HIU | RWHMCAS BT | Gie | ARE | B | M RS | BRTAT

RG] -

£

7,

B RLCAFIMAPIE SR AR R TS  Effect of CA, MAP and 1-MCP on Browning Inhibition and Fresh-keeping of Whangkeumbae Pear
E&HEE THA B0 &R KES BIRE
rp RO R B

PR REE BRSO ARUE IR AL

WE9E T SR IR L 1-MCPAL RS, CAFIMAPIE 5 4 A0 R SL K BTAB PREF AR . 45 RARWT, 3. 0%02+0. 5%CO24 5 I o8 AL BB R IF RURBUF, W PREF
RS, e MR B, U R BRI RO AE AR SR E AECAIE AR A AT L. Opl/L 1-MCP 5o SR8 EC0240 3« 4 1 AN FEAR AL 1 Ik 45 450, 5uL/L
1-MCPAR I HEFRAT R A5 OB A CREF AR s FETC1-MCPALIIARAT ,  JEASHL D AR B ST 21 R A9 B R T AR, T 1-MCP AR B Frly SR 2 7= AL AN R A2 BE P CO2403
E, ‘Whangkeumbae’ pear was treated with 1-MCP at different levels, along with the control atmosphere and modified atmosphere
packing, to study browning inhibition and fresh-keeping. The results showed that gas composition of 3.0%02 and 0.5%C02 is suitable
for storage of ‘Whangkeumbae’ pear, keeping higher firmness, inhabiting black skin completely, reducing core browning index
significantly. The concentration of 1.0pL/L 1-MCP induced C02 injury to fruits stored in control atmosphere. Fruits with 0.5uL/L 1-
MCP treatment had good effect of browning inhibition and fresh—keeping, whatever stored in unpacked thick bags or packed thin bags.
Application of only packed thick bags applied gains a good modified atmosphere effect, while treatment with 1-MCP results in C02

injury fruits at different levels
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