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Abstract: Persimmon fruit is climacteric one which is dramatically influenced in its maturity by ethylene, therefore, 1-MCP is VEZ A XX E
an inhibitor of ethylene perception that can affect for softening delayed, quality preservation and extension of storage life in -
persimmon. This paper reviewed the action effects and physiological mechanisms of 1-MCP and effects of 1-MCP in the fruit b HRETE
preservation, the status of studies and applications of 1-MCP on persimmon fruit, and current researches of de-astringent b SEEEE
and hardness- keeping on persimmon. .
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