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Fig. 1 Effect of different concentration of 1-MCP on

firmness of ‘Angeleno’ plum

2.2 RIRMREE 1-MCP fb3IRT“%2 BF# " 2E SSC e

F1 P 2 A1, CK LB A9 SSC il 68 i 7] 2 4 2 5
HINJE T RERRE S, 7EB 10 d 35 3w g, ZE B 45 3R
A i I F 1-MCP 4b 38 (P<<0.05), i 1-MCP 4b ¥R
S SSC U2 e 3 hna %, A [R) vk BE 18] 19 SSC 38R 2.
25, Ui 1-MCP 4P 1 SR SE i AR BRACH AL
FEYITR BT AG  SESR T R ELFEE A F T b BRI .

o 1807
s 175}
g&; 17.0 | Ock

S 165+F+
Rs 60l B500 nL. L
2% 155 1000 nL-L*
w2 150 [ B 1500 nL-L"
T2 st B 22000 2L-L"

13.5 KX KX B3 | bl
0 10 20 30
I s8] Storage time/d
2 AFEMRE 1-MCP & B X #5552 H
“RFE"ZE SSC RN
Fig. 2 Effect of different concentration of 1-MCP on
soluble solid content of ‘ Angeleno’ plum

140

2.3 A 1-MCP AbBEXT“ L2 B/F "2 B R A5

HE 3 B %0, Bl & 7R s R) AG RE K, RS N =,
1-MCP¥ A I H 10 B 2 3R, RO 3 CK B R ™
&, I A AT, 1 000 nL « L7'F1 2 000 nL » L7*
1-MCPAR 3 ) Ji S22 A8 B e 5%, 4351 2 0. 087.,0. 093, 43531
It CK & 28.5%6.37.6%6;500 nL « L' 1 500 nL « L*
1-MCP Ab 38 8 12 1% 0 35 7 2, JU AR 5888, 45 Lb
CK % 81. 3% 11 60. 0%, iBH 1-MCP 4b B % JH 5% 42
B “REEE A MEIRUR .

014
012t
ﬁg 0.10 | § OCK
eE g8t Eig B4500 nL-L"!
Le o6l 1000 nLL"
<2 = B 1500 nLL"
0.04 - K
: 32 000 nL-L"
0.00 - - 2

0 10
I3 [6) Storage time/d
3 ARERE 1-MCP 413t & iR 5 424
“REFEEEERRM
Fig. 3 Effect of different concentration of 1-MCP on
decay of ‘Angeleno’ plum
2.4 AN[FEVEE 1-MCP 4b B8} “ 22 Bf v 7 2% I I 2 5
S
H P& 4 AT o I BT SR TR) “ 22 BF 25 Y 0 5 o 4R
R SRIh AR AL, B A H B B A R R 0, 5 CKO A
H.,1 500 nlL » L™'F 2 000 nL » L' 1-MCP AbFR7E 7
BT 27 d A B i 40 ] e 0 B R R 4R A (P <<0.05),
500 nL « L7111 000 nL « L™ 1-MCP £:38NI/E FH A BH
B, ZIIZERET, B 500 nL « L' 1-MCP 43450, H
EAL T A P R AR AR U (B BT R B

——CK
=0~500 nL-L"!
=2=1000 nL-L"
—e—1 500 nL-L"
st =x=2 000 nL-L"

WPUL R
Respiration rate/(uL-kg'-h")

0 3 6 9 121518 21 24 27 30
skt 1) Storage time/d
4 AERE 1-MCP & B35 B K EH
R B 2 W R 5 2R RS i
Fig. 4 Effect of different concentration of 1-MCP on

respiration rate of ‘Angeleno’ plum
2.5 RIFMRE 1-MCP (bR “% 882 L B UR
FR) M)
M 5 AT, 1-MCP AbBEHEIR T 2R M0 Tes V4 114 1

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn



http://www.fineprint.cn

F @ & 2016012):139~142

s PESREEINT -

BRAsHE], CK ZEIEER 12 K H B 206 B i 04, D& 8 R
6.01 L« kg™ « h™',Tij 1-MCP AbFR K 2,45 T8 ik s g
IR E AR 24 K ,500,1 000,1 500,2 000 nL « L'
W B 4> B K 8.91.6.83.5.82,6.16 pul » kg™! « h!,
500 nL « L™ Zb ¥R I E B 2 % T CK(P<<0.05), HE
AERFN CK T £ 5. R4 1-MCP &4 Rk 24
TR AR, fH1 500 nL « L™YF1 2 000 nL » L™ 4b 37
TR AT 18 d S 3 MR T 2 BR B (P<<0. 05) , i B
1-MCPALBEXT 5 IR 52 280 “ L B 25 0 S M B UR RH
—EMHITER

L

|5
38~ —-—CK
ﬁ‘g:‘: == 500 nl.-L"!
4@5&0 == 1000 nL-L"
o0 —- 1500 nLL"
NER ==2 000 nL-L"

>

i3]

0 3 6 9 121518 21 24 27 30
skt 1) Storage time/d
5 AERE 1-MCP & B35 B KEH
“REEEZHEBBEEN M
Fig. 5 Effect of different concentration of 1-MCP on

ethylene production rate of ‘Angeleno’ plum

3 ititE%RR

e 1, 1-MCP b 3R I #E IR SSC A& 3F
AFIF HARFEREF (B 2), 5305 45 i 8 — 2.
1-MCPAEBE X “Z2 BF v "2 SRS AE B T WS B R A AR
HE D, 55 R BRSNS R -8, 5 k4
S SRE A AR R , 7] B SRS A FRRIE SRR BE A
Ko 1-MCP 4B T “& Rk "2 R LR 2 4 1
FHE AN MRS REA IRE, FTRE SE A 2
55155 R 50T 10 41 8L 50 R 1 i 55 A 50,
BT B, ZE R 2 P 22 R S AP R LR
B — B 1 AR A, A AR R SR 25 5 B A
PTG, PR IR A8 B DA, O HRSE 2 [ i i
TP PR S, N AR 2 — RE R B

IRIRGE SRR, LR BUA W A P e
(4, 5“TeFa Bk 2= 2, vk BE R 1-MCP Ab BRI
H 3 52 AR )V P I 4, T 35 3001 R 5 8
B, WTRE SR EE A K, 1-MCP AL B4R T “%
BRE"ZE OB R W B e — B AR B B L0 R
AR (E 5), SRR 7 R A A L AHRIE B

REBAE WFRAEAM BB R R T . 5
& ST HE R R HEAT 5 52 e SR S Il B Ak 27 L
KRE—FRIIRZR, AT E R & & I, S8 SSC
SN SRS 0 RE K S Tl ) 1 1840 68 400 MY E ) T UK

it TETC M /N3 SR S ) B, AT 3 R S A B I
TRAED™ o 722 5 b o R BT 4R Y R BRI AR
I-MCPAC S5 3 68 15 8 Ak (B D, 3F H H X BRARFREL
i) SSC( 2), 138 1-MCP Ab#LEA FE 52 R S5 3 1)
YERL ZE PR PR SE R B T B B X .

RN RZ R LR MR TN EERREZ
—  REHRIEGELER ", MR 5 2R A
RN — KR g P R R R TR IR ST AR
130 d IR BUR AR B , HA B0 i s (B A
RIS ANE , LB 1-MCP 4385 15007802 2 SR SE I e i)
AT, A SEhr R M E.

&% 3k

(1] AR, 3K RSN, ZE BRI BORE [T]. o B ,2006(3) :12-14.
(2] VEFE,BAAEMN , ZEME EE. AN R JUIELE %o © 22 B 25 R 5 Wt o R B
0. VLG R L 223] , 2009, 21(5) :124-127.
[3] kS, B R, TKP. YU X 22 B 3 25 U 380 A= B AR b AR Ak B B
[0, & B, 2005, 26 (6) : 257-259.
(4] Rde, X4, FHE, 55, 1-MCP X 7R [F) BB 22 B U 2 9 9 T Y
MR AR 5Tk ,2012,33(10) :178-182.
(5] Rt X, KT, % 1-MCP ., W 542 35 1 20 W ORI %t “ 22 BF
Z R S8 JRUSH I 5 S AR AR 2 A LT ). SR 2441 , 2012, 29(3) :404-408.
[6] BLANKENSHIP S M,DOLE J M. 1-Methylcyclopropene:a review[ J].
Postharvest Biol Technol ,2003,28:1-25.
(7] EHEHE,IFE,KES . 1-MCP Xt Jg b B2 v 35 ) 5 5 A
BREFE R LT, DREE 5 0T, 2004,4(4) :11-13.
(8] Xkt , 2w, ¥ B &F. 1-MCP X 35 B 2525 R Ja A B K58 b ik 14 3
m L. 675 2, 2010(2) : 205-208.
(9] BAFT,BRE, BV, %. RJ5 1-MCP Fngiih % 41 & 438 5 A B AR
AN R R (. SRR 224, 2006, 23(1) : 59-64.
[10] Z=3E3%,7F B, E e, 1-MCP 4B %) B 1B 5L 50 3R 5 A= BE A9 B W
(1], Pt 348 ,2007,27(11) 1 2334-2338.
[11] T#E,PREAM, V3, 4. 1-F FEFR P M 40 FH X SE R BRI Bk SR 52 5
BT, B 224, 2003,28(5) : 399-402.
[12] ZEEAE, FICE, R, 5. Z A2 B F R R (R 6% b 2%
ReErgEll]. REES T, 2014,14(6) .5-8.
(18] ZEWiMg, =T, KT8, 4F. 1-MCP Ab B 55 1k WP % | 2 45 F 00 38R
TR R LT 1. Wb ARk R %24 , 2010, 33(3) :27-32.
[14] KU V V V,WILLS R B H,BEN-YEHOSHUA S. 1-methylcyclo-pro-
pene can differentially affects the postharvest life of straw-berries exposed to
ethylene[J]. Horti Sci,1999,34(1) :119-120.
[15] PORAT R, WEISS B,COHEN L,et al. Effects of ethylene and 1-meth-
ylcyclopropene on the postharvest qualities of ¢ Shamouti” oranges[J]. Post-
harvest Biology and Technology ,1999,15(2) :155-163.
[16] BR3E. % =, B2, %, 1-MCP A A R E N B G ER A
AR LT, AR b ML 2 4], 2010,41(3) . 128-133.
[17] EHE, BAA . R TR E AR Bkl K%
#,2000,26(3) : 230-235.
(18] R4, K7, W0 E Ji, 5. A R R WO B 2 1 A 25 08 S i) i o
ARALHBEFTLT]. PR EF 50T, 2010,10(3) : 22-25.
(191 FEHaF, 5308, XIAR B, 45, [8] BRIH IR X R J5 7 B 2= 03 i (2 4
AT, B R ,2010,31(2) :245-249.
[20] EHIERE, S0, ¥ %, %, RATES AL BT A 62 R G R L MR 54
AL LT, P& 50T, 2010,10(2) :32-34.

141

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn



http://www.fineprint.cn

- RAH -

F @ % 2016012):142~143

DOI.:10. 11937/ bfyy. 201612035

PRI R A BN R & B

>

R 4 W5 7= 224, AT 7 FR 113123)

B EANBERAEER . ZANEGEAME BB ERRKEAG SHE, QELEARB
Se b I iR iE R A R R, BT BE DT F I AR AR RN L A fE i,

RFEIR FE AT ;45 & 4 TBh
FE S 3ES:S646. 174

JE A B 78 F 1 B 3 R BOR 0 R 8 T R O
B HAR A LA 58 G P 2R B 78 - 2 B R [ AR R B B
JLTPHRREZ BIR R A TR R Y. REATEERST
TP R S WAVE FRIF 0 W E TR 1Y
TR, AR KR4 T SRR R8N 52 21 B I
ARBERRPMBR , KK T R ET L. 24
FSE R ST R i AR 2 AT A i A9
1 RRABHAFER

FREBRRARRIG T EAREHELZARE R
HARZIR A AR ELZ,5.6 d 5 KEMMERTIER, £
BTSSR S O R B R O R, RGN
W, PHERELZERESO, P15 THEZREE
TERATRE o B R 4R (0 K BURE R BE, SR 5 1 Rl

TEHE A = XA (1969-), B, R A, AF, GE#IT, AR
FE A E R B, Email:teacherywd@163. com.
W :2015—12—16

SCERFRINAG: B 3CE4HE:1001—0009(2016)12—0142—02

AT SRR H R 6 S, P 2 T SRR T R R
2 BRBATE A EE
2 RRABMEZENE
JRRARTTEA B AR JE AT A DAL A Fi
T M SRR B . AR TR R
WK A FiAE 4. 78 25~30 C, = A X E
95 MR A T R R IR . T BT R IR S
& 10~35 C, HEFRRL B 1 AR 7 B i R0 TR B
RABM ARG MIBRE, EREAET R
¥ 20~30 C.pH 3.5~6.0 REKRABEHLZEK &
PR TE 25~27 CHEEMHZR AT 4~5 d. RIKAE
BT AR 24 K RIERER 30 CA£A,15 TU
TAGERSEE 5 CUUTARAER, EETHXHRE
o 95 Y6 I A de R IR BEAR T 85 0 MIARMER & . BEIRA
R T ELTE et R R PR A5 P A A BT, R 22 88
it CO, , 7EE KA RGBT R EAR

Effect of 1-MCP on Quality and Respiratory Rate, Ethylene Releasing Rate of
‘Angeleno’ Plum During Shelf-time Storage at Room Temperature

WANG Jingtao' , LI Limei®
(1. Institute of Shijiazhuang Pomology, Hebei Academy of Agriculture and Forestry Science,Shijiazhuang, Hebei 050061 ;2. Institute of Genetics
and Physiology, Hebei Academy of Agriculture and Forestry Science,Shijiazhuang, Hebei 050051)

Abstract: Taking ‘ Angeleno’ plums as test material, the effects of different concentration of 1-MCP on plum quality,
respiratory rate and ethylene releasing rate during shelf-time storage at room temperature (20 °C) were studied. The
results showed that the plums could soften as usual after 1-MCP treatment,and keep higher SSC. The time when ethylene
releasing reached at the peak was postponed by 1-MCP,of which 1 500 nLL « L™! or 2 000 nL « L™! significantly decreased
respiration rate before 27 days and reduced ethylene production rate before 18 days. And it indicated that room
temperature storage after 1-MCP treatment was feasible and practical for ‘ Angeleno’ plum.

Keywords : 1-MCP; ¢ Angeleno’ plum;shelf-time at room temperature
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