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Effects of 1—Methylcyclopropene Treatments at Different Stage of
Mature on the Ripening Process of Banana Fruits

WU Zhen—xian, ZHANG Yan— liang, CHEN Yong—ming, JI Zuo—liang, CHEN Wei—xin
(Dept. of Horticulture; South China Agric. Univ., Guangzhou 510642, China)

Abstract: The banana (Musa sp. cv. Guangdong No. 2) fruits were treated with different concentration of 1-methylcy-
clopropene (1—MCP) at different mature stages, the effects of which on the ripening of the fruits were studied. The ba-
nana fruits were treated with 10, 30, 100, 300 nl/ L of 1—MCP for 12 hours at the 1st; 2nd, and 3rd stage of mature
and then packed with 0.03 mm polyethylene bags and stored at 20 C. Tt was showed that the ripening of the banana fruits
was significantly retarded by the treatments with 100 or 300 nl/L of 1—MCP at the 1st stage, the softening, color
changing and the respiration being inhibited, and the respiration peak being delayed. While at the 2nd and 3rd stages,
the treatments with 1—MCP showed no significant effects, as compared with the contwl.
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