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Abstract This study effect of AVG
treatment on lipid material changes in the ‘Hongro’ apple

investigated  the

epidermis. The internal ethylene concentration in ‘Hongro’
apples treated with 200mL - L' AVG and stored at room
temperature after harvest was significantly lower than that in
‘Hongro’ apples treated with 20 mL - L' Ethephon and the
controls. During the same period, the emission of wax after
the AVG treatment was also significantly lower than that
after the other treatments. In conclusion, treatment with
220mL L' AVG two weeks before harvesting was found
to be effective in improving and maintaining the quality of
the ‘Hongro’ apples. Reducing the level of internal ethylene
can delay the aging of fruit and inhibit the accumulation of
wax in the fruit epidermis.
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Figure 1. Changes in Fluorescence intensities of ‘Hongro’ apple fruit skin
during growing and storage stages.
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Figure 2. Changes in total wax content of ‘Hongro’ apple fruit skin
during growing and storage stages.
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Figure 3. Changes in internal ethylene evolution of ‘Hongro’ apple fruit
during growing and storage stages.
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