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Effect of 1-MCP on the Yanhong peach shelf quality based on the principle
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Abstract: The present study aimed to explore the effect of 1-methylcyclopropene (1-MCP) treatment on the quality
of Yanhong peach during post-harvest shelf and to search a safe and effective shelf-life method for Yanhong peach. This pa-
per studied the quality of ‘ Yanhong’ peach fumigated with different concentrations (0 wl/L, 0.5 pl/L, 1.0 pl/L) of 1-
MCP for 24 h at room temperature (25+2) °C, then tested shelf index every three days. To get the best use of the concen-
tration of 1-MCP, the indicators were analyzed and evaluated by combining with the principle component analysis. The re-
sults showed that treatments of 1-MCP could inhibit the increase of browning index and maintain high levels of firmness, to-
tal soluble solids, skin color and juice yield of samples, and could delay the decreasing of V. content and polyphenols. The

result of principle component analysis suggested that 0.5 pl/L
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Fig.1 Effects of 1-MCP on browning index of Yanhong peach
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Fig.6 Effects of 1-MCP on TSS of Yanhong peach

2.1.7 1-MCP & F3t3irhk V. 42 %h 44
2 C WA THYAS N —F MR, A

WA A 2 Fh o vV, B980T LI PRI
DT ) SR o B R DGR AR 2 — . FHIEL 7 AT 0L, DA
CRHIATF G R IEAR S v S DO R R, BE 4R 9
d B, X BRI SE A Ve SR AUH0. 391 8 mg/g, i 0.5
pl/LAT 1.0 pl/L 1-MCP b BRI SZRY V. & &N
0.474 9 mg/g#10.459 7 mg/g, H HA b H 6] A &
FEF(P<0.05) , 574240 12 d 1F,0.5 wl/L 1-MCP
AEFHIRSI V, A 1.0 wWl/L 1-MCP ZbBESR S
5.93% 71 H AL FRIA) A 535 22 5 (P<0.05) . Ui
1-MCP 7] LA S SE 02 40 Vo & T %, 9 B
0.5 pl/L 1-MCP &b H R R R 4

0.55¢
0.50

0.451

V & (mg/g)

0.40

0.35

s Ta] (d)
—=—CK; —o—05 ul/L; —= 1.0 pl/L

7 1-MCP B3O8 V. SEMNZIE
Fig.7 Effects of 1-MCP on V. content of Yanhong peach
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