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Effects of Storage Temperature and 1-MCP Treatment on
Postharvest Quality in Plumcot Hybrid cv. Harmony
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Abstract. This study was conducted to investigate the optimum storage temperature and the effect of
1-methylcyclopropene (1-MCP) on the postharvest physiology and quality of plumcot (Prunus salicina Lindle.
X Prunus armeniaca L.) ‘Harmony’ fruits. plumcot fruits were stored at 0, 5, 10, and 20°C, respectively,
with three different ripeness stages grouped by skin color development. Furthermore, we treated 1 uL-L!
1-MCP was treated at 10°C for 17 hours and stored at 10°C for 12 days to evaluate the effectiveness for
better shelf-life. The results indicated that lower storage temperature than room temperature effectively reduced
the respiration rate with delaying quality changes. While, the fruits showed worse fruit taste than the fruits
stored at 10 and 20°C. Reversely, the fruits stored at 20°C showed more respiration rate and ethylene production.
1-MCP treatment effectively reduced the skin red color development, ethylene production, CO; and softening
of plumcot ‘Harmony’ fruits. Overall data indicated that the optimum harvest time and storage temperature
could be 30-50% red color and near 10°C. Postharvest 1-MCP application at the level of 1.0 uL-L" could

maintain fruit quality well in plumcot fruits.
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Fig. 1. Different ripeness stage of plumcot ‘Harmony’ fruits.
Fruits were grouped by skin color development
(redness 0% = R1, 30-50% = R2, 50-80% = R3).
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Fig. 2. Effect of fruit ripeness on the changes of flesh firmness during storage at different temperature in plumcot ‘Harmony’ fruit

(redness 0% = R1, 30-50% = R2, 50-80% = R3).
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Fig. 3. Effect of fruit ripeness on the changes of soluble solids during storage at different temperature in plumcot ‘Harmony’ fruit

(redness 0% = R1, 30-50% = R2, 50-80% = R3).
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Table 1. Panel test of plumcot ‘Harmony’ fruits with different ripeness stages after 12 days storage (redness 0% = R1, 30-50%

= R2, 50-80% = R3).

Temperature Ripening stage Sourness Sweetness Overall quality

0°C R1 5.0 a* 1.3 b 1.0 b
R2 33 b 23 b 26 a
R3 10 ¢ 43 a 06 b

5°C R1 5.0 a 1.3 b 0.6 b
R2 23 b 46 a 43 a
R3 13 ¢ 50 a 06 b

10°C R1 10b 3.0 a 06 b
R2 26 a 4.0 a 5.0 a
R3 06 b 36 a 43 a

20°C R1 0.6 a 0.6 a 0.6 a
R2 0.3 a 1.0 a 0.6 a
R3 decay decay decay

*Mean separation within columns by Duncan’s multiple range test at 5% level.
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