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Fig. 1 Ethylene production rate(A) and respiratory rate(B) affected by 1-MCP during the storage
2.2 48 3.5 kg/em’, 1-MCP
. 2-A (p<<0.05).,
s 9d , 1-MCP
9 , 24 ( 2B, 1-MCP
1 9.5 kg/cm’ 3.5 kg/cm?®, 1-MCP
, 24 ,21.d (p<<0.05),
8.0 kg/cm?® 2.29 1-MCP .
= 20
ol v 18 —0—CK —a—1-MCP
S, = 16
2 o
5 S
£ 2 10
E H 8
o % 8
= = 4
= 0 L S T S R S R S SO SR S 2
0 12 18 24 30 36 42 0 N e \ \ \
I lf[A] Days of storage/d 0 6 12 18 24 30 36 42 48
@A) Days of storage/d
2 1-MCP (A) (B)
Fig. 2 Rigidity(A) and TSS(B) affected by 1-MCP during the storage
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Fig. 3 Glucose content(A) and starch content(B) affected by 1-MCP during the storage
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Post-physiology and Storage Quality of Kiwifruit ‘Yate’ Affected by 1-MCP

LI Teng—fei' , HUANG Sen’*, ZHANG Ji-shu'
(1. College of Life Scicnce, Northwest Agricultural and Forestry University, Yangling, Shaanxi 712100; 2. College of Scicnce, Northwest

Agricultural and Forestry University, Yangling, Shaanxi 712100)

Abstract: Used  Yate’ as matirials, studied post-physiology and storage quality of kiwifruit ¢ Yate’ affected by
1-MCP. The results showed that 1-MCP restrained respiratory rate and the Ethylene production rate of kiwifruit from
increasing, put off and reduced the peaks of respiratory and Ethylene, restrained the rigidity and the starch content

from decreasing, and postponed the rate of TSS and glucose from increasing. However, 1-MCP had inconspicuous

effect on content of VC. In a word, with a good result of retaining freshness, kiwifruit ‘ Yate’ was greatly affected by

1-MCP

in the area of storage.
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