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ethylene but can be potentially decreased by the ethylene inhibitor 1-MCP. ‘CheonHong’ nectarines
(Prunus persica) were treated with 1 UL L-1 of 1-MCP at 10°C for 24h and transferred in storage room
at 0°C and 20°C. Ethylene production and respiration rates treated by 1-MCP were not significantly lower
than those of control throughout the storage period. There was no significant difference in quality between
Control and 1-MCP treated nectarine as to the hardness, soluble solids contents, titratable acidity and other
parameters tested. Consequently 1-MCP could not increase shelf-life of ‘CheonHong’ nectarine.
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Effect of 1-MCP(1-Methylcyclopropene) on the quality and shelf life of 'Formosa’ Plums
(Prunus salicina L.)

Soh-Young Oh’, Byung-Seon Lim & Jae Wook Lee
Postharvest Technology Division, National Horticultural Research Institute, RDA

Newly harvested "Formosa’ plums were treated with 1-MCP (1 UL L-1 for 24 hours at 10°C) before
storage to extend shelf life at 0°C and 20°C. Ethylene production and respiration rates of Formosa’plums
treated with 1-MCP were significantly lower than those of ’control’ throughout the storage period. Also,
1-MCP maintained firmness, titratable acidity, colour changes and softening of 'Formosa’ plums. Shelf life
of "Formosa’ plums could be extended 5-7 days at 20°C and two weeks at 0°C by 1-MCP treatment.

1-MCP was effective in maintaining quality and can be regarded as a useful tool in extending shelf life
of ’Formosa’ plums.
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