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Fig. 2 Changes of ethylene production in ripening
kiwifruit treated with 1-MCP at 20°C

Bars in Fig. 2 are SDs from 3 measurements.

Fig. 3 Changes of ACC in ripening kiwifruit treated
with 1-MCP at 20°C
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Regulation of 1-methylcyclopropene on the Ripening and Softening of Posthar-
vest Kiwifruit

Ding Jianguo, Chen Kunsong, Xu Wenping, and Xu Changjie
( Laboratory of Fruit Molecular Physiology and Biotechnology, Zhejiang University, Hangzhou 310029, China)

Abstract: The fruit of Kiwifruit ( Actinnida deliciosa ‘Bruno’) was used to investigate the regulation of
1-MCP on fruit ripening and softening at 20°C. The results showed that there were two distinct stages of fruit
softening, i. e. the initiating stage of softening or the stage of slowly softening, and the stage of fast softening in
ripening fruit and that the process of system ] transforming to system Il ethylene biosynthesis and the ethylene
climacteric peak were postponed in the fruit treated with 1-MCP, which result a slowed softening rate being slowed
and influence the activities of LOX and AOS, and the up-stream regulators of ethylene biosynthesis,
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