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Effect of Post-harvest 1-MCP Treatment on Quality and Physiology of Sweet Persimmons
of Varying Ripeness
YE Ling, LI Dong-xiang, WANG Wei, XIE Qian, CHEN Qing-xi
(College of Horticulture, Fujian Agriculture and Forestry University » Fuzhou, Fujian 350002, China)
Abstract: The objective of this study was to determine the effect of the pre-storage 1-Methylcyclopropene (1-MCP)
treatment on the physiology and quality of sweet persimmons ( Diospyros kaki L. cv. Fuyou' and Diospyros kaki
L. cv. Cilang") harvested at different stages of ripeness and stored at different temperatures. The treatments were
conducted with the 1-MCP concentration of 0. 50 pL » L™ or 1.0 plL « L™"and the fruits stored under either room
(approximately 20°C) or refrigerated temperature (approximately 5°C). The results showed that the shelf life of the
fruits at Stage I Ripeness could be extended for 14 days stored at room temperature, or 21 days under refrigeration.
The 0. 50 pl. » L™ '1-MCP application kept the fruits, especially those in Stage I Ripeness. fresh in the duration of
storage. And, the percentage of acceptable fruits was significantly higher than the control. By combining the low
temperature and 0. 50 plL « L7 1-MCP treatment, the textural softening and peel color change to red on the fruits
were delayed. The soluble sugar conversion, soluble tannin content, respiration rate, as well as the activities of PG
and Cx in the fruits were also reduced. The results suggested that the sweet persimmons at Stage I Ripeness had a
better potential than at Stage II Ripeness for an extended shelf life, and that the low temperature and 0. 50 pL « L7!
1-MCP treatment could postpone the ripening, and thus, the changes on the fruit’ s texture and color.
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Fig. 2 Fruit TSS of Fuyou and Cilang persimmons

2.4 1-MCP Ab 22X i1 R B &2 B %2 M)

w4 Fros, FE KR 48 d B, 0.50
pL« L' 1-MCP ALFER) @A (R R B 5 E
Eik# 3.0, 1.00 pl « L7 1-MCP 4b B 0 X} Bt
A 2.6, BERNBABEIE R, B LR
18, CWBB FEZURITBES 7 d 5 R H A Y AR
e 3 2 LA IR T Y R, AR I 35 dL 0. 50
pLo« L7 1-MCP 4b #9552 &4 40 6 5 T 1. 00
pL« L7" 1I-MCP 4 3, K5 0.50 pL « L'
1-MCP%5 &, Be A R i < RS ” 5 K 26 1) 28 4k
2.5 1-MCP 4B #HimABEESENZE

SR ST MR R A e RS Y —
febr. WS B, WA M CUREST A ERT
FERT, (EPT e S 2 B a s, A E
9 1-MCP 4b B b T+ 3 52 5 b T i 8 T W] i 22 S

(P>0.05), “EA " 6% AR 58l vk
Wl e e B R BETE SR 35 d. 2R IRIR IR T
P EE /N TSR, RS FEN AR S 1 d B
AR S R S, TR 2ES . A
IF] it 7 ) Al ) M AR R AN T
2.6 1-MCPAEBXEHEHAAERTIENZMN
BT SR S ) R A U (9 10 22— ] R R
TRARRRNEER T F WL, E 6, HtAlifE
fFa A, AT SRR TR A R
A AT U PR BT A A R R T R
1.00 pL« L7" 1-MCP 4bFEfg &7 S nl iw vk
HE SR R 0,50 pl o L1 1-MCP Ab 3
/N, 0.50 ploo L0 1-MCP &b B f Fi i w] 75 2 205
S IR (E A F 0.08%0, YR EE AE = I P
1-MCPAb 3 5 %8 B S (4 ] 5 o o 7 S i AR (LK



1214 A8 Rk F IR

521 &

16
14
T2
g
J10
2o
~ --¢-- YTHR
B 6 - XFHR 1
= 4| - 05uL-L°
2 | = 1topL-L”!
0 L L
0 7 14 21 28 35 42 48
AR} )/l
14
V) c
E 10
— 6| e MR
ﬁ;g(( 4| = o5uL-1!
= 2| 4 ropL-L
0 +

0 7 14 21 28
T TR /d

B g/ (kg - em2)

TR [ /d

14 7
12 b
10

-4 XTE
& 05uL- L
2| a qopL-1t

B g/ (kg + e¢m~2)
N

0 7 4 21 28 35
YR i)/l

B3 AEPEBETHMRABEENTL
Fig. 3 Firmness of sweet persimmons stored at different temperatures
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Fig. 4 Color change of sweet persimmon peels under different storage temperatures
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Fig. 5 Soluble sugar content of sweet persimmons stored at different temperatures
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Fig. 6 Soluble tannin content of sweet persimmons stored at different temperatures
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Fig. 9 Cx activity in sweet persimmons stored at different temperatures
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