR30d 5. 5488 XEEER.

;1 1-MCP 4IRS E S W A A 0

Table 1 Effect of 1-MCP treatment on Firmness of “Qinwang” peaches kg/cm?
£/ (nl. » L) HrEE X H/d Days of cold slorage
Treatments 0 5 10 15 20 25 0 35
CK 1.4 a 11.64 a 9.67 & 1i.03 a 13.34a 9.88a 8.65a 10.62 a
100 13.04 a 11.16a 9.2%a 11.4Z a 13.54a 0. 65a 8.86a 11.04 a
300 13.04 a 11.57 a 9.02a 10.8% a 12.63a g l6a 8.33a 10.69 a
500 13.04 a 11.13 a 9.75a 10.53 a 12.61a %52a B.29a 11.02 a
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Table 2 Effect of 1-MCP treatment on Soluble solide content of “Qinwang” peaches mg/g
B/l + L") ¥ 8% X ¥ /d Days of cold storage
Treatments 0 5 10 15 20 25 30 35
CK 124.7a 115. 0 a 115.7 a 116.7 a 128.7a 113.7 a 115.0a 112.3a
160 124.7 a 115.Ca 118.3 a 126.7 a 117.7 a 114.0 a 116. 78 124,0a
300 124.7 a 118.7 a 116.7 a 120.0 a 122.0a 120.7 a 115.0 a 119.7 a
500 124.7 a 120.1a 118.0a 121.7a 119.7 a 116.7n 122.3a 118.0m

EEZRUBRABEAFLERE. FRNEFEERERIABEKT(P<0. 05,

Note;Statistical multiple comparison is based on the Duncan’s {SSR) ,the same small letter at the same column indicates no significance at
level of P<20. (5.
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Effect of 1M CP on the peach quality and physiological
characters during cold storage

Y U Jian-na, REN Xiao-lin, ZHANG Shao-ying
(College & H orticulture,N orttw est Sci-T ech U niversity o A gricultural and Forestry, Yangling, Shaanxi 712100, China)

Abstract: The post harvest fruit of “ Qinwang” peaches were treated with 1M CP at different

concentrationsfor 10 hours in sealed chanber, then stored in low temperature of (0% 1)

) for 35ds in

2002 The results show ed that 1M CP treatment has not significantly affect on fresh fimness and soluble
2lide content of peaches in low temperature Relative electric conductivity of skin rapidly increased after

20ds at 0

T he ethylene and regiration climax of untreated control fruitsw ere observed 5 ds later than

the fruits treated with 100nL A and 300 nL A 1M CP. Fruits treated with 500 nL A 1M CP markedly
inhibited regiration and the ethylene clmax was low er than that of controlled fruits, and show ed low er
polyphend oxidase (PPO) and peroxidase (POD) activities when compared w ith controlled fruits The
study showed the fruits treated with 500 nL A 1M CP could inhibited fresh browning of“ Qinwang”
peaches and mprove quality during cold storage

Key words 1M CP; peach fruit; cold storage quality; physiological character



