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Effects of 1-MCP on Fruit Quality of a New Early Ripening Apples ‘ Qinyang’ during Shelf Life
LI Sharrshan, RAO Jing-pings SUN Yunrjing ZHANG Yu, Gao Kang
(College of Horticulture, Northwest Agricultural and Forestry University, Yangling, Shaanxi 712100)

Abstract: This paper was conducted to investigated the effect of different concentration of I-MCP on the quality of ¢ gin-

yang apples during different shelf periods. In order to provide references for the extension of shelf period on this new

early ripening apple cultivar. The results showed that under different shelf conditions treatment used 1-MCP the de-

crease of flesh firmness was markedly delayed, while the rates of respiration and the ethylene production were clearly de-
graded. Additionnally, treatment of 1-MCP also decreased the degeneration of titrate add, VitaminC, and reduce rates of
weightlessness. 0.5 #L/L, 1-MCP treatment was better than 0.25 #1/ L. and 0. 1 #1/ L treatments

Key words: apple; early variety; Qinyang; 1-MCP; shelf life; quality

183



