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1- Blankenship, S. M., and Dole, J. M. 2003. 1-Methylcyclopropene: a review. Postharvest
Biology and Technology, 28: 1-25.
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2- Guillen, F., Castillo, S., Zapata, P. J., Martinez-Romero, D., Serrano, M., and Valero,D. 2007,
Efficacy of 1-MCP treatment in tomato fruit 1. Duration and concentration of 1-MCP treatment to
gain an effective delay of postharvest ripening. Postharvest Biology and Technology,43: 23-27.

Effect of ethephon and 1-methylcyclopropene (1-MCP) treatments on postharvest quality
and storage life of tomatoes, cv.Verona
Nematpour, S., Mortazavi,S. M. H., Mansori, Y., Khaleghi., E.

Abstrac

In this study the response of different concentration of 1-MCP (0, 500 and 1000 nl/I) and
ethephon (0 and1000 ml/I) on the storage life of green tomato fruits cv. Verona were studied.
Fruits were analyzed initially and periodically at 5-day intervals till 25 days after storage in 20 ‘'C
and 85% RH. Sensory quality factors such as weight loss, flesh firmness, lycopene, chlorophyll
and caretenoid content, total solids (TSS), acidity, vitamin C were evaluated. Results showed that
in the fruits treated with 1-MCP, firmness, acidity and chlorophyll content were significantly
increased and lycopene formation and softening delayed. Ripening was hastened at least 5 days in
fruits treated with 1000 ml/l ethephon with respect to control. It is concluded that 1-MCP in 500
nl/l can be used for postponing the fruit softening and red coloring. Also ethephon treatment can
be considered as an easy and effective method for synchronize and accelerate the fruit ripening.
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