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Abstract: Effects of 1-methylcy clopropene (1-MCP) on postharvest physiology and storage quality of ‘Xiangmi” (Averrhoa carambola
Linn. cv. Xiangmi) fruit were investigated. The harvested ‘Xiangmi’ fruits were treated with 0.6 pL/L 1-MCP for 12 hours, then the fruit were
stored a (15+1) ‘C and 90% relative humidity. During storage, the changes of respiration rate, cell membrane relative permeability, contents of
chlorophy|l and carotenoid in pericarp, fruit firmness, total soluble solids and titratable acid content, good fruit rate, weight loss and sensory
evaluation of quality of fruit were determined. The results showed that.compared with the control fruit, 1-MCP treatment had obvious effects on
the fruit by lowering respiration rate and respiratory peak value, inhibiting apparent color change, keeping higher firmness and titratable acid
content, ande delaying the increase of cell membrane relative permeability, weight loss and fruit decay. Moreover, the good fruit rate was 78%
by 1-MCP treated on the 20" day of the storage, whilé.only 63% in control fruit. Therefore, 0.6 uL/L 1-MCP treatment could delay ripening and
senescence of harvested ‘Xiangmi’ fruit and maintain fruitstorage quality.
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Fig.2 Changes in cell membrane relative permeability of
harvested carambola fruit treated with 1-MCP
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Fig.3 Changes in chlorophyll and carotenoid contents in
pericarp of harvested carambola fruit treated with 1-MCP
E:roar THRESE, b AT EEE
232 XRERE

120,
10 +
.:'E
:'5 A
2 a0 —3
o= Control =
407 —a— |-MCP g
il 1 Il 1 Il 1
] 4 4 12 16 0
l"""ﬁ"'”:l_ d

4 1-MCP AL IR fE kR SEAE R HY L
Fig.4 Changesin firmness of harvested carambolafruit treated
with 1-MCP
Wtk SR S A B T [ PR ST T B (T 4D



M EmBHL

Modern Food Science and Technology

2014, Vol.30, No.1

TS RT 4 d, HIEAT 1-MCP AP A5 Fr4s v ) SR Sz i
FE, WhE 4 d 25 BTG AR R AL, R
SEEE 8.d, o HES SEAE BE AR I K 11 65.7%,
1M 1-MCP Kb B GE2% T 7Bk R S Ak , SR sk
fiff B 9 fe K 81.3% . Siit4r i, 1-MCP &b
HE AR SRR AR ek S (8~20d ) Al 3
(P<0.0D) mEFXHg. XK, 1-MCP Ab#in] {R4FEL
o T R SR
2.3.3 XETTEM BN i TR ERESE

a K
—o— Coniral
- - —a [ MCP
S I e
5 ~ 1 T e
=5 e ———__—':E.—-—-—;_ g
e ] :F'/::_-- _'.'I.Ff
g+
i
o sk
4 i L 1 L ]
0 4 1 12 16 20
Wi ] S d
b o4
012 —o— Comtrel
= T ™= —a— |- MCP
3 et N
T — —
N ‘-u- —, -
(03 - .
i g . S _
= o ﬁ*— T
| 0 (ks .
T Tz
= 004 g
.02
[:||'_|{:| 1 | 1 | ]
[ 4 .4 12 16 20
Wl i) S d
5 1-MCP AL IR /R iAHR SERTB I B 490 Al EER 2 2R

4
Fig. 5 Changes in total soluble solids and titratable acid

contents of harvested carambola fruit treated with 1-MCP
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Fig.6 Changesin good fruit rate and weight loss of harvested
carambola fruit treated with 1-MCP
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Table 1 Sensory evaluation of quality of carambola fruit qualities stored at (15%1) ‘C with 90% relative humidity for 20 days
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