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Abstract

We investigated the effects of 1-methylcyclopropene (1-MCP) treatment (0, 0.5, and 1.5 ppm) for 16 hours, followed
by storage at ambient temperature, on the qualities of pears (Pyrus pyrifolia c.v. "Hwasan'). Color differences,
as measured using the Hunter L, a, and b values, showed the greatest decreases before storage, and 8 weeks after
storage, when fruit was exposed to 1.5 ppm 1-MCP. The sensory qualities of c.v. "Hwasan" pears were good
until 4 weeks of storage after treatment with 0 ppm 1-MCP, until 6 weeks when 0.5 ppm 1-MCP was employed,
and until 7 weeks when 1.5 ppm 1-MCP treatment was performed. Fruit and storage quality in terms of all of
hardness, sugar content, PPO activity, respiration amount, and ethylene production increased in the 8 weeks after
application of 1.5 ppm 1-MCP. Consequently, it seems that 1-MCP treatment, especially at 1.5 ppm, before storage
of pears at ambient temperature, effectively improves the quality of pears of c.v. "Hwasan".
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Fig. 1. Effects of the 1-MCP treatment and the storage period in
the ambient temperature (20C) on the soluble solids (%) of fruit
skin for pear c.v. “Hwasan”.
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Fig. 2. Effects of the 1-MCP treatment and the storage period in
the ambient temperature (20C) on the PPO activity (unit/min.) of
fruit skin for pear c.v. “Hwasan”.
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Fig. 3. Effects of the 1-MCP treatment and the storage period in
the ambient temperature (20°C) on the Browning potential of fruit
skin for pear c.v. "Hwasan’.
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Fig. 4. Effects of the 1-MCP treatment and the storage period in
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Fig. 5. Effects of the 1-MCP treatment and the storage period in
the ambient temperature (20C) on the amount of respiration
(mL/kg/br) of fruit skin for pear c.v. “Hwasan”.
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Fig. 7. Effects of the 1-MCP treatment and the storage period in
the ambient temperature (20C) on the L values of fruit skin for
pear c.v. “Hwasan"”.
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