2006, 33 (6): 1203 1208
A cta Horticulturae Sinica

1 -

1,2 1 2* 3 2
¢ , 510006; 2 , 510642; °
510650)

1- (1MCP) 0
© 1MCP

, 1McCP (%0D) (CAT)

: (PFRO) , (FOD)
(A A-FOD)
;o 1- ; ; ;
. S667.3 CA : 0513-353X (2006) 06-1203-06

Reduction of Chilling Injury n L itchi Fruit by 1M CP
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Abstract: The effectsof 0. 254 L - L™ 1-methylcycopropene (1MCP) on chilling injury and related
physiological and biochemical regponsesof litchi fruit (Litchi chinensis Sonn * Guiwei’ ) sored at0  were
investigated The reaults indicated that 1M CP treament efficiently retarded the development of pericamp
browning, themain chilling injury symptom of litchi fruit, delayed color change and the decrease of anthocyar
nin content of pericamp, inhibited ethylene release, but had no effect on regiration rate of the fruits Further
study showed that 1M CP treament maintained the higher level of superoxide disnutase (SOD) and catalase
(CAT) activities during early days, decreased polyphenol oxidase (PPO) activity and inhibited the increase
of peroxidase (POD) and asorbic acid-peroxidase (A #\-FOD) activities of fruits
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1.1
‘ " (Litchi chinensis Sonn ‘ Guiwei’ ) ,
: , 0.5g L'
, 20 , 0.25pL- L"
1MCP (EthyB loc, Rohm and Hass ), , , 1mL
, ) , ) , 20 12 h
0. 03 mm , (0£0.2)
1.2
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0.01 1 FOD ! : NBT ,
5% 1 D ; 240 rm OD ) OD,40 0.1 1 CAT
; 290 rm OD , OD,g 0.001 1 A®-ROD
3
2
2.1 ' IMCP
14d ;21d
, 28d ) , 1MCP 14d
, ; 21d ; 28d
) 0 2 ) 0( 1) 1MCP
0 ) )
21d 6 h, 1MCP (46.8%)
(23.9%) , , 48 h
39.5%, 1IMCP 6.4%
1 ’ 1IMCP
Tablel Effect of 1M CP treatment on browning index and good fruit percentage of litchi stored at 0
14 d 21d 28 d
Treatment B rovning index Good fruit(%) B rowning index Good fruit(%) B rowvning index Good fruit(%)
Control 1.42b 82.3a 3.19% 6.2a 4.27b 0.0a
1MCP 0.97a 92.4b 1. 68a 79.1b 3.78a 6. 5a

: (t , P+ 0.05)
Note: Values in the sane column folloved by different letters represent significant difference at P+ 0.05 (ttest, n=3).

2.2 ’ 1M CP
, a , 1 , 7d a
, 1MCP a 21d a 16. 27 19. 89, (P 0.05)
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Fig 1 Effect of 1M CP treatment on the color of pericarp
n litchi fruit stored at 0
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Fig 2 Effect of 1M CP treatment on resgpiration rate and ethylene release rate of the litchi fruits stored at 0
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Fig 3 Effect of 1M CP treatment on activities
of PPO, POD, SOD, CAT and AA-POD

of the litchi fruits stored at 0
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