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Abstract. This work was carried out to evaluate the effect of preharvest sprayable 1-methylcyclopropene (1-MCP:
Harvista™) treatment on the fruit quality attributes in cold stored ‘Gamhong' (Malus domestica Borkh) apples. Pre-
harvest sprayable 1-MCP treatment did not affect fruit qualities at harvest but titratable acidity (TA) was higher in
fruit treated 10 days before harvest (DBH) than in control. During cold storage, fruit firmness and TA were higher in
1-MCP treated fruit than in control fruit as storage duration progressed, while SSC was not affected. Internal ethyl-
ene concentration (IEC) levels were not different among treatments at harvest. While the IEC level in control fruit
reached to 58.3 uL - L™ after 6 month cold storage, the IEC levels in 1-MCP treated fruit ranged from 18.2 to
25.0uL - L7 Therefore, this result indicates that preharvest sprayable 1-MCP treatment should be another promis-
ing approach to retain fruit quality attributes in long-term cold stored ‘ Gamhong’ apples.
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Table 1. Effects of sprayable 1-MCP on fruit quality in ‘Gamhong' apples at harvest.
Treatments Application Fruit weight Fresh firmness Soluble solids Titratable Hunter's
(mg-L™ time (DBH?) (9) (N/611 mm) (°Brix) acidity (%) Vauea
Control - 337a 64.1a 131a 0.31b 24.7a
1-MCP 125 5 337a 65.1a 129a 0.33ab 248a
10 329a 65.2a 130a 035a 246a

*DBH : days before harvest, which was 17 Oct. 2012.

YMeans separation within columns by Duncan’s multiple range test, P = 0.05.
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Table 2. Effect of sprayable 1-MCP on fresh firmness in ‘ Gamhong’ apples during storage.

Fresh firmness (Newton/¢11 mm plunger)

Treatments Application -
(mg - L) time (DBH?) Storage duration (days)
At harvest 45 90 135 180
Control - 64.1a 64.0a 61.6 a 50.2b 46.3b
1-MCP 125 5 65.1a 63.8a 634 a 58.7 a 575a
10 65.2 a 649a 64.1a 63.1la 58.8a
*DBH : days before harvest, which was 17 Oct. 2012.
YMeans separation within columns by Duncan’s multiple range test, P = 0.05.
Table 3. Effect of sprayable 1-MCP on titratable acidity in * Gamhong' apples during storage.
Titratable acidity (%)
Treatments Application :
(mg - LY time (DBH?) Storage duration (days)
At harvest 45 20 135 180
Control - 031p 0.33b 0.26b 0.23b 021b
1-MCP 125 5 0.33ab 034 ab 0.30a 0.25ab 0.25a
10 0.35a 0.36a 0.33a 0.29a 0.26a
“DBH : days before harvest, which was 17 Oct. 2012.
YMeans separation within columns by Duncan’s multiple range test, P = 0.05.
Table 4. Effect of sprayable 1-MCP on soluble solids in *Gamhong' apples during storage.
Soluble solids (°Brix)
Treatments Application :
(mg - LY time (DBH?) Storage duration (days)
At harvest 45 90 135 180
Control - 131 133a 131a 129a 129a
1-MCP 125 5 129a 133a 132a 131a 129a
10 130a 134a 133a 132a 131la

“DBH : days before harvest, which was 17 Oct. 2012.

YMeans separation within columns by Duncan’s multiple range test, P = 0.05.
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Fig. 1. Effect of sprayable 1-MCP on internal ethylene contentsin
‘Gamhong apples during storage. "DBH: days before harvest,
which was 17 Oct. 2012. Bars represent standard errors of the
means of 5 replications.
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