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Effect of 1-MCP Treatment on Hypothermia Storage Quality of
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WANG Ning', DENG Bing’, LI Zhen', CHEN Ji—luan', LI Zhi—wen’”, YAN Shi—jie*’
(1. Shihezi University, Shihezi 832003, China; 2. Tianjin Agricultural University, Tianjin 300384, China; 3. Tianjin
Engineering and Technology Research Center of Agricultural Products Processing, Tianjin 300384, China)

ABSTRACT: The effect of different 1-MCP fumigation time on the physiology and storage quality of Thompson Seedless
grapes stored at low temperature at the sales site was studied. Xinjiang Thompson Seedless grapes were transported at 1~
6 °C to the sales site and treated by 1-MCP(concentration: 1.0x10™, fumigation time: 24,48 h) at 5 °C, then stored at 0 °C,
and the related physiological indicators were measured at regular time intervals. The results showed that the two different
1-MCP fumigation time treatments could both reduce the thresh rate, decay rate and stem browning index of the grapes,
delay the decline of total soluble solids and titratable acid content, and keep the quality of the fruits. The effect of 48 h
treatment was better. In conclusion, the 1-MCP treatment at 5 °C for 48 h could effectively inhibit postharvest physiological
metabolism and maintain a good quality of Thompson Seedless grapes.
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Fig.1 Effect of different -MCP fumigation time on respiration, TSS content and TA content of Thompson Seedless grapes
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Fig.2 The effect of different 1-MCP fumigation time on L, a" and b values of Thompson Seedless grapes
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Fig.3 The effect of different I-MCP fumigation time on the firmness, pulling resistance and weight loss rate of Thompson Seedless grapes
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Fig.4 The effect of different I-MCP fumigation time on the thresh rate, decay rate and stem browning index of Thompson Seedless grapes
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