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Effect of 1-methylcyclopropene (1-MCP), Chemical Preservatives, and Controlled Atmosphere on Quality of

Fresh-Cut Persimmon and Strawberries

Rattanawan Jansasithorn*

Abstract

Fresh-cut persimmon and strawberry show a great potential in fresh-cut fruit markets because of their high
nutritive values especially in vitamin A and C. The major postharvest problems of fresh-cut persimmon and
strawberry consist of softening and the surface darkening due to probably high sensitivity to ethylene. 1-
Methlycyclopropene (1-MCP), an ethylene action inhibitor, was selected to delay senescence of the fresh-cut. While,
controlled atmosphere and/or chemical preservatives such as ascorbic acid and calcium chloride were also considered to
supplement the impact of 1-MCP. ‘Fuyu’ persimmon were fumigated with 500 ppb 1-MCP for 6 h at 10 °C before (to intact
fruit) and/or after processing (to slice) 1-MCP treatment after processing maintained L* values of the fresh-cut in term of
delaying darkening. However, 1-MCP treatment and untreated slices did not show large differences on quality during storage.
Treating fresh-cut persimmon with 1-MCP before and after processing combined with ascorbic acid and CaCl, effectively
retarded darkening, but there was no without significant effect on firmness during eight days at 5 °C. Application of 1 ppm 1-
MCP for 24 h at 5°C before and/or after processing on fresh-cut quality of ‘Aquara’ and ‘Seascape’ strawberries was also
investigated. Fresh-cut treated with 1-MCP were then stored with or without ventilated atmosphere containing 1 ppm ethylene
at 5 °C. Fresh-cut strawberries treated with 1-MCP were firmer and less in surface of the fresh-cut. The exposure to a
continuous flow of 1 pL L' C,H, during storage did not increase softening rate. 1-MCP applied before cutting or both
before and after cutting of the strawberries increased respiration rate but reduced C,H, production rate. Exposure to 1-
MCP before processing had a synergistic effect when combined with 1% CaCl, dip for 2 min and CA (3 kPa O, + 10
kPa CO,) storage. Treatment of fresh-cut ‘seascape’ strawberries with 1-MCP, CaCl,, and CA delayed softening,

color changes and maintained higher visual quality up to of storage.

* Master of Science (Postharvest Technology), Faculty of School of Bioresources and Technology, King Mongkut's University of
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