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Effects of propylene and 1-MCP on postharvest physiological
changes of persimmon fruits with different storability

SUN Zhen-ying, MA Qiu-shi, LI Xiu-fang, HAN Ye,DUAN Qi,RAQO Jing-ping

(College of Horticulture , Northwest A& F University sYangling » Shaanxi 712100, China)

Abstract: [Objective] This study aimed to investigate the effects of propylene and 1-methylcyclopro-
pene (1-MCP) on postharvest physiological changes of persimmon fruits with different storability so as to
improve the storage quality of fruits of different persimmon varieties. [Method]) ‘Fuping Jianshi” with poor
storability and ‘Ganmaokui’ with good storability were selected in this study. The fruits were harvested
when they were medium well (MW) and treated with propylene and 1-MCP. The fruits without treatment
were taken as control. The firmness,respiration rate,ethylene release rate,and activities of ACS and ACO
were measured every 3 days for analysis. [Result] The firmness of both varieties declined continuously dur-
ing the storage and ‘Fuping Jianshi’ dropped to 2 kg/cm? earlier than ‘Ganmaokui’. The peak of respira-
tion and ethylene of ‘Fuping Jianshi’ was earlier and higher than ‘Ganmaokui’. Activities of ACS and

ACO of both varieties increaseded firstly and then descended,and ‘Fuping Jianshi’ had significantly higher
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values than ‘ Ganmaokui’. 1-MCP significantly delayed the softening of persimmon fruits without large

differences between varieties. 1-MCP also reduced the respiration rate and ethylene release rate significantly

and decreased the activities of ACS and ACO. Propylene promoted the softening of persimmon fruits, in-

creased the respiration rate and the ethylene release,and promoted the activities of ACS and ACO. The in-

fluences of propylene on ‘Fuping Jianshi” were more significant. [Conclusion]) ‘Fuping Jianshi’ was more

sensitive to propylene and 1-MCP was more effective on ‘Fuping Jianshi’.

Key words: propylene; 1-MCP; storability ; persimmon ; postharvest physiology
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Fig. 2 Effects of propylene (A) and 1-MCP (B) on fruit respiration rate of two persimmon varieties
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Fig. 3 Effects of propylene (A) and 1-MCP (B) on fruit ethylene release rate of two persimmon varieties
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SE ACS.ACO TE M. Fe#8 2 AN Bl S 52 ml Lk
B, 1I-MCP & FHFEAL T 2 A5 A ACS,ACO i

P, HX R Al 7 B A R ASCR B A 5 T PN A R
few T 2 REETGE . BLAE R L e kAR
FRTE N

4 %

1-MCP BE 8 FiE 22 A [a] ity Foft s 2R 556 14 5 58 e —
F I A PRAE AR BN DR FF T AN (] i Ao ] B9 22 S 8 5 T
P A BRI A TR S e S A i Tt 2
A il Ao s 2R S0 TR A () s S AR A A 22 5L BT 2
sty Al 2RS0T M BB R [ - R 4
75 0 87 B N SRR, FLAE 1-MCP b B 9 44 i 808 1
TriRA .
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