iR E Ol K2R 2015,2004) :92-99

Journal of China Agricultural University

Xt ol 222 19 52 W) o K Al B O3 DR € 4 R L A 5 4 i

I-HEIR RGN CO, HE A I P HI il 2R 5B iR
B AL B LRz Kt E 2 BELEE R o B R 4L

BE REPEZ FE FF
R R 2% 5 AR B AL 100193)

M E OAMRE I-MCPU-F AR A& CO, BBATR FEHAMR M ME RS Z R e RAFR ERE M
RIGT R T ik, vk S B A (Diospyros kaki Thunb cv. Mopan) 3 ##. 8t % 7 £ A CO,.CO, +0.5 pl/L
1-MCP 444 % 24 h )5, £ £ 3R T W A x5 R UG BLEAT R 5 5 A A 2 HLEE A 00 B vl . 45 R AW .CO, LB A CO, +
0.5 pL/L 1-MCP 48 4~ 4 32 35 4% % A 20 49 4 R A BLIE . CO, +0. 5 plL/L 1-MCP 284 & 32 A8 5+ F CO, & 32 sk 348 B
BAAR B AAGERTREREM AR EE AL TR E TR F BT RBE LHFXREFAL
MR PR B T B h LA ) E AT R BREM R LA R TR E AR F g I g
4 FTHeEE, BH,CO,+0.5 uL/L I-MCP AL E TR KHREREMEZBEHBETHRELY.

@R B AN 1-MCP;CO, 5 LI ; 314K 5 2 BOLEE 2R 5

FESES  S665.2 XEHS 1007-4333(2015)04-0092-08 XEKFRER A

Effects of 1-MCP on fruit softening and cell wall component
variation of persimmon variety treated with CO,

CHENG Qing, LIANG Ping-zhuo, LI Ying, LI Bao
(College of Agronomy and Biotechnology, China Agricultural University, Beijing 100193, China)

Abstract Aim of this study was to test effects of 1-MCP on fruit softening and cell wall ingredient variation of the
persimmon ( Diospyros kaki Thunb cv. Mopan) treated with CO,. The treatments included control, CO, and CO, + 0.5
pL/L 1-MCP. The results indicated that both CO, and CO, + 0.5 pL/L 1-MCP could dramatically remove astringency of
persimmon fruit. Moreover,the combination treatment of CO, and 0.5 pL/L 1-MCP could effectively maitain the fruits
firmness, decrease respiration rate and ethylene production, delay appearing time of respiratory peak and ethylene
peak,reduce soluble pectin rise rate and covalent pectin decline rate,slow down degradation rate of hemicellulose and
cellulose as well. The CO, + 0.5 pL/L 1-MCP treatment could delay ripening and softening of persimmon fruits and
prolong shelf life of de-astringency persimmon fruits.
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