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Effect of 1-MCP on Ethylene Biosynthesis and Quality on Shelf Life of Broccoli

(Brassica oleraceae cv. Top greens)

Dusit Pradabsri

Abstract
Broccoli cv. Top greens was treated with 1, 12 and 24 },LL.L—1 1-MCP at 20°C and transferred to shelf life
at 10°C. The results showed that all 1-MCP levels delayed chlorophyll degradation, yellowing and vitamin C loss
and prolonged shelf life to 7-8 days instead of 4-5 days for untreated samples. 1-MCP at 12 and 24 ML.L_l
increased ethylene production, respiration rate and ACC oxidase activity compared to 1 },lL.L_1 1-MCP and

control. The BO-ACO 2 gene expression was the highest with 24 },LL.L-l 1-MCP.
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