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Effect of 1-MCP on softening mechanism in “Yujinxiang”
melon fruit during storage

MA Wen-ping, NI Zhi-jing, REN Xian,REN Yu-feng

(College of Life Science and Engineering . Bei fang University of Nationalities ,Yinchuan , Ningxia 750021 ,China)

Abstract; [Objective] In this study, effects of 1-MCP-treated on softening mechanism in the melon
(Cucumis melo L. var Yujinxiang) fruit during storage were investigated. [Method] Colour-change stage
melon were treated with 1 pL/L 1-MCP at (21=£1) °C temperature for 24 h,non-treated melon as control,
and then the melon was stored at (104+1) C,70% —80% RH condition. Firmness, polygalacturonase
(PG) ,pectinmethylesterase (PME) ,endo-3-1,4-glucanase (EGase) ,3-glucosidase and p-galactosidase activ-
ities of the melon were determined during storage. [Result] Results showed that 1-MCP treatment was ef-
fective in delaying decline of the melon firmness during storage. PME, PG and EGase activities increased
during postharvest storage,but there were no significant changes of -galactosidase and 3-glucosidase activ-
ities for the control melon. While compared with control, 1-MCP significantly inhibited PG, PME and
EGase activity increased,but there were less effect of 1-MCP-treated on B-galactosidase and B-glucosidase
activities of the melon. [Conclusion) The results illustrated that decreased softening in 1-MCP-treated mel-

on was associated with significant declining the activities of PG,PME and EGase.
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