Agricultural Sci. J. 42 : 3 (Suppl.) : 689-692 (2011) 2. 8L N 42 : 3 (WLAH) : 689-692 (2554)

HAUBIANS 1-MCP ABAMNNIBINETEAUIUTURUGITeananiuas 16
Effect of 1-MCP on quality of fresh-cut bitter gourd cv. Khew Yok No.16
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Abstract

Fresh-cut bitter gourd is a popular marketable product but it has a short shelf-life due to its rapid ripening
and yellowing. 1-methylcyclopropene (1-MCP) has been reported to retard chlorophyll degradation. Therefore, the
objective of this research was to study the effect of 1-MCP on postharvest quality of fresh-cut bitter gourd cv.
Khew Yok No.16. Fruits were harvested at commercial maturity stage and then cleaned with distilled water and
dried. Thereafter, fruits treated with O (control), 250, 500 and 750 ppb of 1-MCP for 12 h at 25'C were cut into size
5x6 cm’. Fresh-cut products were packaged 8 pieces in foam tray and wrapped with PVC film and stored at 10°C
for 12 days. 1-MCP had significant effect on quality changes. The concentration of 1-MCP at 250 and 500 ppb
were the best treatments to delay yellowing and chlorophyll degradation. Moreover, 1-MCP-treated product had
lower CO, and higher O, in package than those of control. Therefore, 1-MCP fumigation at 250 and 500 ppb for 12
h could maintain the quality of fresh-cut bitter gourd for 12 days.
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Figure 1 Hue angle of fresh-cut bitter gourd fumigated with various concentrations of 1-MCP at 25°C for 12 h,
and stored at 10°C.
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Figure 2 Total chlorophyll on fresh-cut bitter gourd fumigated with various concentrations of 1-MCP at 25°C for
12 h, and stored at 10°C.
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