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Delaying fruit ripening of ‘Khak Dam’ papaya by 1-methylcyclopropene
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Abstract

The effect of 1-MCP fumigation at concentration of 500 ppb for 6 and 12 hours on fruit ripening in ‘Khak
Dam’ papaya was determined. This study showed that, papaya fruit after treated with  1-MCP delayed peel color
development and pulp softening process better than non-treated fruit. At the first 9 days of storage, fruit treated
with 1-MCP for 6 and 12 hours had lower changed in L*, a* and b* value than non-treated fruit. Fruit treated with 1-
MCP tended to have less L* (lightness), a* (red) and b* (yellow) value of peel color. 1-MCP had no affect on pulp
color changed, but significant difference was found in pulp softening between treated and non-treated fruit. Fruit
treated with 1-MCP at 6 and 12 hours could maintain pulp firmness for 10 days, it was firmer at approximately 87.5
compared to 48.2 N, in non-treated fruit r at the end of storage. They were no difference in percentage of weight
loss, which was only 9.4% during storage duration. 1-MCP had no affect on TSS and TA contents. They were
approximately 11 brix and 0.1% respectively. 1-MCP treatment could prolong the shelf life of papaya fruit for 16
days, while it was about 12 days for non-treated fruit.
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Figure 1 Peel color L* value (A), a* value (B), b* value (C) and fruit weight (D) of ‘Khak Dam’ papaya in
treated and non-treated with 500 ppb of 1-MCP for 6 and 12 hr then stored at room
temperature for 16 days.
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Figure 2 Pulp firmness (A) and TSS/TA ratio (B) of ‘Khak Dam’ papaya in treated and non-treated with
500 ppb of 1-MCP for 6 and 12 hr then stored at room temperature for 16 days.
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