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Preservation Effects of 1-MCP Treatment Combined with MAP on Hollow Plum

ZHANG Ju-yin' , DONG Xiao-qing’ (1. Liyang Secondary Vocational School of Jiangsu Province, Liyang,Jiangsu 213330;2. Agricultural
College, Guizhou University, Guiyang, Guizhou 550025)

Abstract The effects of modified atmosphere packaging( MAP ), 1-methylcyclopropene (1-MCP ) and a combination of MAP and 1-MCP on
the storage of hollow plums after harvest were studied at (20+1) °C. The result showed that under the same storage conditions, compared with
control, MAP ,1-MCP and 1-MCP+MAP could delay the decline of firmness, inhibit the degradation of protopectin, cellulose and the increase
of soluble pectin, reduce the activities of PG, PME and Cx, and prevent the loss of fruit nutrients to varying degrees. Among them, the com-

bination of MAP with 1-MCP was an ideal processing method for the preservation of hollow plums.
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Fig.1 The effects of different treatments on the hardness of hol-

low plum fruits after harvest
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Fig.2 The effects of different treatments on the protopectin con-

tent in hollow plum fruits after harvest
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Fig.3 The effects of different treatments on the soluble pectin

content in hollow plum fruits after harvest
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Fig.4 The effects of different treatments on the cellulose content
in hollow plum fruits after harvest
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Fig.5 The effects of different treatments on the polygalacturo-

nase activity of hollow plum fruits after harvest

20r —o0— (K —&— 1-MCP —®— MAP —— 1-MCP+MAP

R T ReHaE
Pectin methylase
activity /l mmol/(h-g)

0 2 4 6 8 10 12
FJE RF% Days after harvest [l d

B 6 AEEIREEOERERKAREEEENZMN
Fig. 6 The effects of different treatments on the pectin methylase

activity of hollow plum fruits after harvest
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Fig.7 The effects of different treatments on the cellulase activity

of hollow plum fruits after harvest
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