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Abstract: With Huaniu apple as test materials, the effects of 1-methylcyclopropene (1-MCP) treatment on fruit respiration
rate, ethylene release rate and enzyme activity of aroma components during cold storage were studied. The results show that 1-MCP can
significantly inhibit the respiration and ethylene production, delay the peak of respiration and ethylene release;at the same time, it can
inhibit the enzyme activity related to aroma synthesis of Huaniu apple during cold storage, accordingly delay fruit ripening, and
improve fruit storage quality. After 120 days of cold storage, the peak value of LOX enzyme activity in fruit decreased by 21.6%
compared with the control over the same period, PDC enzyme activity reached the maximum at 180 days after cold storage, which was
51.5% lower than that of the same period in the control; 1 -MCP treatment reduced the peak activity of AAT, but did not delay the
advent of the peak.
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