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ABSTRACT: Objective To investigate the effect of 1-methylcyclopropylene (1-MCP) combined with different
fresh-keeping bags on the storage quality of the stalk eatable sweet potato tips, and select the best preservation
method. Methods The sweet potato tips was used as the material, and it were treated with 0.91 pL/L 1-MCP and
packaged in PE or microporous membrane (WK) preservation bags, then stored at 5 °C. The weight loss, color
difference, yellowing rate, respiratory intensity, ethylene release and polyphenol oxidase (PPO) activity of sweet

potato tips at 0, 3, 6, 9 and 12 d were determined respectively. Results After 12 d of storage, the weight loss rates
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of 1-MCP+PE and 1-MCP+WK treatment groups were 3.43% and 2.72%, respectively, which were significantly

lower than those without 1-MCP treatment (P<0.05), indicating that 1-MCP treatment could effectively inhibit the

water loss of sweet potato tips. The L value of 1-MCP+WK treatment was 33.9, which was higher than the other 3

treatments, indicating that the treatment could better maintain the brightness of the sweet potato tips and maintain

freshness. In addition, 1-MCP combined with plastic wrap treatment could reduce respiration, reduce ethylene release

and polyphenol oxidase activity. Conclusion

1-MCP treatment combined with PE film or microporous membrane

packaging has a good fresh-keeping effect on the sweet potato tips, which can effectively prolong its storage period.

KEY WORDS: 1-methylcyclopropylene;sweet potato tip;PEfilm;micro-porousfilm;physicalactivity
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