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Fig. 1 Effect of 1-MCP on the respiratory rate of ‘ Yueshuai’ apple
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Effects of 1-MCP Treatment on Respiratory Rate and
Storage Quality of ‘ Yueshuai’ Apple

ZHANG Xiu-mei, LIU Zhi, YI Kai,ZHANG Jing-e,ZHANG Guang-ren
(Liaoning Institute of Pomology, Yingkou, Liaoning 115009)

Abstract; Effects of 1-MCP treatment on respiratory rate and storage quality of ¢ Yueshuai” apple were studied. The
results showed that 1-MCP treatment(1. 0 pL/L at 0°C) with ‘ Yueshuai’apple could obviously reduced respiratory
rate and respiratory peak and decreased ethene synthetize; Treatment fruits had crisped sarcocarp,high soluble solids
and suitable titratable aid, resistant storage, could maintain fruit quality preferably. the two different maturity fruit
apple experiment also showed that fruit harvest on Oct. 8" had the best effect,could maintain fruit quality preferably
and improve storage resistance.

Key words: ¢ Yueshuai’ ;respiratory rate;quality; storage

162



