Agricultural Sci. J. 39 : 3 (Suppl.) : 195-198 (2008) 2. el N 39 : 3 (WLAH) : 195-198 (2551)

NARY 1 - Methylcyclopropene (1 - MCP) ﬁi'aQmmwmmuawmwé’amﬂﬁuLﬁﬂq
Effect of 1 - Methylcyclopropene (1 - MCP) on Quality of Jujube after Harvesting
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Abstract
Influence of concentrations and duration of 1-MCP on jujube fruits after harvest was evaluated. jujube
fruits pretreated with 100 ppb 1-MCP for 6, 12 and 24 h at 20°C were compared to pretreatment of air (control).
After pretreatment, fruits were stored at 10 + 0.5°C, 92-98 RH. Change in color, weight loss and acceptance score
of the pretreatment of 100 ppb 1-MCP for 12 h gave better results among all treatments while the firmness, TSS
and TA were consistent. However, pretreating fruits with 100 ppb 1-MCP, regardless duration had lower
respiration rate and ethylene production than untreated jujube fruits.
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Jujube treated with 100 ppb 1-MCP for 0, 6, 12 and 24 h at 20 °C and stored at 10 + 0.5°C, 92-98 RH
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