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Effects of 1- MCP treatment on superficial scald of Dangshansu pear
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Abstract: [Objective] The effects of 1-MCP treatment on superficial scald of Dangshansu pears with
different maturity were studied. [Method] This experiment studied DangShansu pear picked at different
harvesting time(harvest | :initial mature period,a primary harvest time for local;harvest || :the timely har-
vest time). After 24 h frozen of 1.0 pg/L 1-MCP treatment,pears were under both cold storage and room
temperature storage,with not treated as the control. The indexes such as respiration rate, Ethylene produc-
tion rate,q-farnesene ,conjugated trienes and superficial scald ratio and superficial scald index were deter-
mined and analyzed during storing period. [Result] The results showed that the fruits picked at | had a
high superficial scald ratio and superficial scald index, and superficial scald appeared earlier;at the same
harvesting time, the treatment of 1. 0 ug/L postponed the time of superficial scald,reduced superficial scald
index,and significantly inhibited the increase of both contents of q-farnesene and conjugated trienes; 1-MCP
treatment of the fruits of harvest [[ postponed the time of superficial scald,and had more obvious effects of
inhibiting superficial scald ratio and superficial scald index; respiration rate, ethylene production rate and
store temperature were positive to the degree of scald development. [Conclusion) The inhibition effects of

1-MCP treatment on pear storage of different harvests are obviously different, more obvious on the mature

* [k HI] 2009-03-20
[R4mE] 2ZrimlChED AR EBBH
[MEERAD HESP1981—), & ARG T A FESML  E2 N FE 27 R 5 Az 35 I 07 B o
E-mail : xiaogai_77 @ yahoo. com. cn
GEMFER] BERMA957—) 2o BEPE I A B2 18 1A 0, 2 AT pe 25 )™ ot o 2 A L R s ] R SR 4y T A7
e 20 7= i R S T A i 4 AR (4 F 5%



11

HH O 5 46« 1-MCP X i) 1L BRAE PR B2 9 & A 1952 ) 139

fruits than immature.
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farnesene in Dangshansu pear

Effect of different harvest dates on the superficial scald ratio and superficial scald index in Dangshansu pear
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