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SPSS 25.0 BAFGe it i ds, XBE 2 EME L
(LSR &) #i47T W EPER S (P<0.05),origin 2017
WAERE L, ARSI 3 ER

2 EREHSM
21 AELEXNERRLBFHM
TR R S0 A AR B L R A (A

S T B AR bR, e LT E A KN FEROR
TR S A o R LT SRR b
FER L BB E R R TEARIR I R T AN R Ab
PRZH BRSO AR T R AR 1 s X
REZH LT H B 52 B AR S R R a3 78 21 d B A
AN, 1-MCP 5 1-MCP-EA P~ 4b BRZH A5k #4
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WFE S5 1-MCP ] LLSE 28 75 5 2 52 FE T B AH AT
XTHRZAAE 0~14 d 118 o {EAH X85 e, 26 WX BRZH
PR LB  TE UM 1-MCP- EA
MR FRZH o (E AR X 3EA, HLBR T 0 d A1 21 d Z 4t
P EA B E MRS LT 88, o B, PR
SR Rz B e 2T o (B BT R AR B Bl
H.25 5 B 3% (P<0.05) ,1-MCP 1 o {815 6] 35 Bl
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Table 1 Effects of different treatments on the color of yellow peach during low temperature storage

T 8 B 1A /d 232 75 X, ki
a b

0 B8 4 72.46 +0.70° 4.26 +1.32° 45.43 +3.56°
1-MCP 72.46 + 0.69° 4.26 +1.32° 45.43 £ 3.56*

1-MCP- EA 72.46 + 0.69° 4.26 +1.32° 45.43 £ 3.56*

7 SRR 4 71.17 + 1.55" 7.31 £ 1.10° 43.11 £ 3.36°
1-MCP 74.24 +1.32° 6.66 = 0.96* 43.79 + 1.33¢

1-MCP- EA 74.47 + 0.50° 342 +0.77" 44.23 +0.28*

14 S B8 41 71.65 +2.66° 6.82 + 1.31* 4392 + 1.17°
1-MCP 72.05 + 1.36* 6.46 + 1.72¢ 42.80 +2.38°

1-MCP- EA 71.93 + 1.57* 437 +0.76 43.20 = 1.52°

21 B8 40 72.65 + 1.93* 4.61 +0.96 43.47 +1.34"
1-MCP 74.03 + 1.29° 6.27 + 1.08* 46.41 + 1.87*

1-MCP-EA 74.01 = 1.90* 5.86 + 1.45% 43.25 + 1.54"

28 SRR 4 70.26 +2.78" 7.05 = 1.05* 40.16 = 1.46"
1-MCP 72.82 +1.61° 7.41 +1.32° 43.30 = 1.09*

1-MCP- EA 72.68 + 1.03* 4.45+0.31" 42.95 + 1.65*

T & [ 9 v /N 5 B S AN T B[] 3 05 2 i 14 22 57 A 35 1 (P<0.05)
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Fig.1 Effects of different treatments on the firmness

of yellow peach during low temperature storage
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Fig.2 Effects of different treatments on browning index

of yellow peach fruits during low temperature storage
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Fig.3 Effects of different treatments on SSC (a) and TA (b) of yellow peach during low temperature storage
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Fig.4 Effects of different treatments on the content
of sucrose (a), glucose (b) and fructose (c)

of yellow peach during low temperature storage
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Fig.5 Effects of different treatments on NI (a), Al (b), SS (c¢) and SPS (d) of yellow peach

during low temperature storage
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MCP—EA &b B 5 # Bk 0 1 & 5 15 2 0 T 1w i LI J R, ZHU D S. Research progress of new
4 L2 Bl FESY 22 H ke VEL P 3 Bk 85 R
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Abstract Chilling injury is a physiological disease of yellow peach fruit during low temperature storage. In this paper,
yellow peach was treated by 1-methylcyclopropene (1-MCP) and ethylene adsorbent (EA), and the effects of 1-MCP-EA
and 1-MCP on chilling injury (CI) and sugar metabolism were studied. Yellow peach was stored at 4 °C for 28 days,
compared with the control and 1-MCP, 1-MCP-EA treatment could better maintain fruit hardness, soluble solid content
(SSC) and reduce chilling injury browning. The results showed that 1-MCP-EA and 1-MCP treatment could reduce the
decrease of sucrose content and the increase of fructose and glucose content, and inhibit the increase of acid invertase
(AD) and neutral invertase (NI) activities. 1-MCP-EA treatment could effectively inhibit the increase of sucrose synthase
(SS) activity and the decrease of sucrose phosphate synthase (SPS) activity in yellow peach fruit. Therefore, 1-MCP-EA
treatment had better effect on inhibiting chilling injury and maintaining nutritional quality in yellow peach.

Keywords yellow peach; l-methylcyclopropene; ethylene adsorbent; chilling injury; sugar metabolism



