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Fig. 3. Colour(a* values) at harvest, after 7 days of storage at 10°C and followed by 4 days at
20°C in tomatoes treated with O(control), 0.5 or 1 ud I-1 1-MCP at different durations of

application. Data are means = S.E.

(n = 120). (Guillén F, Castillo S, Zapata PJ,

Martinez—Romero D, Serrano M, Valero D, Efficacy of 1-MCP treatment in tomato fruit :
1. Duration and concentration of 1-MCP treatment to gain an effective delay of
postharvest ripening. Postharvest Biology and Technology, 43, 23—27, 2007)
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