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ABSTRACT: The work aims to explore the effects of different harvest periods on the quality of Lonicera caerulea L. af-
ter 1-MCP treatment during 0~75 d, so as to provide a reference for the optimal harvest period of Lonicera caerulea L for

long-term storage. Lonicera caerulea L. of two harvest periods (harvest period I: 45 d after fruit flowering; harvest period
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II: 50 d after fruit flowering) was used as the experimental materials. After treated with 1-methylcyclopropene (1-MCP),

the Lonicera caerulea L. was put into a crisper box and stored at (—0.5+0.3) °C for 75 days and then sampled every 15

days to measure organoleptic, nutritional and physiological indicators. Compared with the harvest period II. group, the

harvest period 1. group was better to maintain the fruit hardness, reducing the phenomenon of fruit rot and mildew, juice and

fruit frost. After storage of 75 d, the respiration intensity of the fruit in the harvest period I. group was 202.79 mg/(kg-h) and the

ethylene formation rate was 23.27 pL/(kg-h),4.90% and 10.08% lower than those in the harvest period II. group, respec-

tively. The he accumulation of malondialdehyde content and the increase of relative conductivity could be inhibited. At

the end of storage, the nutritional qualities of ascorbic acid, anthocyanins, total phenols and soluble protein (P<0.05) were

significantly maintained. Lonicera caerulea L. from harvest period I. group (45 d after fruit flowering) can maintain good

appearance and intrinsic quality after long-term storage.

KEY WORDS: Lonicera caerulea L.; harvest period; 1-Methylcyclopropene (1-MCP)
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Tab.1 Effects of different harvest periods on the good fruit rate, flavor index and frost coverage index of
Lonicera caerulea L. after 1-MCP treatment

R G/ % PR iR R RIEE
RUUHI RO KT KM FUHI R
0 100.00° 100.00" 98.88° 96.66" 99.00° 98.00°
15 97.50° 96.00° 97.77° 96.66" 99.00° 97.50°
30 93.00° 86.00° 93.33° 96.00° 97.00°* 98.00°
45 89.50° 85.00° 90.00° 86.66° 93.50° 91.50%
60 83.00° 80.00° 78.88° 76.66" 87.50° 85.50"
75 79.00° 72.00° 71.11° 68.00° 82.50° 75.00°
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Fig.3 Effects of different harvest periods on nutritional quality content of
Lonicera caerulea L. after 1-MCP treatment
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Tab.2 Effects of different harvest periods on soluble solids, titratable acid, soluble protein and hardness of
Lonicera caerulea L. after 1-MCP treatment

T AR Y 5% AL A B 1% VAR S /% Wiz /g

il /d AT Pe P R CRIHT  SRIUHD P SRCHATT
0 11.05+£0.15°  12.25+0.30°  1.43+£0.01°  1.35+0.02° 0.71+0.01° 0.56+0.01° 123.64+£9.25* 117.27+4.59°
15 11.7240.12°  13.03£0.08"  1.30£0.04>  1.26+0.03* 0.81£0.05° 0.60£0.01° 115.60+9.69° 109.32+8.32°
30 11.95£0.05° 12.48+0.08"  1.19+0.01°  1.13£0.01° 0.72+0.01° 0.51£0.02° 104.71+9.40* 100.93+5.07°
45 11.70£0.09° 12.23+0.10°  1.37+0.03*  1.19+0.03" 0.65+0.06" 0.49+0.01° 100.04+4.37" 85.60+10.30°
60 10.25£0.08"  10.92+0.08"  1.15+0.03*  1.11+0.05" 0.58+0.05" 0.48+0.00"  89.37+9.10°  85.55+3.19°
75 10.08+0.26° 10.40£0.11*  1.04+0.01°  0.95+0.00° 0.49+0.01° 0.43£0.02° 84.73+6.15°  83.80+9.32°
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Fig.4 Effects of different harvest periods on physical indexes of Lonicera caerulea L. after 1-MCP treatment
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Fig.5 Effects of different harvest periods on senescence indexes of Lonicera caerulea L. after 1-MCP treatment
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Tab.3 Characteristic values and contribution rates of

principal components of Lonicera caerulea L.
during the storage period

i F=(F,x58.076+F,x24.507)/82.583 1142 t1} It 01 1] FHSY  OWIEE STERR% RITSURE %
2 Fiab BTy 25 ERER W PR PR A o . LR 1 4.646 58.076 58.076
FORIERER B R, SRR R, W BOBEE . 2 1.961 24.507 82.583
®4 EREVHSEEHSES
Tab.4 Principal component score of the Lonicera caerulea L. during the storage period
Ak 3 BT AL (] /d SRR ¥ 2 F F F FFEE 4
0 1.27 —0.937 93 2.737 -1.313 1.535
15 1.244 83 0.474 35 2.683 0.664 2.084
- 30 0.805 14 1.584 22 1.735 2.218 1.879
R 1.346 1
45 0.58591 0.969 86 1.263 1.358 1.291
60 —-0.270 88 0.841 9 —0.584 1.179 —0.061
75 —1.208 92 0.157 55 -2.606 0.221 -1.767
0 0.518 93 -1.793 62 1.119 -2.512 0.041
15 0.341 25 —1.422 38 0.736 -1.992 —0.074
= 30 0.081 49 0.620 06 0.176 0.868 0.381
R -0.410 2
45 —-0.360 36 —0.201 74 -0.777 —0.283 —0.630
60 -1.138 57 —0.106 61 —2.454 —0.149 -1.770
75 —1.868 82 —0.185 66 —4.028 —-0.260 -2.910
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