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Abstract: ‘Wujiuxiang’ pear showed a rapid softening and presented superficial scald on peel during a long term cold storage and at shelf
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life. In this study, the ‘Wujiuxiang’ pear harvested at three dif]
(1-MCP), then placed at 0 “C for cold storage and after fo

erent dates were, applied and treated with 1.0 pL/L 1-methylcyclopropene

elf storage at 20 “C. The results indicated that the firmness of the pear
decreased and soluble solid content (SSC) increased. Super cald of peel and core browning were enhanced during cold storage, and theses
changes were more significant during-shelf storage. 1-MCP had Jess influence on firmness and SSC during cold storage, but significantly
delayed the softening and increased SSC atsshelf life after cold storage, and this effect was more obvious in later harvested fruits. 1-MCP also
decreased the indexes of superficial scald and core browning, which was more visible at shelf life. It also markedly inhibited the biosynthesis of

a-farnesene and conjugated trienol-of peel. The:comprehensive analysis suggested the 1-MCP significantly reduced softening and superficial

scald at shelf life, and maintain er quality of earlier harvested fruits. The reduction of superficial scald by 1-MCP was closely correlated

on production of the conjugated trienol of peel in ‘Wujiuxiang’ pear.
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Table 1 Effects of harvest date and 1-MCP treatment on firmness of “Wujiuxiang” pear during cold storage and at shelf life

438
m;f‘f R | I Py
CK 1-MCP CK 1-MCP CK 1-MCP
0 15.16£1.02 15.16£1.02 13.95+1.39 13.95+1.39 11.77+1.51 11.77£1.51
90 12.26+1.20 12.40+1.20 10.81+1.07 11.02+0.95 10.78+1.14 11.02+1.01
90+7 2.2540.22 10.83+0.89* 2.98+0.27 9.00+0.71* 2.99+0.47 6.08+1.62*
120 10.58+1.75 10.97+£0.98 9.93+1.19 10.82+0.74* 9.2840.71 10.25+1.08*
120+7 2.87+0.48 7.23+0.53* 3.16+0.47 5.68+1.12* 3.424+0.21 4.57+0.65*
150 9.50+1.33 10.67+1.41* 9.28+1.31 10.53£1.65* 9.18+1.41 10:11+0.81*
150+7 4.30+0.67 6.944+0.37* 3.75+0.39 4.60+0.62* 3.50+0.55 4.34:&0.48"1«..%‘

(p<0.05).
1) SSCAR TR ¥ o ¥47Ek
o #H1], 1-MCP
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1-MCP KbEEXJRIA S LA 7 B SSC 2R
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Table 2 Effects of harvest time and 1-MCP treatment on of “Wujiuxiang” pear during cold storage and at shelf life
(e
e R | P KA
CK 1-MCP CK 1-MCP CK 1-MCP
0 11.2840.08  11.28+0.08 11.41£0.12 11.41+0.12 13.61+0.09 13.61+0.09
90 1441£0.80  14.36+0.78 y, 0.52 14.41£0.38 14.61+0.68 14.44+0.96
90+7 14.98£0.70  14.46+0.81% 5.01£0.85"  14.64+0.85* 15.30£0.64  15.08+0.56*
120 14.50£0.35  14.414+0.56 14{74+0.58 14.66+0.68 14.81+0.69 14.7240.81
120+7 15.21£0.28 14.55+0.75%* 15.34+0.58  14.68+0.85* 15.37+0.41 14.92+0.57*
150 14.61+0.38 . 14.49+0.69 14.82+0.68 14.71+0.58 14.89+0.68 14.78+0.69
150+7 15.42+40.84 15.01+0.84* 15.38£0.75  15.08+0.48* 15.46+0.75 15.18+0.75%*

| A5 90d. 120d. 150d BHEZ 7d HRER,; *A7 -MCP AEEBEREZF (p<0.05),
E FLE B TEATE 150 d ISR AR 5.55%, BRERLE NI
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Table 3 Effects of harvest time and 1-MCP treatment on superficial scald index of “Wujiuxiang” pear during cold storage and at shelf

life
. e
mjjf ST I SR
CK 1-MCP CK 1-MCP CK 1-MCP
0 0 0 0 0 0 0
90 1.11£1.75 0* 0 0 4.44+1.92
90+7 18.89+1.92 0* 14.444+2.29 0* 6.67+£0.67
120 9.80+1.06 0* 18.89+4.87 0*
120+7 33.33+0 0* 24.44+3 .85 1.19+£1.92%
150 20.00+£3.33 0* 39.51+1.7 2.30+1.92%*
150+7 53.76£0.76  2.08+1.75* 47.62+4.37 5.13+1.44* 1744.8842.93 8.6442.14*

VE:D 90+7. 120+7. 150+7 2R A4 90d. 120d. 150d EH%Z 7d WRER,

*RAAMCP A H50pE 2 % £ 7 (p<0.05).

4 RUYHAFD 1-MCP XF “RAF” FOSTAN SIS EIR LAEEHE R YR/
Table 4 Effects of harvest time and 1-MCP treatment on core browni)g index of ‘Wujiuxiang’ pear during cold storage and at shelf life

o & st 3w
A R | I R

#/d

CK 1-MCP CK 1-MCP CK 1-MCP
0 0 0 0 0 0 0

90 0 0 0 0 0 0
90+7 3.33+0.00 3.33+0.00 0 0 13.33+2.02 12.2241.92

120 18.28+2.62 6.9+0.43* .67+3.33 6.67+4.97* 15.56+1.92 12.64+2.47
120+7 47.31+4.37 7.78+1.92%* 2 385  16.67+£3.33* 25.56+1.92 13.98+1.05*

150 44.44+3.13+728.89+2.44* 42.'56:!:1.90 21.84+2.78* 39.08+2.17 31.11+1.84
150+7 87.10£7.93  46.88+2.97* 87.96+£3.53  66.67+£3.94* 85.19+2.99 69.14+4.28*

W 90+7. 120+7. 150+7 A A ALR 90 d. 120d. 150 d EH4 7d FRRE&K; *kT7 1-MCP AL EBERE £ 7 (p<0.05).
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