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Effect of 1-Methylcyclopropene(1-MCP) on the Postharvest Life
and Fruit Quality of Cucumber

Yong-Joon Yangl*
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Abstract  Effects of 1-MCP(l-methylcyclopropene) on the postharvest life and fruit quality of cucumber
'‘Baekdadaki' were investigated. Cucumber were held at room and cold chamber(10°C) treated with several
concentrations of 1-MCP. Physico-chemical characteristics such as fresh weight and firmness were greatly varied
during storage, and the treatment with 1-MCP(500ppb) showed the minimal loss of the values at harvest. The
peel b value representing a senescence process was higher investigated in 1-MCP(250 and 1,000ppb treatment,
and led to the apparent yellowing and softening after cold storage for 15 days. 1-MCP(500ppb) showed lower
decay rate and better marketability of cucumber than other treatments after cold storage for 15 days. The
respiration rate was higher found in cucumber treated with 1-MCP(250ppb) than in other treatment. Ethylene
evolution was most detected in cucumber treated with 1-MCP(1000ppb) after room storage for 6 days. 1-MCP
did not affect the production of ethylene in cucumber during room and cold storage.
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Temperature Room temp.
decay(%) marketability”
control 35.0 20
250 ppb 75.0 0
500 ppb 45.0 0
1000 ppb 80.0 o

*Fruit marketability was evaluated: 5, very good: 4, good: 3, moderate: 2, poor: 1, very poor.

(¥ 2] 1-MCPAR]of uhE A&A% 1294 20| Wity o] AE4 Hsh

Temperature Cold temp.
decay(%) marketability”
control 7.0 35
250 ppb 17.0 1.0
500 ppb 5.0 4.0
1000 ppb 12.0 2.0
“Same as shown in Table 1
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