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Effect of 1-MCP on Endogenous Hormones of
‘Yujinxiang” Melon Fruit During Cold Storage

MA Wenrping"? ,NI Zhtjing’ ,ZHAO Yu-mei' ,CAO Jian-kang'
(1. College of Food Science and Nutritional Engineering Agricultural University, Beijing 100083; 2. College of Life Science and Engineering.,
North University for Ethnic, Yinchuan, Ningxia 750021)

Abstract: In this work, mature ‘yujinxing” melon were treated after harvest with 1 pl./L 1-MCP for 24 h, thereafter,
fruit were storage at 10°C, 70% ~80% RH condition to investigated the changes of endogenous hormones during cold
storage. Results showed that ethylene production and endogenous abscisic acid(ABA) content were inhibited significant-
ly by 1-MCP treated fruit compared with untreated fruit during cold storage, and the peak ABA were delayed 8 d. 1-
MCP treatment could stimulate endogenous gibberellic acid(GA;) and ZR level increases and decline endogenous TAA
level. These results suggested that 1-MCP treatment maintaining the melon postharvest quality might be associated with
declining ethylene, ABA level and increasing GA; and ZR level which could delay the melon senescense.
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Effect of Storage Treatment with N, on Shelf-life
of the Fresh-cut Kiwifruit Slice

MU Cut-e' ,RAO Jing-ping” ,ZHANG Zhong-hat®
(1. Shanxi Agriculture Infermation College, Taigu , Shanxi 030801;2. College of Horticulture, Northwest Agricultural and Forestry University,
Yangling , Shaanxi 712100;3. Jiaozuo Teachers College,Jiaozuo, Henan 454002)

Abstract: Taking ‘Qinmei” kiwifruit as tested material, the effect of storage treatment with N, on the fresh-cut kiwi fruit

was studies. The results indicated that the storage treatment with N, could decrease the rotting rate,and han remarkable

effects on vitamin C,and could postpone the time of respirationpeak and the ethylene production peak;the storage treat-

ment with N, could increase the fruit firmness and TSS;and could postpone the LOX activity. In comprehensive consider-

ation, the storage treatment with N, had remarkable effect on prolonging the shelf-life of the fresh-cut kiwifruit,
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