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Effect of 1-MCP storage and temperature on the quality and
postharvest physiology of Qinyang Apple

ZHANG Feng' .GONG Xin-ming', MA Shu-shang'|.ZHANG Ji-shu' .GUAN Jun-feng’

(1 College of Life Science  Northwest A&F University ,Yangling s Shaanzi 712100, China;

2 Hebei Academy of Agriculture and Forestry Sciences, Shijiazhuang,Hebei 050051 ,China)

Abstract: [Objective] The study was to investigate the effect of 0. 5 uL./L. 1-MCP on quality and post-
harvest physilogy of Qinyang Apple and primary theory for storage. [Method) 0.5 n L/L 1-MCP treatment
on respiration rate, ethylene production rate and fruit quality of Qinyang Apple was studied at 0 and 20 C.
[Result] Both 0 'C and 20 C 0.5 uL/L 1-MCP treatment can significantly reduce the respiration rate and
ethylene production rate of Qinyang Apple,slow down the softening of fruit, maintain titratable acid con-
tent,especially storaged at 0 ‘C. The highest respiration rate is 7. 3 mg/(kg * h) and the ethylene produc-
tion rate is almost 0,but the total soluable solids have no significant effect. [Conclusion) 0.5 pL/L 1-MCP
treatment can significantly reduce the respiration, ethylene production rate of Qinyang Apple fruit, and
slow the decline in fruit quality.

Key words: Qinyang Apple;1-Methylcyclopropene (1-MCP) ;storage temperature;postharvest physiol-
ogy;fruit quality
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