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Effects of controlled atmosphere, ozone and 1-MCP

on chayote quality during storage
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RN F IR EA L EBEOED CURE 9oA~95Aéé
B AT 2 M R AR AERGY O, +5% CO, +90%
N.) . £ &.(5 mg/L)# 1-MCP(900 nl/L)3 # 4% & 7 X # 47
W TR T 58K B, ] ST Ao 4 AT I AT AR P TN e R A A 22
ARG T, EREY . 5 RAAL, RN 3 AR
WRERFTARN LT AP 2 1-MCP & 225 45 R %R %k
T &I m (5 15 ROHR 15 d R IA, L AR KB ¢
RARERAKA 4,27 mg CO,/(kg « h) vt 4k &£ fn Ve & F 5
A 0.27 mg/kg 2 6.59 mg/100 g. AT AL HA P R &
it A A B (CAT) it & 4L 4 B (POD) #= #8 & AL 4 3k 1L Bl
(SOD) F 3547 A # T It Ho 4 22 40 4o 5 B2
KB TN AR 5L R 1-MCP; i
Abstract; Three preservation methods including controlled atmos-
phere (5% O, +5% CO;+90% N;), ozone(5 mg/L), and 1-MCP
(900 nL./L)were used on chayote stored at (9+1) C and relative
humidity 90% ~ 95% to investigate the changes of storage quality
during storage time. The results showed that the fruits of three
treatment groups had maintained better quality compared with the
untreated group. Meanwhile, the respiratory climacteric peak of
group treated with 1-MCP was 15 days later than other groups which
showed up on 15" d. What’s more, with the lowest respiration rate
at 4. 27 mg CO./(kg « h) on 90" d, the contents of chlorophyll
(0. 27 mg/kg) and vitamin C (6.59 mg/100 g) in fruits treated with
1-MCP were the highest. Moreover, CAT, POD and SOD activities
of fruits treated with 1-MCP were higher than other groups’.
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LG R PE I AFNL o 7] 1-MCP o a] DUA 84 R 5
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W W 2 35 SR R o O e e 2 B SRR L 5 R
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B, K 15 d i ARFRL A B 5500 IRZH SRS 1 0 0 e BT
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1 BFMEXLEHEBEIRRHETL
Table 1 The quality changes of chayote fruit during storage time
e 3R [/ d pOBLIE) R/ % Ve &t /(107 *mg + g~ 1) YR &R/ % 4R &/ (mg « kg™ 1)

A 0 13.27+1.51 1.18+0. 39 1.5940.09

B 0 13.27+1.51 1.18+0. 39 1.5940.09

’ C 0 13.27+1.51 1.18+0. 39 1.5940.09

popiise 0 13.27+1.51 1.18+40. 39 1.5940.09

A 0 12.40+0. 08" 1.5140.08" 1.0640. 26°

r B 0 12.28+0. 09" 1. 6440, 24 1.2740. 162
o C 0 12.82+0. 16° 1. 474+0. 20" 1.254+3.49°
pogiiss 0 11.87+0.12¢ 1.75+0. 36° 0.9240.09*

A 0 11.2140. 14> 1. 66+0. 03" 0.8240. 14"

B 0 10. 734+0. 22¢ 1.6240.07" 0.8940. 25"

0 C 0 12.0140. 21¢ 1.6240.07" 1.07+0.17¢
popiiss 1. 1440. 09 10. 4440, 19¢ 2.0340. 29° 0.6140.19¢

A 0 10. 04+0. 28> 1.7740. 12> 0.4240. 06"

B 0 9.8440.29° 1.7340.07b 0.5940.07¢

v C 0 10. 81 =+0. 117 1. 65-+0. 09¢ 0.9840. 05"
popiiss 2.3140.29 8.484-0. 22¢ 2.6240. 43" 0.1340. 04¢

0.944-0.08 8.234-0. 28¢ 2.4140.33° 0.1740.07¢

B 0.8240.07 9.0840. 19" 1.8140.07¢ 0.2840.12°

% 0 9.9540. 232 1.7240. 05¢ 0.4740.18%
X B 3.3840. 32 7.424-0.19¢ 2.81+0. 29 0.14+0.02¢
A 1. 7740, 44° 6.34+0.13% 2.7840. 26" 0.154-0. 02"

B 1.4140.19¢ 6.094+0. 26" 2.18+0. 36¢ 0.1840.03"

& C 0.534-0. 069 8.2340.22° 1.904+0. 124 0.3440. 10"
popiiss 5.7640.59° 5.4440. 30¢ 3.3240.29° 0.1240. 04¢

A 3.364-0. 64" 4.5540. 30¢ 3.5540.49° 0.1340.01°

00 B 2.9940. 32¢ 5.7040. 33" 2.4840.13¢ 0.1640.03"
C 1.1340. 234 6.5940. 18" 1.9540. 03¢ 0.2740.12*

POPi 8.8740. 642 3.484+0. 244 4.2440.76° 0.0840.03¢

=1

T R B TRk A TR 3R A A A ) 22 #(P<<0.05),

&=

P

il
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Bl a4y X FRR LRk £ 0w
Figure 1 Effects of different treatments on the

respiratory rate of Sechium edule
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Figure 2 Effects of different treatments on the relative

conductivity of Sechium edule
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Figure 3 Effects of different treatments on the MDA
content of Sechium edule
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Figure 4 Effects of different treatments on the MDA
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Figure 6 Effects of different treatments on the SOD

content of Sechium edule
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