FOOD & MACHINERY FAEE AW BE 204 | 2026 5F 4 A | ARSHM

DOI:10.13652/j.spjx.1003.5788.2025.80305

I-HERABEN _SURESERRGE
B FA R AE B A B L 1 RE B 52 0

AN Kem# MR "7 KEERT BREK'

(L. =R RFE MBI HEREGE, =8 BW 650201;
2. m A LN A B B LR ZE A RS L, 5 40 662202)

HE (BN ARALES A BB A RGEXRGY a [ FEIATHEERFEABYHEARET R, XA
FR B K AAAR SRR R A, 5 AT A HE R G T AR A 69 R B B AL B B AR S AR [ R ] 5 AP R aAn it 4 Ce
ERY,-FAXAE+ AR +PBIAE ENARG RO LGB TAXERFHERERA, FEFRSGIRA
rEde, @ 14dE,1-MCP+ A A +PBIAHAR I AL B R EF L mi b , w6 TrRER, RS TR
T TR T B R BRBK,RE T AR T SRR R B R EFT AR R S RE
MBS L B A e R B A S B AALER S M B A0 ) LA AR S 0 A B AL AL B it AL BB T R ALY B R e
R A AR R AR AR EREE S T RA(P<0.05), B THRAMSE T2k R, P LT HiEE
MR AR AT AR R B IE K £ 14 d [0 ] 1-MCP+ = AL AL+ PBI A8 4 26 4L 22 33 4% Al 69 -, 3
B AL o A0 BAL P AR AR ROR B
KR A MM 1-MCP; = R ALHL; PBI AL A & 5 3 AL M4

Effects of 1-methylcyclopropene and sulfur dioxide on ripening, softening,

and antioxidant properties of bayberry in modified atmosphere packaging
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Abstract: [ Objective] To explore the effects of different modified atmosphere packaging (MAP) treatments on the preservation of Dongkui
bayberry during storage. [ Methods] Dongkui bayberry from Shiping County, Yunnan Province is taken as the test object and stored in
different MAP bags to determine and analyze the ripening, softening, and antioxidant properties during postharvest storage. [ Results]
Compared with the control group, during storage at 4 °C, the combined treatment of 1-methylcyclopropene (1-MCP) + sulfur dioxide +
poly (butylene itaconate) (PBI) physically activated fresh-keeping bags can effectively maintain the quality and high antioxidant properties
of bayberry. After 14 days of storage, this combined treatment slightly increases the decay rate, inhibits the respiration, reduces the loss of
quality, soluble sugar, and titratable acid, slows down the hardness decrease, and increases the relative conductivity, maintaining the quality
of bayberry to an ideal degree. Additionally, the activities of polygalacturonase (PG), cellulase (Cx), and polyphenol oxidase (PPO) are
inhibited. In the meantime, the activities of superoxide dismutase (SOD), catalase (CAT), peroxidase (POD), ascorbate peroxidase (APX),

and phenylalanine ammonia-lyase (PAL) in the fruits are significantly higher than those in the control group (P<<0.05). Consequently, the
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production rate of superoxide anion is reduced, and the active oxygen metabolism level of bayberry is better maintained. Therefore, the

storage period of fresh Dongkui bayberry is extended to 14 days. [ Conclusion] The combined treatment of 1-MCP + sulfur dioxide -+ PBI

MAP bag demonstrates the best storage effect on the ripening, softening, and antioxidant properties of bayberry.

Keywords: Dongkui bayberry; 1-methylcyclopropene (1-MCP); sulfur dioxide; poly (butylene itaconate) PBI modified atmosphere

packaging; antioxidant property
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Figure 1 Effect of 1-MCP and sulfur dioxide treatment on

the respiration intensity of bayberry in MAP
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Figure 2 Effect of 1-MCP and sulfur dioxide treatment on
the decay rate of bayberry in MAP
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