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Effect of 1-methylcyclopropene combined with controlled freezing point
storage on the physiology and quality of Fuji apple
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2.Tianjin Key Laboratory of Postharvest Physiology and Storage of Agricultural Products National Engineering and
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Abstract. The effect of 1—-methylcyclopropene combined with controlled freezing point storage on the physiology
and quality of Fuji apple were investigated. The results showed that the fruit’s rot was completely inhibited and
the shelf life was prolonged by treatment with 1-methylcyclopropene treatment,which significantly reduced the
fruit’s respiration intensity and ethylene production rate,maintained the firmness and soluble solid content of
fruit,inhibited the activity of polyphenoloxidase (PPO) lipoxygenase (LOX) ,effectively induced the appearance
of activity peaks of peroxidase (POD) and catalase (CAT). And controlled freezing point storage improved the
effect of 1-MCP.
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Fig.1 Effect of 1-MCP combined with controlled freezing point

storage on the good rate of fruit
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Fig.2 Effect of 1-MCP combined with controlled freezing point

storage on the respiration intensity of fruit
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Fig.4 Effect of 1-MCP combined with controlled freezing point

storage on the firmness of fruit
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Fig.5 Effect of 1-MCP combined with controlled freezing point

storage on the soluble solid content of fruit
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Fig.6  Effect of 1-MCP combined with controlled freezing point

storage on the PPO activities of fruit
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and yellow index of caramel pigment (IV)
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