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Effect of 1-Methylcyclopropene Powder in Controlling Longkong Fruit Drop during Storage
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Abstract

1-methylcyclopropene (1-MCP) fumigation reduced fruit drop in longkong, but its application is
cumbersome. To obtain the appropriate rate of 1-MCP in powder form capable of controlling longkong fruit drop in
retail package during transportor or storage, longkong bunches were harvested at 13 weeks after full bloom. They
were individually packed in foam trays covered with PVC film together with 1-MCP powder (0.03% a.i.) at the rate
of 0, 0.125, 0.25, 0.5 and 1 gKg'1, stored at 12, 15 and 18°C for 10 days, then transferred to 25°C for 4 days. At
12 and 15°C fruit drop was more than 50% in all treatments, due to ethylene accumulation. At 18°C, fruit drop was
only 9% in 0.25 gKg™" treatment. By comparing longkong packed in foam tray covered with PVC or PE film or
packed in PE plastic bag, it was shown that at 15°C fruit drop was more than 60% in most of treatments. At 18°C,
longkong in foam tray covered with PE film, together with 0.5 gkg™' 1-MCP, had less than 15 % fruit drop. While
those in PE plastic bags fruit drop was more than 60%. It was concluded that 1-MCP powder could be used to
reduce fruit drop of longkong in retail package. It worked well at 18°C, but not at lower temperatures.
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