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Fig. 1 Effects of 1-MCP treatments on soluble solid content
of melon fruit during storage at 10°C

Note:Bar indicated standard deviation(n==6) ,the same as Fig. 2.
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Note: Bar indicated standard deviation(n=23) ,the same as Fig. 4.
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Fig. 4  Effects of 1-MCP treatment on ethylene production of melon fruit

during storage at 10°C
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Effect of Different Concentration of 1-MCP on Quality and
Physiology of ‘Yujinxiang’ Melon Fruit During Storage

MA Wen-ping. NI Zhtjing, REN Xian.REN Yu-feng
(College of Life Science and Engineering, Beifang University of Nationalities, Yinchuan, Ningxia 750021)

Abstract: Taking ‘ Yujinxiang’ melon as material, using 0,0. 5,1 pL/L 1-MCP as treatment agent, the offect of

different concentrations of 1-MCP on the quality and physiology of melon fruit during storage the optimum

concentrations of 1-MCP treated on melon were selected. The results showed that comparing with control, 1-MCP,

especially 1 plL/L 1-MCP, retained fruit firmness, delayed TSS content decrease. This was beneficial for maintaining

the melon flavour. Respiration rate and ethylene production were significantly inhibited by 1 pL/L 1-MCP. The peak

of respiration and ethylene climacteric were delayed. This suggested that 1-MCP inhibited ethylene action to extend

longevity of the melon.
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