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Effects of different concentrations of 1-methylcyclopropene on storage
guality of banana fruits

ZHAO Fen, LI Wen"

(College of Horticulture and Landscape, Hainan University, Haikou 570228, China)

ABSTRACT: Objective Banana fruit (CV. 'Baxi') was used to study the effects of different concentrations of
I-methylcyclopropene (1-MCP) treatment (0, 0.5, 1.0 and 2.0 pL/L)) on the storage quality of banana fruits.
Methods The disease index, peel colour, cell membrane permeability, fruit firmness, soluble solids (TSS)
content, titratable acid content (TA) and vitamin C (Vc) content were determined. Results Compared with the
control group, ethephon treatment could accelerate the senescence and softening of banana fruit, however,
1-MCP treatment greatly inhibited the increase in disease index and skin color, the rising of cell membrane
permeability and the decrease in fruit firmness, and delayed the changes in content of TSS, TA and Vc. The 0.5
pL/L treatment was the most effective for ‘Baxi’ banana fruits. Conclusion 1-MCP 0.5 pL/L could effectively
inhibit the ripening and softening and prolong the storage time of banana fruits.
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