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Abstract: Effect of treatment with 1-pentylcyclopropene (1-PentCP) and 1-octylcyclopropene (1-OCP), as ethylene action inhibitors, on
post-harvest physiology and storage quality of Actinidia arguta was investigated, and the same concentrations of 1-methylecyclopropene
(1-MCP) was as control. Fruits were respectively fumigated with 0.4, 0.8 or 1.2 uL/L 1-PentCP and 1-OCP at room temperature for 20 h. After
fumigation, the treated fruits were packed with 0.02 mm thickness PE fruit bags, and stored at room temperature [(20+=1) “C, RH 85~90%] for
ripening evaluation. Respiration intensity, firmness, Vc content, titratable acid content, soluble solids, MDA content, activity of SOD and POD
were determined every five days during fruit storage. The results showed that all treatments significantly delayed the appearance of respiratory
rate and SOD, POD activity peaks; suppressed fruit softening, decreased titratable acid content and good fruit rate, increased soluble solids
content, and inhibited MDA accumulation during storage. Moreover, 1.2 pL/L 1-MCP showed the best effect, followed by 0.8 uL/L 1-OCP and
1.2 uL/L 1-PentCP.
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A AL BRI 1.2 wl/L, 5 0.4 pul/L F110.8 pL/L
ACFR IR SEAREE, 1.2 pL/L 1-PentCP ALFE S MDA
BRI U, 29 0.012 umol/g, L THIEEE A 200.00%
£ 1-OCP AbFEZ 1, 0.8 uL/L 1-OCP AZLFE4] F52 MDA
g EIRSE, EAHREERDN, N 155.80%. B
1-MCP [ L5 F R AL b B AT SiE 22 S OB bk SR 52
BRI

2.8 1-MCP K AZEAAE U4 AL B4 R 52 SOD

TR B AR

SOD  Redid Bk sz 375 e A= A 4t e o £ 8 419
BT Bk, AR B R AR E R,
FER JETE MR SR ST B ) S B R A K . ] 7 ]
W1, FENCHEET 20 d, 1-MCP A L5 R A AL FH A 5

S SOD ¥ EFH#%s, FEH 12 pLL 1-MCP &b <

FRE S SOD JE MR & i T H AR FEA (p<<0.05) ,
%20d 2 J5, 1.2 uL/L 1-MCP 4bFE4H SOD 1/4EF4¢
ENETERSE, UG 1.2 pl/L 1-PentCP £ 0.8 pL/L
1-OCP Ab#EZH RS SOD 5 AN U BRig e 2R
8. ARSI FEF, RAFHFEL SOD ]
BOR, FEHIARZAE T HAph A E AL

29 1-MCP R AZEMAE 4 So2E A4 R 52 POD

VPR B AR

POD /& R LI s 1% WTPT&EE, CIESEy o0 7
AU E RS, ORGSR S SR . AbFRAH
%uﬂeﬁmg@;z POD. § P e 8 o, BJI S5 bt
J& R R 3 4E 1-MCP+ 1-PentCP £ 1-OCP
AbERZH A, 5 B SRR BRIR B 2375 A 1.2 ul/L
1.2 pL/LF1 0.8 wl/Lo 1.2 uL/L 1-PentCP FIA AL HZ F
S POD v MEFEHE 20 d H BI04, 17 1.2 ul/L 1-MCP
F110.8 uL/L 1-OCP AbFRZH IR SE POD V&AL 25 d ik
B0, %5 1.2 pL/L 1-PentCP FlIAACBRZH SRR 5
do EBANPOEFES, 1.2 pL/L 1-MCP AbBRZH 4E4
POD JEPEI R R fe £, Hi/2 0.8 uL/L 1-OCP Ab 34,
1M 1.2 uL/L 1-PentCP AbFE X SR AR Ik S S e 39 ]
POD 7E IS4 1.2 uL/L 1-MCP £1 0.8 uL/L 1-OCP
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Fig.7 Effect of treatment with 1-MCP and its structural
analogues on SOD activity of Actinidia arguta

4 5P
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Fig.8 Effect of treatment with-1-MCP and its structural
analogues on POD ac"v'\of Actinidia arguta
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