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Application of 1-MCP on inhibiting senescence and soft of fruits
WU You-gen

(College of Life Science and Agronomy, Hainan University, Haikou, 570228)

Abstract: 1-Methylcyclopropene (1-MCP) is an effective ethylene action inhibitor and can delay the senescence
and soft, improve the storage quality, promote the shelf life in postharvest fruits. This paper introduced these
effects of inhibiting senescence and soft, summarized the optimum temperature and time of 1-MCP treatment on
fruits, and reviewed advances of 1-MCP on storage and fresh-keeping in fruits.
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