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Abstract

The responses of 'Tsugaru’ apple and 'Baekhyang' peach fruits treated with 1-MCP, the ethylene inhibitor, were
compared. In T5ugaru apple fruits, the reduction of flesh firmness and titratable acidity were significantly retarded
for 2 weeks by the treating fruits with 1 or 5 ppm of 1-MCP immediately after harvest. The respiration decreased
continually for 2 weeks and the onset of ethylene production were also retarded severely. However, in Baekhyang
peach fruits, the effects of 1-MCP treatment on the respiration and ethylene production were only transient and
the firmness reduction was retarded slightly by the repeated 1-MCP treatments. The responsiveness of the Baekhyang
peach fruits on ethylene seems to be recovered rapidly after 1-MCP treatment. In case of Baekhyang fruits, the
1-MCP should be treated repeatedly for effective ethylene inhibition, and the ethylene accumulation should be avoided

during the 1-MCP treatment.
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Fig. 1. The changes of flesh firmness in Tsugaru apple (left) and Baekhyang peach fruits (right) treated with varied

concentrations of 1-MCP.

The firmness was measured immediately after harvest (empty bars) or 1 week (gray bars) and 2 weeks (black bars) after treatment during storage

at 22C. The inserted vertical bars show LSD 0.05.
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Fig. 2. The changes of titratable acidity in Tsugaru apple (left) and Baekhyang peach fruits (right) treated with varied

concentrations of 1-MCP.
The legends are the same as Fig. 1.
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Fig. 3. The changes of ethylene production in Tsugaru apple (left) and Backhyang peach fruits (right) treated with

varied concentrations of 1-MCP.
The Tsgaru fruits were treated with 0 (@), 0.2 (-l

(-@-) and 5 ppm (-A-) of -MCP. The Baekhyang fruits were treated with 0 (-4,

1
1 (-I), 5 ppm (-@-) and repeatedly with 1 ppm (-A\-) of 1-MCP. The vertical bars show standard errors.
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Fig. 4. The changes of respiration in Tsugaru apple (left) and Baekhyang peach fruits (right) treated with varied

concentrations of 1-MCP.
The legends are the same as Fig. 3.
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