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Effect of 1-methylcyclopropene on Postharvest Quality and Storage Life of Fresh Makiang
(Cleistocalyx nervosum var. Paniala)
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Abstract

The objective of this research was to study the effects of 1-methylcyclopropene on postharvest quality
and storage life of fresh Makiang ( Cleistocalyx nervosum var. Paniala) . Experiment was conducted under
completely randomized design with 4 treatments including 500, 1,000 and 2,000 ppb of 1-MCP fumigation and
control (non fumigation). Makiang fruits were washed with 200 mg/I of sodium hypochlorite, air dried, fumigated
with 1-MCP for 8 hours, packed in a foam tray, wrapped with polyvinylchloride film and stored separately at room
temperature (25 + 2[]c, 60 + 2% RH) and low temperature (12 + 2[]1C, 80 + 2% RH). Results showed that low
temperature storage was more effective in maintaining the quality and extending the storage life of Makiang fruits
up to 14-18 days while storage at room temperature resulted in the storage life of 2-3 days. Fumigation of 1-MCP
decreased weight loss, delayed disease incidence and maintained overall quality of Makiang fruits both at low
temperature and room temperature storage. Makiang fruits that were fumigated with 1-MCP 2,000 ppb in
combination with low temperature storage had the longest storage life up to 18 days while the control could be
stored for 14 days.
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Figure 1 Effect of 1-methylcyclopropene, on weight loss (A), rotten fruits (B) and overall quality of Makiang fruit
during storage at room temperature (252 °C, 60+2%RH) and low temperature (1212 °C, 80+2%RH)
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Table 1 Effect of 1-methylcyclopropene on total soluble solids content, titratable acidity, vitamin C content and

shelf life of Makiang fruit during storage at low temperature (1212°C, 80+2%RH)

Treatment TSS (%Brix) TA (%) Vitamin C Shelf life (days)
(mg/100gF.W )
25°C 12°C 25°C 12°C 25°C 12°C 25°C 12°C
4days 18days 4days 18days 4days 18 days
Control 2.75a 475 a 3.01a 2.69¢c 0.30 2.66¢c 2.33 14.00c
1-MCP 500 ppb 295a 495a 3.17 a 2.94b 0.50 2.82b 2.33 14.00c
1-MCP 1,000 ppb 3.10a 5.00 a 3.14 a 3.17a 050 2.88a 2.67 15.33b
1-MCP 2,000 ppb 3.15a 510a 3.17 a 3.33a 3.58 3.04a 3.00 18.00a

1/Means within a column followed by the different letters are significantly different (P=0.05) by DMR
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