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1-MCP Efficiency on Quality Changes of Ready to Eat Durian cv. Monthong
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Abstract

Quality deterioration of ready-to-eat fresh ripe durian cv. Monthong increases rapidly after processing.
This results in short shelf-life. Keeping at low temperature and 1-MCP pretreatment have been used to delay the
physiological changes of various fruits and vegetables. Therefore, the effect of 1-MCP fumigation at 200 ppb for
12 h at 20°C after processing on quality of ready-to-eat durian pulp packed in trays wrapped with PVC film
combined with processing methods, prior to storage at 4 and 10°C were studied. The results showed that
fumigation with 200 ppb 1-MCP caused no significant difference in quality between flesh with and without seeds.
Ready-to-eat durian fumigated with 200 ppb 1-MCP exhibited better quality when stored at 4°C than at 10°C and
had a storage life of 25 days.
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1-MCP and stored at 4 and 10°C.
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Figure 4. CO, concentration in the package (%) of durian flesh with and without seeds fumigated with 200 ppb
1-MCP and stored at 4 and 10°C.
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