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Effects of 1-Methylcyclopropene and Low Temperature on Postharvest Quality of ‘Fuyu’ Persimmon
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Abstract

‘Fuyu’ persimmon is one of the major economic fruit crops in northern Thailand, which have high
marketing potential. However, persimmon pulp becomes soft rapidly after harvest which limits its storage and
shelf life. This study investigated the effects of 1-methylcyclopropene (1-MCP) and low temperature on the
postharvest quality of ‘Fuyu’ persimmon. Fruits were fumigated with 0, 500 and 1000 nL/L 1-MCP for 16 hours at
25°C and subsequently stored at 4 and 10°C (85% RH) for 50 days. The experiment was arranged in a 3x2
factorial in completely randomized design. It was found that the persimmon fruits fumigated with 1000 nL/L 1-MCP
and stored at 4°C had the least weight loss and the lowest pulp color values (L*, a*, b*, chroma and hue angle).
However, total soluble solids, pulp firmness and peel color values (L*, a*, b*, chroma and hue angle) were not
statistically different among treatments. The persimmons fumigated with 1000 nL/L 1-MCP and held at 4°C had a
storage life of 30 days, with the best external appearance.
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Figure 1  Weight loss (%) (A), Firmness (B), Total soluble solids (C) of ‘Fuyu’ persimmon fumigated with 0, 500
and 1000 nL/L 1-MCP for 16 hours and stored at 4 and 10°C for 50 days.
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Figure 2 Change of pulp color (L* (A), a* (B), b* (C) chroma (D) and hue angle (h°) (E) values) of ‘Fuyu’ persimmon
fumigated with 0, 500 and 1000 nL/L 1-MCP for 16 hours and stored at 4 and 10°C for 40 days.
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Figure 3 Score of quality index of ‘Fuyu’ persimmon fumigated with 0, 500 and 1000 nL/L 1-MCP for 16 hours and
stored at 4 and 10°C for 50 days.
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