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ABSTRACT: Objective To study the effects of paper-containing 1-methylcyclopropene (1-MCP) treatment on the

disease resistance metabolism of harvested peach fruit. Methods The fresh harvested ‘Zhaoxia’ peach fruit was
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treated by paper-containing 1-MCP at the dosages of 0 (control group) and 1.2 pL/L for 12 h, then stored at (25+1)°C
and relative humidity of 85%. During the storage, the fruit disease index, content of substances related to disease
resistance, including total phenolics as well as lignin, and activities of disease resistance-related enzymes, such as
peroxidase (POD), polyphenol oxidase (PPO), chitinase (CHI), phenylalanine ammonia-lyase (PAL) and
f-1,3-glucanase (GLU) in pulp of peach fruit were assayed every 2 days. Results In contrast to control peach fruit,
the paper-containing 1-MCP treatment might effectively delay the increase of fruit disease index of peach fruit during
storage. In addition, the paper-containing 1-MCP treatment might maintain the higher content of lignin and total
phenolics, and the higher activities of POD, PPO, CHI, PAL and GLU in pulp of peach fruit during storage.
Conclusion The paper-containing 1-MCP treatment can improve the disease resistance, suppress the disease

development and extend the storage-life of harvested peaches by enhancing the activities of disease resistance-related

FH13E

enzymes and accumulating the amounts of disease resistance-related substances.
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Fig.1 Effects of I-MCP treatment on the fruit disease
index of postharvest peach fruit
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Fig.2 Effects of 1-MCP treatment on the lignin (A) and total
phenolics (B) content in pulp of postharvest peach fruit
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Fig.4 Effects of 1-MCP treatment on the POD (A) and PPO (B) activities in pulp of postharvest peach fruit
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