MK EEBHY 2017, Vol.33, No.12

K5 1-MCP F0 Z 1&F| AL TR %735 F IR A 18 &%
el Aln

FELE, 2w, TR, TS, [A#°, HES
(1 AR ALK FRESAIFR, THhET 210095) (2. ARIFLRFLBRLFFE, THHT 210097)
(BT EH S FEHZRRBFER, T TR 315100) P
WE: AR LA RERLHAEIE, BIRT K& 10 uL/L 1-F A A (1-MCP) A= 1.25 mg/L THA) (ET ) 4325 3% &%
(25 C) @R R AR A AR E NN on. EREF, 1-MCP AR I FI94| T X ldia &£ L. a*hi. b ifk &
ey LA FRORE AL RS R FIKTATIE; RRAHEAH (SOD) FHALRSE 1d & TR, LAERMEKT AR, 7
B A B (SDH)Anit A4t 4hBE (POD) &P B R AT 2T B d it &% ¢ BALBE(CCO) 7E M & T2 i, 4iFimaytast
©FEfem =8 (MDA) £8; I 6d BmItE T, KARFnT. ARt Ao CP AL 32 A8 R 3L
R A ELRE, K5 1-MCP AT 547 £ & B SRS A7 A, WA AR LEM 09 T,
HEXAMBNREFRTS K. | A |
XA Za; -FARAS (1-MCP); “FRRH: BE; HRA; miaasth
NEES: 1673-9078(2017)12-129-136

Modern Food Science and Technology

DOI: 10.13982/j.mfst.1673-9078.2017.12.021

Effects of 1-Methyleyelopropene-and Ethylene Treatments on the

Respiratory Metabolism and Cell Structure of Postharvest Zizania latifolia

WANG Wei-hua', JIANG Li*, WANG Li-bin', LUO Hai:bo? HE Xiong®, YU Zhi-fang"

anjing Agricultural University, Nanjing 210095, China)
University, Nanjing 210097, China)

armaceutical College, Ningbo 315100, China)

(1.College of Food Science and Technology,
(2.Jinling College, Nan" g D
(3.Department of Food Science,

Abstract: In order to explore~the possible mechanism of postharvest senescence in Zizania latifolia, the effects of 10 pL/L

1-methyleyelopropene(1-MCP) and. 1.25 mg/L ethylene(ET) treatments on the respiratory metabolism and cell structure associated with
senescence in Z. latifolia stored at 25 “C for 6 days were investigated. The results showed that the 1-MCP treatment significantly inhibit ed the

increase of L, a*, b* value and weight loss of Z. {atifolia, whilethe respiratory intensity and reducing sugar content were significantly lower than

those in the control.. The superoxide dismutase (SOD) activity in samples treated with 1-MCP was significantly induced after 1 day storage but

reduced its activity during the storage period. 1-MCP treatment also promoted the cytochrome ¢ oxidase (CCO) activity, while

inhibited sueei at‘hydrogenase (SDH) and peroxidase(POD) activities compared with the control, which resulted in a relatively low relative

leakageé an

with 1-MCP. treatment, ET treatment had the opposite effects on respiratory and reactive oxygen species(ROS) metabolism. These results

alondialdehyde(MDA) content. After 6 days storage at 25 °C, the integrity of cell structure was still maintained. Compared

suggested “that 1-MCP treatment could significantly inhibited the respiratory metabolism and ROS production, maintained the energy
metabolism balance and cell structural integrity, and then retard the postharvest senescence of Z. latifolia.
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