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Bfects o 1-MCP on Physidogical Changes d‘ Jonagold’ Apples at Ambient
Temperature after Harvest

un Xisheng, Wang Wenhui , Wang Zhihua, Li Zhigiang, and Zhang Zhiyun
( Ressarch Ingtitute  Pomology, Chinese Academy o Agricultural Sdences, Xingcheng 125100, China)

Abstract : 1-MCP, an ethylene inhibitor as the nog promisng fresh keeping agent of horticultura products,
was gpplied to° Jonagold’ gople fruits dter harves at ambient tenperature. 1-MCP gas concentrations used were
250 nL-L" 1,500 nL-L " *and 1000 rL-L " * generated from measured amount of Ethylbloc™ (0. 14 %) powder.
The results indicated that 1-MCP delayed fruit ripening and senescence by decreas ng respiration rate, delayed the
time of climacteric phase of regiration. It decreased the loss dof fruit firmness and acidity drametically. Deconpos-
tion of chlorophyll in the fruit skin was inhibited by gpplication of 1-MCP. The results d o inplied that 1-MCP
treatments increased the incidence of hitter pit dter harves and its reason was unclear.
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