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Fig. 1 Effect of 1-MCP and hypobaric intensity on

the firmness of ‘Fuji’ apple fruit

2.2 1-MCP FIA [F) el Fe 38 B Ab PR ¢ &+ SRR 5L T
T ERR & B

] 2 AT, A AL BRI B R ST E IR S B2
TR S V8 He 5 Ak LR S Y e I B A T R B
AbFR S FIRT 70 d, J80% AL 3BT FE AT E R & B AR Ak
S — 35, HT T R BRI AT B B, 22 R B I 5 FE I3
210 d B RS AL R LW AR ER E BB ES T
Xof B, —0. 04 F1—0. 06 MPa &b 8 7] 3§ 5 MR I AR 3R 2 1L
CK 1 21%,—0. 04 F1—0. 06 MPa AbHi2E F R B2,
2.3 1-MCP FIAS [ 98 He 58 B AL X ¢ B 7 3 R R 5L w]
YT & B A

FH & 3 ATAL A AR R AR Y & &
5T Rea s ZE i 210 d B, i HE 4% A 38 50 S 114 T

0.70 r

0.60
0.50
040 r
030

020 r —e—CK —a— 0 MPa —a— -0.02 MPa
0.10 r —% -0.04 MPa —%— -0.06 MPa

0.00

R

Titratable acids content/%

0 70 140 210
JP i) Time of storage/d
2 1-MCP F07R [5) 5% BE i FE 4 78 %ot
‘BT ERRLWHERNF
Fig. 2 Effect of 1-MCP and hypobaric intensity
the titratable acids content of‘ Fuji’apple fruit

16.0
= 140 |
1% 5 w
@E 20}
RS 100}
IS
5:@ 80
#H o 60F ——CK —8— 0MPa —a— -0.02MPa
BB 40f —x -004MPa  —%— -0.06 MPa
= S
wn 20F
0.0 . . . .
0 70 140 210

JP s E) Time of storage/d

3 1-MCP AR ERELES F+ ER
RETMREERYEENZ N
Fig. 3 Effect of 1-MCP and hypobaric intensity on

the soluble solids content of ‘Fuji’apple fruit
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Fig. 4 Effect of 1-MCP and hypobaric intensity on
the ethylene production rate of ‘Fuji’apple fruit
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Fig. 5 Effect of 1-MCP and hypobaric intensity on

the respiratory rate of ‘Fuji’apple fruit
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Effects of 1-MCP and Hypobaric Intensity on Quality of ‘Fuji’ Apple

LI Yu-mei, XIE Min-hua,ZHANG Jun, WU Xiao-hua, WANG Xue-xi
(Institute of Agricultural Product Storage and Processing Research,Gansu Academy of Agricultural Sciences,Lanzhou,Ganxu 730070)

Abstract; ‘ Fuji’apple fruit were handled under various atmospheric pressure (0. 00, —0. 02,—0. 04 and —0. 06 MPa) for
5 mins respectively,and then handled with 1-MCP for 24 h,stored in (—1241)°C for 210 days,their quality variance was
examined. The results showed that 1-MCP and reducing pressure treatment could effectively sustain the fruits hardness,

inhibit the decreasing titratable acid and soluble solids content, decrease ethylene release rate in fruits. As a result of

which, quality of ‘Fuji” apples was sustained,and aging rate was delayed. Moreover,among five low pressure,the pressure

of 0. 06 MPa treatment displayed the best effect.
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