LZHR MR Journal of Anhui Agri. Sci.2009,37(30) ;14871 — 14872,14906

BERE AL BERM GAE

1-MCP 7 5 e 5 ox & iy v A

A L

Mz
R wHATT

KGR 1-MCP; M R & s I AR 8F
RESES S6097.3 CEKFRIRE A

(13 R R 2 bl 2 Bl AR e, 6 e 08 11 570228 2. F il A BRETAT 2 |, H RSk 734000)

SRR T 1-MCP 2 R % THAHZ FRIRE S0 A R EHAE KRG A FERZOR, 4+ 1-MCP L R S etk 8 e 7R 50 55

YEHS 0517 -6611(2009)30 — 14871 —02

Application of 1-Methylcyclopropene (1-MCP) on Storage and Preservation of Fruit
SUN Si-sheng et al ( College of Horticulture and Landscape, Hainan University, Haikou, Hainan 570228)
Abstract The effects of 1-MCP on ethylene production, respiration rate, storage quality, fruit softening and postharvest disease of fruit were

reviewed. And the prospects of research and application of 1-MCP were discussed in this paper.
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