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Hfect of 1-MCP on physiological changes of persmmon
fruits during storage period

ZHUANG Yan' ,GUO Chun-hui* ,WU Bao-li* ,RAO Jing-ping' ,MU Cui-e'

(Collegeof Horticulture Northwest A & F University, Yangling, Shaanxi 712100, China;
2 Silkworm Horticulture Station,Baoji, Shaanxi 721001, China)

Abgract : Inorder to know the application of 1-MCP in huojing pers mmon hoarding f resh-keeping ,ex-
periments were conducted with fruit of huojing pers mmon treated with 14 L/L 1-MCP once and twice un-
der low temperature for studying its physiological changes during storage period. The results indicated
treatment two and treatment one ,compared with CK of persmmon,delayed ethylene production peak 21
days and 14 days ,and their val ues of peak ,only reached 64.8 % ,and 70. 0 % of valuesof peak of CK ,respec-
tively. And they al 0 delayed respiration peak 33 days and 17 days. The respiratory peak val ues of treatment
two were lower than those of treatment one and CK ,while treatment two was more effective than treat-
ment one to tetard descending rate of hardness. It was al s0 effective in dowing down the increase rate of
membrane relative permeability ,keeping high content of V¢ ,and retarding the descending rate of pectin ,but
effect of treatment two and treatment one on content of TSS was not obvious ,which proved the pers mmon
fruit treated twice with 1-M CP was more effective than that treated once in postponing maturation and in-
teneration of perasmmon and extending storage time.
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