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Effect of 1-MCP Treatment on Shelf-life Quality of the ‘Yueshuai’ Apples
GUO Dan, HAO Yi, HAN Ying-qun
(Liaoning Institute of Pomology, Yingkou, Liaoning 115009)

Abstract: With the ‘Yueshuai’ apples as the test material, the harvest fruits were treated with 1-MCP, the impact of
fresh-keeping during shelf-life were studied after 2 months. The results showed that 1-MCP treatment could preserve

fruit quality, the rigidity, soluble solids content, titrable acidity content and VC content were higher than the contrastive

fruits.
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