X
e
&
=
&
)]

B 2013, Vol.34, No.24 285

s
o
on
e

AEPT1-MCPAE B pg SL AL 390 i Je
LI O W Tt ik ) 5% in)

TRINSE, e
GEBAANY K fh 2 BE, 307 TRFH 110866)

i % WIC1-MCPARBERY R RALA3AN 5, ZHGA] KB RIS AT Y IR A BE S R S i % U 1] R 28 ot
HN-ZEEI AR 1-FR IR & R (ACS) A S 1-Z B A R - 1-FR R S AL B (ACO) AL IS . S5 R3RH: il L a4k
HERETIRCHE. CMBENE. CROME. TIRARE. CRAME. OO, JRCEERMHX S B YRS T X
R HEBFAE A ER S ACSTIACORER MR R I, LA AE BRI 2R SC ACS B VAR 52 25 i T0 RS, KB
PR AL P IR S ACS B P 12 25 vy TP IR SRS, T SRRTIR P G AL G SRS ACSHIER METE 35 R0 LI AS KR
FRFE T3 HR SCACOTR I S M ZE AN 2% o fBk T, 22 1-MCPAREE ) R SR ALV JBL 5 H L M AT = 182
ALBERT A R ACSBEEE, MR = R SE AT BRR M A & i, R SR IR <

REEWE: BRI AR KB RFRWE: & FRIENNR-1-RIR G, -2 AR 1R R ARG

Effects of Different Treatments on the Content of Esters and the Key Enzymes for Ethylene Synthesis in Refrigerated
Nanguo Pear Pretreated with 1-MCP

ZHANG Li-ping, JI Shu-juan™
(College of Food Science, Shenyang Agricultural University, Shenyang 110866, China)

Abstract: After 1-MCP pretreatment and subsequent refrigerated storage for 3 months, Nanguo pear fruits (Pyrus
ussuriensis Maxim) were immediately treated with either ethephon, salicylic acid or methyl jasmonate (MeJA) to investigate
their effects on the content of esters and the activities of 1-amino cyclopropane-1-carboxylic acid syntheses (ACS) and
1-aminocyclopr opane-1-carboxylic acid oxidase (ACO) during shelf-life storage at ambient temperature. Results showed
that the relative contents of ethyl acetate, butanoic acid ethyl ester, hexanoic acid ethyl ester, acetic acid hexyl ester,
hexanoic acid hexyl ester, butanoic acid hexyl ester, and acetic acid heptyl ester in the fruit treated with ethephon were
significantly higher than those in the control fruit. ACS activity in the fruits treated with respectively ethephon and salicylic
acid were significantly higher than that in the control fruit whereas MeJA had no obvious effects on ACS activity. The
effects of ethephon, salicylic acid and MeJA on ACO activity were not significant compared to the control fruit. Based on
the results of this experiment, it can be seen that the treatment with ethephon can effectively increase ACS activity and ester
contents in Nanguo pear pre-treated with 1-MCP and stored for 3 months, leading to heavier aroma of the fruit.

Key words: Nanguo pear; ethephon; salicylic acid; methyl jasmonate; aroma; I-amino cyclopropane-1-carboxylic
acid syntheses (ACS); 1-aminocyclopr opane-1-carboxylic acid oxidase (ACO)
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Fig.1  Relative peak areas of the main aroma components in Nanguo
pears refrigerated for 3 months after being pretreated with 1-MCP at the

best aroma period during shelf-life storage
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Fig.1  Effect of different treatments on ester contents in Nanguo pear
pretreated with 1-MCP and refrigerated during shelf-life storage
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Fig.2  Effect of different treatments on ACS activity in Nanguo pear
pretreated with 1-MCP and refrigerated during shelf-life storage
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Fig.3  Effects of different treatments on ACO activity in Nanguo pear

pretreated with 1-MCP and refrigerated during shelf-life storage
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