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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
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