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Fig. 1 Effect of different treatment on
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Fig.2 Effect of different treatment on ethylene production
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Fig. 6 Effect of different treatment on fruit SOD activity
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Effects of Deastringency and 1-MCP Treatment on Physio-
biochemical Characteristics of Persimmon Fruits

WANG Ruiqging' , HAN Aihua®, WEN Jing' and ZHANG Li'

(1. College of Life Science, Shangrao Normal University, Shangrao Jiangxi 334001, China;
2. Agricultural Products Quality and Safety Center of Yubei District, Chongqging 401120, China)

Abstract The effect of deastringent and 1-MCP treatment on the storage quality of persimmon fruit at
room temperature were tested, and the physiological and biochemical mechanism of the effect of
1-MCP on the ripening and aging of persimmon fruit was discussed. Persimmon variety of ‘ Huoshi’
were treated with 1-MCP, CO, and CO,+1-MCP, and untreated fruits were used as control, the re-
spiratory rate, ethylene release rate, fruit quality, protective enzyme activity were determined during
fruit storage at room temperature. The results showed the ethylene peak was delayed., and the de-
crease of firmness, SSC, titratable acid were slowed down by 1-MCP treatment for CK and deas-
tringed fruits. 1-MCP reduced the peroxidase activity and MDA mass molality. The shelf-life were ex-
tended from 25 days and 5 days to 37 days and 25 days for control and CO, deastringent fruits, respec-
tively.

Key words Persimmon; 1-MCP; Deastringency; Quality; Protective enzyme activity
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