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Effects of 1-methylcyclopropene combined with ®*Co-y irradiation treatment
on preservation of crystal grape
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ABSTRACT: Objective To explore the effects of 1-methylcyclopropene (1-MCP) combined with “°Co-y irradiation
treatment on preservation of crystal grape. Methods Crystal grapes were used as test materials, the rotten fruit rate,
grain dropping rate, weight loss rate, titratable acid content, total soluble solid (TSS) content, malondialdehyde (MDA)
content and texture characteristics were used as the measurement indexes, and the effects of 1-MCP treatment and
1-MCP combined with ®’Co-y irradiation treatment on the preservation of crystal grapes were studied. Results
Compared with single 1-MCP treatment and control group, 1-MCP combined with **Co-y irradiation treatment could
inhibit the increase of rotten fruit rate, grain dropping rate and weight loss rate, delay the decrease of titratable acid

content, TSS content and firmness, springiness, stickiness and chewiness of crystal grape, and maintain better cohesion.
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Among them, the rotten fruit rate and dropping rate of crystal grapes were only 7.52% and 0.82% at 28 days of storage,

respectively. However, the effects of 1-MCP combined with ®Co-y irradiation treatment were slightly weaker than that of

single 1-MCP treatment on inhibiting the increase of MDA. Conclusion The preservation effect of 1-MCP combined with

89Co-y irradiation treatment is better than that of single 1-MCP treatment, which can significantly delay the aging process of

crystal grape, and provide new ideas and reference basis for the storage and preservation of crystal grape.
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Fig.1 Effects of different treatments on rotten fruit rates, threshing rates and the weight loss rates of crystal grape during storage
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