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Effect of the treatment of 1-MCP combined with **Co-y irradiation

on the storage of plum fruit

LRSI

S
~

LUO Dong-lan CAO Sen

L B I om

MA Chao

(DEFHABE . 520 53 FH

ERA

WANG Rui BA Liang-jie

550005)

(Guiyang University , Guiyang , Guizhou 550005, China)

BE:BH:AFFTARXMBAL 1-F KA H (1-MCP)
FCov HBAENETERMRES A S, 7
FiFRT I-MCPU pL/L Z AL ) 449 Coy 8B R
A5 kG RESFEF RN B ERE A EHLE RE. A
B AN FR TERENY THELR . GEFECE
EUARERANR M AKX CAT.POD #= SOD % 8 o9 % 1
e, BER:1-MCP %4 4 Co-y 45 F& 4 22 5t 4 77 2 ¥
WETF IR E R E RS F AR R R KA
B.TEREM S THLZR . LEEXZCEZ, InHm_8
FeAg st F F 693 e, 5 CAT.POD #= SOD B¢ 7%
M. R 1-MCP 24" Coy da AL i A AE K F
T R e A

SR E T 1T R IR A Coy 4888 A B AR
Abstract: Objective: The effect of 1-MCP and ° Co-y irradiation
on the quality of plum during postharvest storage was
investigated. Methods: In this study, the plum was treated with
1.5 kGy %°Co-v irradiation,and then was fumigated with 1 pL/L
1-MCP. The rot ratio, water loss ratio, malondialdehyde
content, relative conductivity, total soluble solids content, titrat-
able acid content, V¢ content, CAT and POD, and SOD of activ-
ity were to reveal the effect were measured. Results: The results
showed that 1-MCP combined with %°Co-y irradiation treatment
could effectively inhibit rot and water loss ratios and maintain

hardness, total soluble solids, titratable acid and V¢ content.

Consequently the malondialdehyde content increasing and relative
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conductivity were delayed. The activities of CAT, POD and SOD
were significantly increased. Conclusion: 1-MCP combined with
60Co-y irradiation treatment can effectively maintain the storage
quality of the plum and then prolong its shelf life.
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Figure 1  Effect of 1-MCP combined with % Co-y irradiation

treatment on rot ratio of plum fruits
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Figure 2 Effect of 1-MCP combined with * Co-7y irradiation
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Figure 3  Effect of 1-MCP combined with * Co-y irradiation

treatment on hardness of plum fruits
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Figure 4 Effect of 1-MCP combined with °°Co-y irradia-
tion treatment on malondialdehyde content of

plum fruits
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