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Bfect & 1-MCP and Sorage Temperatures on Respiration, Ethylene
Production and Fruit Quality of Peach and Nectarine

Ma Shushang, Tang Yan, Wu Chunlin, Liu Yadong, and Du Quangyuan
( College d Horticulture Sciences, Northwestern Sci- Tech University o Agriculture and Forestry, Yangling 712100, China)

Abgract : Hfectsof 1-methylcyclopropene (1-MCP) and dorage tenperatures on regiratory rate and ethy-
lene production rate were invedigated in relaion to flesh firmness, titratable acid , tota luble lids and internal
browing of © Qinguang 2' nectarine and® Qirwang’ peach fruits during dorage at 0 and 5 . Frit dored a
0 had nore reduced rates of regiration and ethylene production, firmer flesh and less interna browing compared
withthoseat 5 . Applicationof 1M L-L "' 1-MCPinhibited the rates of both respiration and ethylene production ,
ddlayed fruit sffening and reduced internal browing, but had o obvious dfects on contents of titratable acid and
tota oluble olids. The potentia to use 1-MCP for dorage and trangport of nectarine and peach can be expected.
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