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Table 1 The difference of exterior quality of

snap beans with different treatments

hb¥ FRR/% L+ a* b*
1-MCP-1. 0 85.70+3.56bcB  57.90+1.89aA —13.43+0.39aA 19.04+0. 72aA
1-MCP-2. 0 80. 76--4. 02bAB  58. 66+2. 03aA —12.88-0. 42aA 19.0240. 68aA
ClOz-0.5 90.53+3.78¢cB  58.78-+2. 24aA —11.9840. 32bB  25. 69=+0. 48bB
ClOz-1.0 82.6743.09bAB  59.14=+3.59aA —11.3740. 28bB 28.0140. 55bcBC

CK 72.7244.67aA  57.1042.96aA —9.66--0.41cC  28.1940. 65¢C
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Table 2 The difference of nutrition component of

snap beans with different treatments

Koy T $fAEFEC T E R
/% /kgecm™2  /mg+ (100g)~! /%
1-MCP-1. 0 94.49+1. 02bcA 47.6440.96dC 18.96+0.32dD 0. 281=40. 008bA
1-MCP-2. 0 92.48740.99abA  44.55+1.23cB  16.55+0. 45¢C 0. 24740. 011abA
ClO2-0. 5 95.06740.58cA 42.017+1.45abAB 14.55740. 38bB 0. 269+0. 009bA
ClO2-1. 0 92.087+1.25aA 43.697+1.17bcAB 13.90740.44bB 0. 21940. 012aA
CK 91.92+1.56aA  40.5741.38aA  12.03+0.36aA 0.220+0.015abA
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Table 3

i)

The difference of senescence indexes of

snap beans with different treatments

A3 PR/ umol « g1 MMEEYE %
1-MCP-1. 0 7. 6910. 28aA 4.8840. 15aA
1-MCP-2.0 8.6970. 31cB 5. 38=£0. 18bB

ClOz-0. 5 8.0240. 41abAB 7.46+0.17¢C
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Effects of Different Treatments on Postharvest Physiology and Quality of Snap Beans

ZHANG Peng, LI Jiang-kuo,ZHANG Ping,LI Yong,CHEN Shao-hui
(National Engineering and Technology Research Center for Preservation of Agricultural Products, Tianjin Key Laboratory of Postharvest

Physiology and Storage of Agricultural Products, Tianjin 300384)

Abstract; Fruit storage effect with 1-MCP and ClO, treatments was studied by analyzing fruit quality and physiological and

biochemical indexes with different treatments during storage. The results showed that 1-MCP and ClIO, with different

concentration treatment alleviated loss because of yellowing and rot during storage, maintained higher fruit firmness,

titratable acidity and vitamin C content,retarded the increase of MDA and cell membrane penetration,and postponed fruit

senescence process effectively. The optimum concentration of 1-MCP and ClO, treatment was 1.0 pL/L and 0.5 pL/L

respectively.

Key words: snap beans;1-MCP;CIO; ; physiology and quality
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