AT A T AT STHET feh
ag 24 3fF 2 AR 2016 9. 115-122

1-FITET ATSFAEIGE % SUER HT HATEE H gIls Sud JoTEdT IHTT

[ [ 9, e 9 aer ud fagne o
@ fase ud wEeR SR SR, TR B sTEe deaw, 9 fiwdiio o12
*oet T Ham, 2. g9ed e R anEmr ud arfser fasafaenes, e 173 230 (@ w)

AR : ‘TAGT HETRE &b Bl &l 1-FHAed qreaarard= & fafe=r |igaret (0.5, 1.0, 2.0 WIEHT @eX/dier) & 20°C AHM W 24 T2f
T TR &, AT Hell bl FE=07 & & F TANT AT 147 | U= e Sa=iiid el @i ardiaer @ qmr fafadt (22+4°C
qHH, 65@709%31?[@&31@)?{ISﬁWWWWIEWWﬁS%%WWﬁW FI,
SERTETIT R X Yaor fow 7o ofont & s e @ 6 1-frened areawdie (2.0 ATEhr @A) e Fiange § qereHaT ud
e T 2 999 YN SUER ¥ iR UF Gal & IR § 999 &9 afd o (9.8 ufer), ST gear ot s sifer o (32.7 N), wd
T 124 R U gE BU TAfh YR G WUSRY & B faT & U JF & M o\ %Al § GAIHIT 2F el UereHt o
faeRITSTAST U diarciae g @ afhadl, 1-HaEa aEaauds STaiid ®al § STaaiid Gl ol JTuen s o | $iF 386 IR
1-freTEe AEEAYGE SUEIRA ®Al § 96T UG S Sme &Y STUEIRA ®al i STHET FH off | 1-Frensa anadde suania war
H SR ®al @l AU AT U Ul 3T ) AT ATeE UG Ha g et & AT A U S | I TdEd Hiamgg
% I SWid SUER 2q 1-ferEe aedamdE (2.0 WEshl WfY./A.) B g6 qle SuNid siad iR fauerdr # 6 fii q@ dg &g wERT
F ST ST FRT B

Effect of 1-methyl cyclopropene on the post harvest life and quality of kiwi fruit
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Abstract

Studies were conducted to observe the effect of different concentrations of 1-methylcyclopropene (1-MCP) on the post- harvest I|fe and
quality of ‘Allison’ kiwifruit (Actinidia deliciosa). Fruit were treated with different concentrations of 1-MCP (0.5 I 10 I

201 ) for 24 h at 20°C and untreated fruits served as control. After treatment, fruits were transferred to ambient temperature storage (22
+4°C, 65-70% relative humidity) for 18 days, during which observations on various physical, physiological and biochemical parameterswere
recorded at 3 daysintervals. Our resultsrevealed that 1-MCP @ 2.0 pl I was the most effective treatment to delay softening and ripening
in 'Allison’ kiwifruit as such fruit showed the lowest weight loss (9.8 %), have highest fruit firmness (32.7 N), and began to ripen only after
12 daysin storage, whereas untreated fruit started ripening on day-6 of storage. The activities of fruit softening enzymes such as polygalac-
turonase and lipoxygenase were lower, and total phenolics contents and antioxidant activity were higher in 1-M CP-treated fruits than in
untreated fruits. 1-M CP-treated fruit exhibited lower rates of respiration and ethylene production than untreated fruits. Similarly, 1-MCP-
treated fruit had hlgh titratable acidity and ascorbic acid (AA) contents and lower soluble solids contents than untreated kiwifruits. Thus, 1-
MCP @ 2.0l I can be used for the post-harvest treatment of 'Allison’ kiwifruit to enhance its shelf-life and marketability by approx. 6 days.
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1148 1028 951 83.3
1182 1061 96.9 90.4
1189 109.9 1008 97.8
1217 1129 1066 1059

1-faEd AR
(M)
3 6

0 119.3 116.4
0.5 122.2 119.9
1.0 124.2 121.3
2.0 124.9 123.1
TA.UEE. (P < 0.05)

SR (3N) 1.03

qUERE aty (E9) 0.78

% WUSROT & SR & A orF Jarell &l Fiadl & an
% T foh HOSRUT STafey g & A1 &l ga-iid o Uare
%! AigaT § HHT AT 22 |

JTRACT : BIATRE & 1-FTATEd ATeaiarde ST=aRd wal §
FRACT SR Bl bt 3T4ar (1.0 gfaer) sifers qrit
TS | el § STAAT HOSROT TATe & | gedl e, W
AT o BT Bl I8 X 1-Femse A Suaiid wat
H Tl ST T (A0 1) | 3T S7ar & 920d &l & 6l
i Jemefial S TaTef @l &% SrEl & &7 | SR reds
% RO HISHMARTET UF TRIHAIRE & TTHE ral
& e e 1-freed areaame SuEiRa 29 HHathe
% ®dl § SATIATRG Hell bl UL ST A Iy T8 |
BTdieh 59 [quiid fadr ug ameft ¥ umar o ot &
1-ferEa ATEFAIT SUER STRAdT T JHIad T8t Har
1| 1-UHAT § IUERA Wl dl ST & ug fafe
g7, fopert # T, aftuererr @l Sterear gaT ud ardreroT
T ST & FO=1-F=T RO 2 Tt 2% | qUSROT srafer §
TEIA & T AT | &1 &g He HROT & qohel & I
®dl & YFT B G qIeEde {[qehratiaasior fhar &
TR TOR &N a7l i 3Tl & SUIT o o7 Bl 2 |

TERITE 3T o A : Bl bl GTTieRieRes qihadr §
TEhIeeh 31T & ST T HIh! ANTEM eI & | 36 Tegas
q I 7 & foh 1-Frenee aEamiad Suid HEnhe &
Tl § SR ®ai (105.3 FRIL/100 TT9) @7 &
UGHIGh 3T & offerh iy & (Aot 2) 1 1-fremsa

FIZFATIG BT TR T & ST T I7 e 1 IH
IHTET § &1 Hehal & | BTliich BIeehE Ua Thifcharelihe
T IS’ HIARE H 1-UHHT & SUAR T I[OTET W STIEHA
JHTET o =4l & T 908 UE Al ¥ 59 g
§ U % A URRIE 3T & A9 | HHT 9 o |

Frrepet

T AT § T8 I T & i 1-frered arsadende
/ 2.0 ATZEHLAL/T. Bl STAR VAT HidRe & Hell §
HRATAH Ue Terl bl 6 {1 ek ehl § F TTET STER
& | T SR Welt H foiforeR e, e Ue Ui eggleet
USTEH &l ARAdT § HHI &5t i T8 ST Hell bl qTEReT
aRfEefadt & fremt St @ 6 o gem § gwrE @
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