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GUAN Xia-yu,CHEN Qing-xi
( College of Horticulture, Fujian Agriculture and Forestry University, Fuzhou 350002, China)

Abstract: As a new ethylene receptor inhibitor, 1-methylcyclopropene can inhibit ethylene production
and respiration rate effectively in many fruits, and regulate the related gene’s expression in fruit senes-
cence. 1-MCP also could delay the senescence, improve the storage quality, promote the shelf life and
affect the nourishment composition, flavors, hardness and physiology disorders in pos-tharvest fruits.
This paper reviewed the effect of 1-MCP in the fruit preservation. The perfect application of 1-MCP was

also predicted.
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