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Response of Mango Fruits from Different Maturity Stages and Varieties to 1-MCP Treatment
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Abstract: The response of mango fruits from different maturity stages (60% and 80%) and cultivars (‘Hongguifei’, ‘Tainong
1’ and ‘Jinhuang’) to 1-MCP treatment was investigated. The results showed that: (1) for mango fruits with the same maturity
the response of three mango cultivars to 1-MCP was different. ‘Tainongl’ mango fruits revealed the fastest change in storage
quality and physiology with higher disease index, color a*, TSS content, SOD, POD and LOX activities, and lower fruit firmness,
followed by ‘Jinhuang’ and ‘Hongguifei’ fruits. (2) for mango fruits from different maturity stages and the same cultivar, mango
fruits with lower maturity degree revealed lower disease index and color a*, and higher fruit firmness and SOD, POD and LOX
activities than mango fruits with higher maturity degree. However, the cell membrane permeability of mango fruits with both
maturity degrees did not exhibit an obvious difference. (3) When mango fruits were ripened completely, no significant difference in
TSS content was observed for ‘“Tainong 1’ mango fruits harvested at degrees of maturity, although mango fruits with 60% maturity
contained slightly smaller amounts of sugar than mango fruits with 80% maturity; as for ‘Hongguifei’ and ‘Jinhuang’ cultivars,
mango fruits with 80% maturity revealed significantly higher TSS contents than mango fruits with 60% maturity. Therefore, 1-MCP
treatment was effective in preserving ‘Hongguifei’ and ‘Jinhuang’ mango fruits rather than “Tainong 1’ mango fruits.
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Table1l Effect of 1-MCP on disease index of mango fruits from
different cultivars and maturity degrees
. MbBE
i — B6 C6 A8 BS &)
0 0.0 0.0 0.0 0.0 0.0 0.0
5 3.2 5.0° 13.5° 6.3 7.7° 19.2°
10 12.8° 22.1° 20.2° 10.9° 12.8° 22.7°
15 16.4° 21.9° 21.0° 21.4° 25.5" 24.9"
20 24.0° 26.8" 257 26.6" 31.8" 27.2°
25 25.5° 33.8" 26.5° 28.0° 38.3" 31.5"
30 26.0° 33.7 27.1° 36.3" 39.2° 27.8"

i AT AR TR R ZE R B (P < 0.05).
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Fig.1  Effect of 1-MCP on color «* value of mango fruits from different

cultivars and maturity degrees
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Fig.2  Effect of 1-MCP on fruit firmness of mango fruits from different

cultivars and maturity degrees
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Fig.3  Effect of 1-MCP on TSS contents of mango fruits from different

cultivars and maturity degrees
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Fig.4  Effect of 1-MCP on cell membrane permeability of mango fruits

from different cultivars and maturity degrees
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Fig.5 Effect of 1-MCP on SOD (A), POD (B) and LOX (C) activities of

mango fruits from different cultivars and maturity degrees
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