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Fig. 1 The effect of 1-MCP on respiration intensity of
fresh cut eggplant
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Fig. 2 The effect of 1-MCP on hardness and

weight loss ratio of fresh cut eggplant
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Fig. 3 The effect of 1-MCP on browning index of
fresh cut eggplant
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Fig. 4 The effect of 1-MCP on relative electrical
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Fig. 5 The effect of 1-MCP on titratable acidity content of
fresh cut eggplant
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Fig. 6 The effect of 1-MCP on anthocyanin content of
fresh cut eggplant
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Effect of 1-MCP on the Fresh-keeping of Fresh-cut Eggplant

DIAO Chun-ying' ,GAO Xiu-rui’ , WANG Zhe'
(1. College of Bioscience and Engineering, Hebei Economic and Business University, Shijiazhuang, Hebei 050061 2. Institute of Cash Crops,
Hebei Academy of Agriculture and Forestry Sciences,Shijiazhuang, Hebei 050051)

Abstract: Taking fruits of eggplant “Qieza No. 10” cultivars as materials,the fresh-keeping effect of 1. 0 /L 1-MCP on
the fruits of fresh-cut eggplant were studied. The results showed that at room temperature(15°C),the 1. 0 pL/L 1-MCP

could control the fruits’ respiratory intensity,retain the contents of titratable acid,remain the hardness, meanwhile reduce

the rate of weight loss and browning index extend the fresh-keeping of eggplant.
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