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Effect of I-MCP on the quality of sweet potato leaves
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Abstract: The sweet potato leaves were fumigated with 0.5, 1.0,
and 1.5 pL/L 1-MCP, and then placed in polyethylene(PE) bags
and stored at 11 °C. The respiration intensity, chlorophyll con-
tent, ascorbic acid content, relative conductivity, activities of su-
peroxide dismutase (SOD), catalase (CAT), and peroxidase
(POD) , decay rate and sensory score were measured every 3 day
to explore the changes in the quality of sweet potato leaves. The
results showed each concentration of 1-MCP played a certain role

in the preservation of sweet potato leaves. The 1.0 pL/L group
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could effectively inhibit the respiration and delay the increase of
relative conductivity, and the effect of maintaining the activity of
SOD, CAT. and POD, maintaining chlorophyll and V¢, delaying
the decay and the decrease of the sensory score was significant.
On the 9th day of storage, the sensory score was still 4.7
(5-point) , and the decay rate was only 5.98 % ., which was signifi-
cantly better than the control and other treatment groups.
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The effects of 1-MCP on respiration intensity

A1
Figure 1

of sweet potato leaves
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Figure 2 The effects of 1-MCP on chlorophyll contents

of sweet potato leaves
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Figure 3 The effects of 1-MCP on ascorbic acid

contents of sweet potato leaves
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Figure 4 The effects of 1-MCP on relative conductivity

of sweet potato leaves
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Figure 7 The effects of 1-MCP on POD activity of

sweet potato leaves
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Figure8 The effects of 1-MCP on decay of sweet

potato leaves

EERSE:1I-MCP BEEMNHEZRNREHR

S PR R o R R R R, 4% 1-MCP Ab 3 20 45 0 iR 4
RE A FRERGE . (N 9 d B X BRAL A R 25 75
FINZ 28 B4 3 B 7 W B 58 5 4% 1-MCP 4L 2 26 )
BAF M ORFF T H 2R 0 A BT, HL A 5 R IR 28 R
FHE2 5 (P<0.0D), WA 15 K., X B4l 25 1001
MR ERULE, AFREHMFAFNE A% 2
ST R H BT 2, RET R ERT
1.0 uL/L #H(P<C0.01),1.0 pL/L A4 A B iz i . %
SIG A B — 5 BT O . 7R R AR
1-MCP b 3 % 4 35 88 W 20 B B BUR, o
1.0 puL/L H R m b

551

5
&2
fm &
E

12 15

I 3 1sf (1]

Storage time/d

B9 1-MCPARMHELELAFTIFIGHH

Figure 9 The effects of 1-MCP on sensory evaluation of

sweet potato leaves
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