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Abstract

The fruit quality of winter peach was studied by treatments of different concentrations
1-methylcyclopropene (1-MCP) combined with chlorine dioxide (Cl0;) during normal temperature
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storage. The results showed that 0.5 uL./L 1-MCP combined with 150 mg/L ClO; treatment had the
best effect in the storage of winter peach fruit, compared with the control, which could effectively
inhibit the rise of the weight loss rate, decay rate and relative conductivity of fruit, could control
the decline of total soluble solids content, titratable acid content and vitamin C content, could be
beneficial to maintain the nutritional quality and flavor quality, and prolong the period of storage.
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Figure 1. Combined treatment of 1-MCP and CIO, on weight loss rate of

winter peach fruits
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Figure 2. Combined treatment of 1-MCP and CIO, on decay rate of winter
peach fruits
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Figure 3. Combined treatment of 1-MCP and CIO, on relative conductivity of

winter peach fruits
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Figure 4. Combined treatment of 1-MCP and CIO, on total soluble solids of
winter peach fruits
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Figure 5. Combined treatment of 1-MCP and CIO, on titratable acid of win-

ter peach fruits
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Figure 6. Combined treatment of 1-MCP and CIO, on vitamin C content of

winter peach fruits
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