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Effects of Two Treatments of 1-MCP on Rot Regulation of
Hanfu Apple and Shelf Quality

YAN Ting-cai', LI Ang', ZHANG Peng?, LI Jiang-kuo?, XU Yong?, LI Bo-giang®

(1.School of Food Science, Shenyang Agricultural University, Shenyang 110866, China;
2.Tianjin Key Laboratory of Postharvest Physiology and Storage of Agricultural Products, National Engineering and
Technology Research Center for Preservation of Agricultural Products (Tianjin), Tianjin 300384, China;
3.Key Laboratory of Plant Resources, Institute of Botany, Chinese Academy of Sciences, Beijing 100093, China)

ABSTRACT: The paper aims to explore effects of different concentrations of 1-MCP (1-methylcyclopropene) on
physiological quality and disease control of the Hanfu apples before and after storage, and screen the optimal concentration.
The Hanfu apples were used as test materials. Immediately after harvesting, they were stored in a precision temperature-
controlled library with 1 pL/L of 1-MCP for 6 months, and then fumigated with 3 uL/L and 5 pL/L of 1-MCP to determine

the rot rate, disease-related enzyme activity, physiological index and storage quality on a 7-day cycle. Compared with the
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CK (control) group, the 1-MCP group can significantly reduce the rotting rate of Hanfu apples, increase their activity of
disease-resistant enzymes, reduce their respiratory intensity and ethylene release rate, and slow down their titratable acid
and soluble solids and loss of V¢ and maintain fruit firmness. The 1-MCP+3 and 1-MCP+5 groups can significantly inhibit
fruit rot, significantly increase the activity of disease-resistant enzymes and effectively maintain the content of aldehydes.
But their retention of soluble solids, titratable acid and Vc was not as good as pre-storage 1-MCP group. Pre-storage 1-
MCP can regulate physiological indicators and storage quality. 1-MCP can significantly inhibit the occurrence of rot disease
and increase the activity of disease-resistant enzymes. Treatment with 1-MCP (1 puL/L) before storage, and treatment with
5 pL/L of 1-MCP after refrigeration have the best result.

KEY WORDS: Hanfu apple; 1-methylcyclopropene; shelf; quality
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