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Effect of Pre harvest Factors and Post harvest Ripening Treatments on Response of
Cavendish Bananas to 1-Methylcyclopropene

Farid Moradinezhad

Abstract:

In this study we examined the effect of pre harvest factors (time of year at harvest and fruit position in the
bunch) and ripening treatments (ethylene concentration and duration, ripening temperatures) on quality
and shelf life of 1-MCP-treated bananas. 1-MCP at a concentration of 300 nL L™ increased shelf life
significantly in fruit harvested in different months across the year except March where 3000 nL L™ was
required. Firmness of 1-MCP treated fruit was up to 19% greater than the control across the year. 1-MCP
was effective on fruit from the top of the bunch regardless of the time of year but not always on fruit
harvested from the bottom of the bunch. Lower levels of weight loss and discolouration were observed in
1-MCP-treated fruit regardless of harvest time. Winter-harvested bananas need longer ethylene gassing,
and ethylene gassing in the second day should be at a lower concentration than initial. Ripening storage
temperatures at 16 and 19 °C was desirable in banana shelf life extension of both control and 1-MCP-
treated fruits. Picking fruit at optimum time, concentration and the duration of ethylene gassing of
bananas, desirable ripening temperatures and also concentration, duration and timing of 1-MCP
application are factors that need to keep in mind with attention to seasonal differences.
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