UNAAUD
MSANHINAYBY I-methylcyclopropene (1-MCP) ag gibberellic acid (GA,) ADNIIAAAIVD
a4 A o g A = 4 =
ﬂaﬂTsﬂaa‘umnzu'nwummuﬁmmsmmﬂm R ISTRIAY, 3 MINAABI MITNAADIN 1 ANKIND
' o d o P
Y83 1-MCP Andiudiu 125, 250, 500 Uag 1000 ppb SUUIY 6 uaz 12 92139 Hazfushf

guMQil 20 BT WM 12 Ju wud 1-MCP Aty 500 ppb S 6 T

v
IS o ar

@ ~ o ) 4 =~ d’a’: :
mmm%aamsamamvmﬂaaiswaa 18 ﬂaﬂiiwﬁﬁ 1 ﬂaaisﬂaamwm FJAIVUNYUEINTG

A3

wavulasSinunt isfivesduar@in (31 L, a, b uazdwiian) IRafiga uensniidanuth
1-MCP ansaaadasimsmielavesuzun’ld Lm'm'iNﬁmaﬁﬁummwauzunqai{u dmiy
n15NAABAT 2 AnHIHAYDY GA, AMuISUYY 0, 200, 400 LA 800 ppm fusnndigamgd 20
BINUTATFUT WM 12 TU WU GA, ANs0rzannIsaa1uivednas 1siad o nasIsiad o
Ao lsWadianua lduRoadu 1-Mcp dalumsnanesdt 3 Anuienswavesmsld 1-Mcp
At 500 ppb 3L 6 $2Tue sawfunsld Ga, Aty 200 ppm EuiINd
QUNYI 20 IR UTATYA ATdudMEeuaz 9055 1 70 Sy wirh mssudas 1-MCP
Asuniendinal GA, mwnsaszaenisaatsdiivenas lsilad 18afiqe Tasluiuii 70 ves
mshuinmndulfenuzuntadiorng daumsld Ga, mssy 1-McP uazuzuni bildsums
W2 9ila qunsavzaemsaaioiavesnaelsiad 1ifoq 63, 49 uaz 35 Sumudidy wenan
fisawuinrssy 1-Mcp msld GA, UAZBNTWAIIWYBINIIN 1-MCP uazms1¥ GA, awnso

= 4 . b 4
aansnwle wozanfvnssuveueu 'l chlorophyliase tiag peroxidase Yodmanzu12'le

Effects of 1- methylcyclopropene (1-MCP) and giBberellic acid (GA,) on chlorophyll degradation of
lime fruit cv. Paan (Citrus aurantifolia Swingle) were investigated. The experiment was divided into 3
trials. In the first part, lime fruits were treated with I-MCP at concentrations of 0, 125, 250, 500 and
1,000 ppb for 6 and 12 hrs. The fruit was stored at 20 °C for 12 days. The results revealed that lime
fruit treated with 500 ppb of 1-MCP for 6 hrs had the best appearance due to its low chlorophyll a,
chlorophyll b, total chlorophyll degradation and low carotenoids and peel color as L, a, b and color
index value. Although respiration rate of 1-MCP limes was reduced, ethylene production was
increased. In the second part, GA, was applied to the limes at concentrations of at 0, 200, 400 and 800
ppm after treatment fruits were stored at 20 “C. The results showed that all concentration of GA,
retarded chlorophyll degradation, with very small changes of carotenoids and peel color. In the third
part, the combination of 1-MCP at 500 ppb for 6 hrs and GA, at 200 ppm on chlorophyll degradation
was studied. The experiment was observed at 10 °C 90+5 % RH for 70 days. It was found that 1-MCP
before or after treated with GA, could store the lime fruits for 70 days with a small degradation of
chiorophyll. Treated fruits with GA,, 1-MCP and the control (no chemical application) retarding
chlorophyll degradation within 63, 49 and 35 days, respectively. In addition, 1-MCP, GA, and the
combination of 1-MCP and GA, could reduce respiration rate and chlorophyllase and peroxidase

activity of the lime fruit.





