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Effects of 1-MCP Treatment on Ya Pear Storage of Different Harvest

ZHU LinY, LI Jiangkuo®?% ZHANG Jings NONG Shaozhuang',ZHANG Ping’
(1. Department of Food Science and Biotechnology of Dalian Polytechnic University, Dalian Liaoning 116034, China; 2. National Engineering
and Technology Research Center for Preservation of Agricultural Products Tianjin 300384 China; 3. College of Food Science, Shenyang Agrni-

cultural University, Shenyang Iiaoning 110161, China)

Abstract: Ya pear of different harvest were treated with 1-methyleyclopropene (1-MCP). The shelf lifekeeping effects of
the fruit after six monthes’ cold storage were investigated. Results showed that compared to control fruits, 1-MCP treat-

ment effectively restrain release of ethene and softening of persimmon fruits, significantly inhibited the changes of fruit

firmness and the content of total soluble solids pericarp conductance and MDA, delayed ripening of the fruit.

Key words: 1-MCP; Ya pear; Ripening; Shelf life



