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AT AAHCR ANFY 2u7t SUeEA RAF AAeE FAXNDH FA HelsHl
zeo) o188 + 3le H4hs4F(minimally processed foods)e] Aol FthEx gick e, 7]
W Haoks FAFE HAETE b 2 A Hst 5o BARS Fulele o] XS RS
F = Zledo] Alge Aot webx B ATe Hrhdg ol &3] mAESHA kA 2 A
HE PN AFFAE ALY Quoz, 4N vUAFoE UnNFY AANTHES
A7) 9 BB, oI5y BA54E ARG 2UF WEY GEert 3} AEs
) 2 ?}71174 3}—1—, 0~2 kGy9| A2 Zvbd A & 4ToA 353 ¢ A%, £48 %0

H ZAMY] H T, coliform, Salmonella spp., lactic acid bacteria 5°] 25 7 log cycle 58 X
Ao, z.&u}h }_A}A] 25 log cycle o4 Zaste A2 Yeytth £ A%, B4 52 vl 2
Aol ofsf vlzARESES] 2 F]) Ao 2 HolA] °L9}°“1 ek ZARA] A e8] HE G 9
& Uehude pH A8tE AT 4 Ao AFEE FEAZ & Sle RoE Uehgth EFHoE 3
Pl ZARE ol 83 Havks AYuiFe LA vAAEE bHAdE BAASHHE A, o]3tehA EA4o]
AstE A d1 AFAES A HAUPEAES NES 5 AT
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JFAF, AAR, AAA, 2HE, AFT, ST, HES
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AAH 2 HA47bE 24 F(minimally processed foods)] AlZFo] FUj=HA, HA7FE a7 1l
AESE ARG FHIL 83 ARISE IF I Y} ofd] B dfe PAAZE USHFE =
942 st el 9 7p2R8 IS B8-S AAu|Fo] nAEEE, 0|88y 5L HItetG
t}. Fresh-cut AFef o] AL L 3%)E 212} air, 100% CO,, 25% CO./75% N; 7FAE F1]3t

FAE T 0, 05, 1, 2 kGy8] Mo 7hba 2ARSH 33 o AAEEAl Bale] AT
Total aerobic bacteria, coliforms, Salmonella, lactic acid bacteria®] ¥ & AHE ZAxl CO, £& CO/N,
A3} ZelAde He-Hq2st A9 AA 77 B9 total aerobic bacteria, coliforms 2 Salmonella 2.7 1
kGy2] Aol X 90% o|A 7HAAZ 4 e AeE Jeh) gut gy zArt g o=
Bt AE 2 BAe TPl BE AolE HolA) Ugkes, pHel ALE LoHE 24 2 )2
A% 2ZA S aR802 FAE 4 Uk FRAP(ferric reducing antioxidant power) value 2
DPPH radical &~H 53 722 Ag&A Ast Axp AU 9 zhold ZAbe) 2§k Ao
Holx| goitt wabA kARG X 9 ebd ZAME WEA] 7| 2T Bot v Zvbd A
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HEa7F w2 A APt 2y wFE B 7| EAT A HYdMe AR 0974 R
of HAS AT 5= QoM o] 7IZIAATE Aol 7hE 7Ite R Bl FRtAE 119 g
g5t FAZA vlste 2 AelodA FEdart w2 APHAG fEld2 19 83 T
dZ A3 ¥ EFE S W) glucosed H|SE} O, sucrose, fructoseS Tha B8 oFo] AEEHUTE /7]

ARS- citric acid® malic acid 22F 7} AE&HYon, 1 e By F383F ZAFR ) citric
acide 172 o|3t2 BA] VeI, malic acide Blsg daFo] Uebgth A7|zke] A @l o2t &
73 FFe AA3F) 2AEH o, malic acidS 270 ZAHJ oY 39 FEolFole YAE #F
S Jeydth feotninite] dae 1194 83 FHZF A ¥ D,L- ¢ -aminoadipic acid, «
-amino- 3 -guanidinopropionic acid § 2F-< A3 27F 0] AEHAUTH
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Use of 1-MCP to Extend Postharvest Life of Tomato
Sun Tay Choi', Byung seon Lim', Dae-Sung Chung', Jie Eun Lee', Kyu-Seob Chang’
"Postharvest Technology Research Team, National Horticultural Research Institute, Suwon 440-706, Korea
“Department of Food Science and Technology, Chungnam National University, Tacjon 305-764, Korea

ofgdal 2H&AA A Q1 1-MCP(1-methylcyclopropene) ] 2]¢)] W& EnlEe] A=A FHE HA )
8 & d7= FYHMY. ErtE 4 =5 F(Supermomotaro)” &F-& Mature green TA| oM 3
g the 1-MCPZ 20°Cel| A 250, 500, & 1000ppb o] ¥=& 4417 F¢F AF 2% 20C, 90% RH
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