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Effect of 1- methylcyclopropene on ripening of durian
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Abstract
The effect of 1-methylcyclopropene (1-MCP) was conducted on durian fruits cv. Monthong, treated with 1
ppm 1-methylcyclopropene (1-MCP) for 6 hr at 25°C exhibited delay in climacteric rise of respiration and ethylene
productions. Both peaks also had lower production rates when compared to those of the control. The ripening of
treated fruits was delayed by 2-6 days with milder color and aroma and less sweet pulp than those of untreated
fruit.
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Table 1 Changes in color (L*,a* and b*) total soluble solids(TSS),and titratable acidity/(TA) of durian pulp

Storage (Days)

Treatment
4 5 6 7 8 9 10 11 12

L

Control 67.4° 66.4° 57.9° 64.4° 67.1° 66.5" 66.8° N/A N/A -

1-MCP 71.9° 69.0° 57.5° 70.1° 71.0° 71.0° 70.6° 67.8° 67.8°
o

Control -8.7° 7.3 7.7 6.7° 79° 74° 7.4° N/A N/A

1-MCP -10.8° -10.7° 9.2° 9.0° -10.1° 92° -10.1° -6.8° -8.3°
b

Control 53.6" 55.1° 51.5° 52.9° 54.1° 55.6" 56.6° N/A N/A

1-MCP 54.0° 51.1° 50.4° 52.0° 53.2° 52.9° 53.2° 53.8° 52.9°

Total soluble solids (%)
Control 27.5° 27.5° 22.5° 23.8° 23.16° 28.4° 28.9° N/A N/A
1-MCP 12.8" 12.0" 12.7° 12.7° 16.9" 16.8" 18.4° 24.2° 23.0°
Titratable acidity (%)
Control 0.1071°  0.1806°  0.1191°  0.1364°  0.1729°  0.1460°  0.1364° N/A N/A
1-MCP 0.1465°  0.1066°  0.0937°  0.1186°  0.0860°  0.1081°  0.1428° 0.1794°  0.1618"

*® Means within the same attributes with different letters are significantly different (p<0.05)
N/A not applicable

Table 2 Sensory quality scores of durian pulp during storage

Storage (Days)

Treatment
4 5 6 7 8 9 10 11 12
Color
Control 4.4° 4.2° 48° 48° 46° 4.8° 5.0° N/A N/A
1-MCP 3.6° 2.6° 3.6° 3.8° 3.8° 3.2° 3.8° 4.4° 4.4°
Flavor
Control 1.4° 3.0° 26 3.0° 3.4° 3.2° 3.0° N/A N/A
1-MCP 1.0° 1.0° 1.0° 1.6° 1.8° 2.4° 2.6° 2.4° 2.8°
Sweet
Control 3.6 3.2° 3.4° 3.8° 3.2° 3.2° 3.2° N/A N/A
1-MCP 2.6° 1.8° 1.8° 1.8° 2.4° 2.0° 2.2° 3.2° 3.3°
Oily
Control 3.8 4.0° 36 3.8° 3.6° 3.8° 3.4° N/A N/A
1-MCP 1.4° 3.0° 3.6° 3.8° 3.6° 3.0° 3.6° 3.8° 4.0°
Floury
Control 1.4° 1.0° 1.0° 1.2° 1.0° 1.4° 1.0° N/A N/A
1-MCP 2.0° 1.2° 1.2° 1.8° 1.2° 1.2° 1.2° 1.8° 1.0°
Texture
Control 2.2° 3.0° 26 3.0° 3.4° 3.4° 3.0° N/A N/A
1-MCP 1.4° 1.2° 1.0° 2.2° 2.2° 2.4° 2.6° 3.2° 3.3°

*® Means within the same attributes with different letters are significantly different (p<0.05)

N/A mean not applicable
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Figure 1 Internal carbon dioxide (A) and ethylene concentration (B) respiration rates (C) and ethylene production

rate (D) of Monthong durian stored at 25°C.
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