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Abstract
E 153934

Effects of 1-methylcyclopropene (1-MCP} on control of 1'ipcninin:1 mango fruit cv.
Mahajanaka werc investigated. The study was divided into 2 parts. The first part was to find the
suitable concentration and fumigation period of 1-MCP at 25°C for mango fruit. Mature fruits
were fumigated with 1-MCP at concentration of 125, 250. 375. 500, 625, 750, 875. 1.000 and
1,250 ppb at 25°C for 12 h and compared with the non-fumigated fruits as a control treatment. It
was found that the application of 1-MCP at a concentration of 1.000 and 1,250 ppb for 12 h had
the bes’ effect on control of ripening which was 9 days. Thereafter. using concentration at 1,000
and 1,250 ppb the fumigation period was investigated. The result showed that the suitable
treatment was the application of 1-MCP at a concentration of 1.000 ppb for 12 h. The I-MCP
fumigated fruit showed normal ripening with the same amount of total soluble solids and
titratable acidity as non fumigated fruit.

In the second part, the effect of [-MCP on the control of ripening in Mahajanaka mango fruits
during storage was studied. Fruits were fumigated with 1-MCP at a concentration of 1.000 ppb for
12 h at 25°C and then stored at 25 and 13°C. The result indicated that fumigation with 1-MCP at a
concentration of 1.000 ppb for 12 h and storing at 25°C extended the fruit ripening period by 12
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days but was not very effective on the fruits stored at 137 C. All fruits showed normal ripening.





