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Review of 1-MCP regulation of postharvest fruits and vegetables texture
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ABSTRACT: 1-methyl propylene (1-MCP) is a new type of ethylene receptor inhibitor, which has become one
of the hot research topics in the research field of fruits and vegetables postharvest. In this paper, the effect and
related mechanism of 1-MCP treatment on fruit and vegetable texture in recent years were reviewed. It also
discussed the existing problems and development trend, to provide the reference basis for expanding applica-
tion space of 1-MCP technology.
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