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Effects of 1-MCP treatment on browning heart and storage quality of

Huangguan pears with different harvest
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Abstract: The control effects of 1-methylecyclopropene (1-MCP)
treatment on browning heart and related quality indexes at room
storage of Huangguan pears with different maturity were studied.
The results showed that the treatment of 1-MCP can significantly in-
hibited the occurrence of brown heart, the respiration rate and ethyl-
ene production rate, and postponed the climacteric time for ethylene,
1-MCP treatment also maintain good fruit firmness, delayed the loss
of titratable acid and soluble solids content of the pears, and better to
keep the quality of Huangguan pear. 1-MCP treatment had obvious
keeping-fresh effect. The effects of 1-MCP control browning heart
are closely related to the maturity of Huangguan pear.

Keywords: Huangguan pear; 1-MCP; different harvest; browning
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Figure 1  Effects of 1-MCP on brown heart rate of Huangguan
pear with different harvest stored at room temperature
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Figure 2 Effects of 1-MCP on brown heart index of Huangguan

pear with different harvest stored at room temperature

111



E2EFE1H

}*\

S /AL 1-MCP X A ] SR WS 8 T 2465 s % I 88 s JB 440 52 T

AR 22 T B3 (P<T0. 01) . HOR Yol i, 5248 0 45 2k
R, 1-MCP Ah FRARLA 2%
2.3 MEBHZEBBERNZIN

F T3 AT A [ SR O A 8 5 A IR TR R P 2
FERGH F ) F IS8 LI BRI a3 ELES 30 2 0 B i
fe U, HL 25 SR AT A Xt RS S Y AR K 20 d IR B 20
BRI . 48 1-MCP b ¥R 5 % 5 S5 72 I 30 d B 2 05 B ik
{ELIA B 0, LS (IR F R & 1-MCP b # Y SR 5,
A (30 d BRAM) 1-MCP Ab B 5 52 1) 2, 45 B 03 % 8 2% ik
TR B S2 (P<0. 05) 5 3 /> 2R e 3 4 1 5 552 2 0 0 {1 53 J3)
0. 41,0.75,0. 60 pL/(kg « h) . 4 K AH B % B A9 59. 6% .
64.8%,62.0% , 1-MCP Ab 3 5% i 2 10 i 25 w34 R 5L 2 0
B A2 R HE IR 20 R Tk v U L BT ] O b 3 AR R £ 30
W) 1-MCP 1R £ 15 50 R 38 08 30 11 2 9% 78 T 09 % 38 AT
EZERIIFRIEE , 1-MCP A FEXF 3 A SR i 39 51 52 1) 4k 3
MR 2R AR FE(P>0.05),

L5 oK1 ——CK II ——CK I

—1-MCP [ —=—1-MCP Il —a—1-MCP I

-
(=)

. kg—l . h—l)

LIRRH
<)

Ethylene production rate/

(kL

0 20 30 40
IR ]
Storage time/d
B3 1-MCP 4 2 ah 4 i 1 R R 3 B 5 2% 18 it
& R0 a
Figure 3 Effects of 1-MCP on ethylene production rate of
Huangguan pear with different harvest stored at

room temperature
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Figure 4 Effects of 1-MCP on respiration rate of Huangguan
pear with different harvest stored at room temperature
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Figure 5 Effects of 1-MCP on firmness of Huangguan pear

with different harvest stored at room temperature
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Figure 7 Effects of 1-MCP on titratable acid content of
Huangguan pear with different harvest stored at
room temperature
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