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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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Z10 AaAA Jgd BN, sE5F 9 FEEA WE ARG

EvtEY g 242 ZE AT A% 294 G5t A BAe, -MCP METE
FAgdl vs] 2 FEAEIE ko, SFF £ 1-MCP Ao o3 adHoz AR H &
3 A2 29 FRE FAzel v 2u) Y5 Fe FFL Yehinh H3]o] FA8 Y= E Hunter
colore} A% “a”gko 2 Wluwgt A, FA= 2?4 B 697t w2A F71st A% 1-MCP A
TS ST SRV EROH, ARERT 155 97 o) ML AL AES RAtk w1 3N
E D7 3 vl JoME 1-MCP A7t TZ%EJOH 3] 2 s Aok Are FA A
29 %ol F23] ZAasked v 1-MCP M2l e 4U71x 1 A Fo] Agon, I-MCP Xz ¥
=9 Aol AA sk Fofat gL FA 29} 500ppb A4 Ml g SF 0l %1.om, 1000ppb A
golXe 238 FA HE Fsfjgo] Fol 1Fm A o3t sz FGEHL a2y
250ppb A2} Al vis] FajEo] HA YepEch

Key word : I-MCP, Ev}E, olddl, 35%, A%, Ax

[P-80]
Effect of Packaging Method on the Quality of Strawberry, Tomato, and plum during Storage

Se-Hee Lee’, Myung-Suk Lee, Yong-Woo Lee, Nam-Kyu Sun, and Kyung Bin Song
Department of Food Science and Technology, College of Agriculture and Life Sciences, Chungnam National
University, Daejeon, 305-764, Korea

To examine the effect of packaging method on strawberry, tomato, and plum quality, the rate of weight
loss, Hunter a value, decay rate, anthocyanin contents, and microbial (total bacterial counts, mold and yeast,
and pseudomonas) changes were determined during storage. Strawberry was packaged with low density
polyethylene (LDPE). Tomato and plum were packaged with high density polyethylene film (HDPE).
Strawberries, tomatoes, and plums were then stored at 4C and 20°C, respectively. LDPE package was the
most effective on the decrease of decay rate of strawberry and the rate of weight loss for packaged
strawberry was lower than that of the non-packaged. HDPE package was the most effective on the rate of
weight loss during storage of tomatoes and plums regardless of storage temperature. Hunter a value
increased during storage. Anthocyanin contents of plums increased overall with increasing storage time, and
plums stored without package were changed more than those with package. Microbial changes of strawberry,
tomato, and plum stored at 4°C and 20°C were monitored during storage. Packaging method did not affect
the microbial change, yet temperature did affect the microbial change significantly. These results indicate that
storage of these commodities at 4°C should be recommended in terms pf microbial safety as well as quality
and shelf-life.
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