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Fig. 2 Effect of different treatments on rotting index of carrot
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Fig. 3 Effect of different treatments on bolting rate of carrot
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Fig.4 Effect of different treatments on appearance index of carrot
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Fig. 6 Effect of different treatments on PPQO activity of carrot
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Effect of Exogenous Ethylene and 1-MCP on Postharvest Quality of Carrots
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Abstract: Carrots were used as teat materials and were treated by ethylene and ethylene receptor inhibitor (1-MCP) to
reveal the effect of 1-MCP on postharvest carrots by some indexes measured after 60 days, which included quality
deterioration rate (rate of fibrous roots,rotting index, bolting rate) ,appearance index, soluble sugar content and activity of
PPO in different treatments. The results showed that the quality deterioration rate and the loss of soluble sugar content
were inhibited by 1-MCP combined with hand washing during the storage. And this treatment could maintain higher
appearance index and lower activity of PPO. Epidermis browning of carrots could be improved effectively by hand washing
prior to storage.
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