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Fig.1 The effects of different treatments on the rot rate (a) and browning index (b) of postharvest yellow peach
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Fig.2 The effects of different treatments on the hardness (a), soluble solids (b), titratable acid (c¢)
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Fig.3 The effect of different treatments on the flavonoids (a) and total phenols content (b) of harvest yellow peach
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Fig.5 The effects of different treatments on DPPH (a) and ABTS (b) of postharvest yellow peach
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Table 1 Principal component scores of four treatments
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1-MCP 0 2.92 -2.50 18.51 -8.19 9.41 1.13 2
2 1.83 -0.01 11.58 -0.04 7.62
4 1.35 1.47 8.53 4.83 7.27
6 0.25 248 1.59 8.14 3.82
8 -1.57 -0.15 -9.98 -0.49 -6.75
10 -3.01 -1.79 -19.11 -5.86 -14.60
1-MCP+ Z % % Ff 5 0 2.92 -2.50 18.51 -8.19 9.41 5.57 1
2 2.98 -0.50 18.90 -1.63 11.90
4 3.50 1.52 22.17 4.99 16.32
6 1.78 1.94 11.29 6.37 9.61
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Effect of 1-MCP Combined with Ethylene Absorbent on the Shelf-life Quality of Yellow Peach

Guo Zhixin'?, Sun Chang'?, Li Gaoyang'?, Su Donglin®, Liu Wei'?, Zhu Xiangrong'*
("Graduate School of Longping Branch, Hunan University, Changsha 410125
A gricultural Product Processing Institute , Hunan Academy of Agricultural Sciences, Hunan Provincial Key Laboratory of
Fruits and Vegetables Storage, Processing and Quality Safety, Hunan Province International Joint Laboratory on Fruits
and Vegetables Processing, Quality and Safety, Changsha 410125)

Abstract The effect of 1-methylcyclopropene (1-MCP) combined with ethylene absorbent (EA) on the shelf-life quality
and physiology of yellow peach was investigated. ‘Jinxiu’ yellow peach was used as the material, and four treatments
including the control (CK), 1-MCP (10 pl/L), EA (3%) and 1-MCP-EA were employed, and the shelf-life quality
and physiology of yellow peach of different methods were analyzed. The results showed that the decay rates at 10 days of
shelf life were 86.7% in the CK group, 80% in the ethylene adsorbent group, 70% in the 1-MCP group, and 60% in
the 1-MCP+ethylene adsorbent group, and the treatment of 1-MCP combined with ethylene absorbent (1-MCP-EA) ef-
fectively inhibited the rise of decay rate of yellow peach, reduced the occurrence of pulp browning, and delayed the de-
cline of fruit hardness, soluble solids, titratable acid and vitamin C. At the meanwhile, the content of total flavonoids
and total phenols is the highest, 808 mg/100 g and 559.6 mg/100 g, andthe total antioxidant activity remains at a high
level, while the activities of polyphenol oxidase (PPO) and peroxidase (POD) remain at a low level. Principal component
analysis (PCA) was used for comprehensive comparative analysis through the obtained index data. According to the eval-
uation model, the overall quality scores of the four treatment groups were arranged in order from high to low: 1-MCP-
EA>1-MCP>EA>CK. Therefore, 1-MCP-EA has the best effect on the postharvest preservation, and can better maintain
shelf-life quality of yellow peach.

Keywords yellow peach; 1-MCP; ethylene adsorbent; shelf-life; quality



