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Effects of 1-MCP Treatment on Postharvest Storage Characters of Cherry Tomato

YANG Shao-lan, ZHANG Xin-fu, GUO Churrli WANG Fu Wang Ran
(College of Horticulture, Qingdao Agricultural University, Qingdao, Shandong 266109, China)

Abstract: I-methylcycloporpene (I-MCP) treatment was used to investigate the effects on postharvest storage of cherry

tomato. The results indicated that -MCP treatment could slow the loss of Vc cmntent and total acid content, and inhibit

the increasing of total soluble solids content. The fruits treated by I-MCP had lower rot rate and weight-loss rate than

the control fruits.
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