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Abstract. This study is in order to the effect of 1-methlycyclopropene (1-MCP) treatment and film package as
modified atmosphere packaging (MAP) on the changes in fruit quality factors of 'Daehong' peaches during cold
storage. The concentrations of 1-MCP were treated at 1uL-L" and 2uL-L", and peaches in film package were stored
for 28 days in cold storage at 5£1°C and 85+5% RH. The fruits stored carton box were used as a control of MAP, and
1-MCP free fruits were used as the control of both packages. Rate of fresh weight loss during storage was not
significantly different between groups with and without 1-MCP treatment, but was higher in the box package than in
the MAP. The control group had a higher incidence of both gases with the 1-MCP treatment group showing statistically
significantly low. Carbon dioxide in the package was lowered by about 12% compared to the non-treated group, and
the ethylene concentration was maintained at 1pL-L™, showing a significance low compared to other treated groups.
As the storage period elapsed, the firmness of 1-MCP and MAP treated fruits remained significant at 5-9% compared
to the control group. Regardless of the packaging method Hunter a* values of exocarp and mesocarp were significantly
higher in fruit treated with 1-MCP 1pL-L™ treatment than in the control group, and anthocyanin was significantly
higher in the fruit during the storage period, especially high in MAP. In summary, fruits of MAP group with 1-MCP
1uL-L" had rate of lower respiration and ethylene production, and little changes in firmness, Hunter a* values of
exo-carp and meso-carp, and anthocyanin, which is considered the most suitable method for preserving postharvest
quality of the peach cultivar during the storage.
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E3HQu 5(2022)-2 E=0t0] MAP(modified atmosphere
packaging) = Z-85H A A SRAtol 217} 9] 2, Hosse-
inkhanli S(2013)% MAP &g A] H4ole] Fd0] 2|95
Qe shick 1e)3 Bgolel ofgal g oAl 1-
MCP(1-methlycyclopropene) 2] A] o2l 442 A5}
o] 79 L35 A AAXITHL 519 o m(Wang -5, 2020),
Liu 5(2015)% 1-MCP7} 93} E4E A8 A A A=
7} rokthar ¥ y1stgich o]#sh 1-MCP o] &= 2HE-0] A
< R BAQLe] A DAL 201 24, 22 A7l
ke Wh= Ao g dwA ) ow(Blankenship¥} Dole,
2003), AHHA o &2 B S5 R 25w T
of|A] &34 o]t Huber, 2008).
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2. 1-MCP X2|

1-MCP A 2j=20°C2] 420l A §2k0] $0LY1 Wil 5
oA A% FV|HS ZEAlA, 1-MCP(1-methlycyclo-
propene, HarvistaTM, AgroFresh Inc., PA, USA) T}t &
FFAollAl 718170 F 1241 E 9t Tul-L, 2ul- L B
< AEleil o, FA 1t 2 F U tH(Qian 5, 2021 ).

3. 2% % NI

3EAR2-20,000cc OTR E-E(oxygen transmission rate film,
Dae Ryung Precision Industry Co., Ltd., Korea)-2 ©|-8-5}0]
MAP 31911, 442 1|2 9ls}o] 5ol A fErle 2
2] A2 o] g3 TR A S 521°C, AT
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RA|Z 7hae-o A A ThAl o) Zekol| A LA & AR 2
Aasie Za‘«g SR et 558 Y gl
REL 2A}817] 93] 552 22Fo] 1050mL o] W47

2 AL of| A 3AI7F B¢ 7IAS ZRSko] 2&3T & infrared
single beam sensor(Checkpoint3, AMTEK mocon, USA)=
ARSIk

‘g Epolo] of dEl HHRIE-2 gas chromatography(GC-
2010, Shimadzu, Japan)E& ©]-85}0] $&E59] A HHH1}
15k MAFITE MAP 74 o] Ao} o] Absfet 4 35
L= infrared single beam sensor(Checkpoint3, AMTEK
mocon, USA), o2l 5= gas chromatography(GC-2010,
Shimadzu, Japan)E ©]-85}%th

74 == Sun Rheo Meter Compac-1001I(Sun Scientific Co.,
Ltd., Tokyo, Japan)2 AM8-510] 217 8mm ©] stainless steel
probe 2 24511, 714 1 E FS pocket refracto-
meter(PAL-1, Atago, Japan)E ©]-85}¢ °Brix & YER
t}. 7@} ¥}8-0] M= Chroma Meter(CR-400, Konica
Minolta Sensing, Inc., Japan) & & ZA}s}o] 08-S 71&2
(+) 2 AN, () 8h2 =212 U= Hunter a* gLO = L}
ERH AT

QHEAJOIL B0} AlRS 2g2 95%2] o k&) 15N
O] ol 85:15(v/v) Bla= E3tsto] ZAbAREo] SmL
Q7 ol sy, vl oS 24 A|7E Bk 4°C oA B
W3t & Y4l BE)7|(Heraeus Fresco 17, Thermo Fisher,
Germany)ZE ©|-835}0] 13,000rpmof| A 2057+ ZHE-A]A AF
5ol glo] s|Alshirk, ShE o TS SlAE A5l
5% 3= 7|(Biomate 3S, Thermo Scientific, USA)E ©]&
Slol 535molH SHES 24 5 oo 2 AU
Z|-g-510] AXFSI T Fuleki} Francis, 1968; Islam 5, 2019).

. absorbance at 530nm x volume of
Anthocyanin extraction solution x 100

(mg/100g FW)

fresh weight of sample of gram x 98.2
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1-Methylcyclopropene(1-MCP)2} MAP A&7} A2 %

EA(E3, o) o= A sEY s
%7:1 A= 2ARSIGL oW, FE A 7}
FEIJEE 53, AEA T 7S 37, o H)7
AYef ] 5 13 2.2 31ItK Choi %5, 2015).

= F2HX=Microsoft Excel program(version
2019, Microsoft Corp., CA, USA)-2 AR&-s}o] 151K, =
AlEX-8 SPSS statistics program(version 26, IBM Corp.,
NY, USA)& AHg3Ho] Duncane] th5-d 4.2 o]-8510] p <
0.05 91X|olH FAH Sol4S AT Bpole
A 99l 719] AFkE A (pearson’s correlation analysis)-2
SPSS statistics program(version 26, IBM Corp., NY, USA)
2 =Z319 t(Healey, 1993).
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B Bote] 4 F AAF At MAPS] o3t oA
37} 2 ek D% 1-MCP He)w BAH2 folg e
o, sl vial elekFig 1), Vi 5(1996) & 55
oF A A A z;i%o] 7% oVl A HE A 7S
APASIh L ShT, B AeA L Bk Aol Fad
9l 21900] PATE E3HE BE 1-MCP H2l 7oA of
8.42% ] AAIE T8-S Ko, )2k AEA AAe] =
ek 2 SIS Fig. 14). ool WIH MAPE A% 52
219128 Q] T2 FEFIFE 1-MCP He) B70.2% o]}
O] Ve AAE 422 o] 9)TH) B Aot AL 1}

= @ Control Box A
é,w O1pL-L* Box
3 O2pL-L" Box
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wn
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Lh6
[
z a a4
S 4
2] aa a
43
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0

7 14 21
Days of storage

T Hooh ‘HE Y #4 W] A 9%

EF#] 2kck(Fig. 1B). Akbudak 7 Eris(2004) = B4ol2
PP(Polypropylene) & © & EA519S off, 24 Y 527}
FAElo] BAF Haso] Rekrhar sEgich 2 Aol A=
H| = 212101 2ol = glglou, &= 2 = 1-MCP A

2|5t2] A vt A= AcHFig. 1).

2. 2a
A7 7170l - A7 14 Dof| 7 A L35 o]
Fo R AHEAE SAB A U(Fig. 2), FRA| A= FR
Q10 21 Yof| AA|Z 7HA-8-0] 8% o|Ako & F45)A| 7+A s}
H(Fig. 2A) Q34 EA = AREA O] 3HA| - 91 37 u|ghe] 4=
25 AL, Yi 5(1996)2 Bgol 1140 A% 5 A5
@01 7% o) TSl ARE 4 7P} oIk
31319tk MAP®] % 1°‘7/P<1%2HL'L Lo A|ojshe of
& FA7E3A 01“0] , A TR Yoll= B ATl
X134 wjgtoleim, A2 - 2] Aol eici Fig. 28).
BE A2 77k 33 oS Bl A4 142e] MAPC] oj3t
2 FAL ZA] ALl BIsl =3 4=H|(Fig. 2B), °]=MAP
el 2 2 e Ak ok 1 Asle) a9

O

?_]?_]-/F*E‘—éj FIHA o 2 AA|514) 7] wiEolat TehE Tk
o]o]| ulal| 1-MCP A 2]Q] & ZTkR] AlAJol| A= A3 14

of| T4 %XE% ] E9H2 B9 9 1KFig. 2A), MAP X g]

o A= §oZQl xjo|E Kol Akth(Fig. 2B). Yoon %

(2016)2 1-MCPE #]2]3} opAulebA A7} Zukx] AFA} A

ol A FEol #=A FAIE A, MA Aol A=

1-MCP H2) 37} e ke Aziol fAtakgie, of

= X2 ol gl Ferh 2 Ao AT o] e
2 215]917] tjRolekx hic.
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Fig. 1. Changes in rate of fresh weight loss of peach ‘Daehong’ packed with carton box or 20,000 cc OTR film (MAP) after 1-MCP treatments
(1 pL-L" and 2 puL-L") stored at 5+1°C and 85+5% for 21 (carton box: A) and 28 (MAP: B) days, respectively. Vertical bars represent + SE (n=
10). Within-graph means followed by the same letter are not significantly different by Duncan’s multiple range test at p < 0.05.
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Visual quality
w

[ 5]

IS

B2 A9k FAEPH B 1-MCP A2 7}
w£¥ﬂﬂﬁﬁ Fol5HA ok, 1uL-L A2} 7ol A 713
WIQLT, SEAPH O A= MAP7F ZA] Al A4 2

. Z3lo] -

A7 ¢
(2003)-

Ao - Bzl

il

oF 10% YUTHFig. 3A, B). Blankenshipi} Dole
QXY ofgle] J5Fo 7 S Eo] 27184 QIA|ut

1-MCP7} 05 o{AlaH= anb7} olekar 519l o.w, Akbudak
7} Eris(2004)= MAP ZAHHo] 5.5 giAlE 7-4A]A A

A B Control Box B BControl MAP
a aa a O1pL-L™ Box 5 a aaa OlpL-L* MAP
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Fig. 2. Changes in visual quality of peach ‘Dachong’ packed with carton box or 20,000cc OTR film (MAP) after 1-MCP treatments (1 pL-L™" and 2
pL-L") stored at 5+1°C and 85+5% RH for 21 (carton box: A) and 28 (MAP: B) days, respectively. Vertical bars represent = SE (n = 10).
Within-graph means followed by the same letter are not significantly different by Duncan’s multiple range test at p < 0.05.
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Fig. 3. Changes in respiration rate, ethylene production rate of peach ‘Daehong’ packed with carton box or 20,000cc OTR film (MAP) after 1-MCP
treatments (1 pL-L" and 2 pL-L™") stored at 5+1°C and 85+5% RH for 21 (carton box: A) and 28 (MAP: B) days, respectively. Vertical bars
represent + SE (n = 10). Within-graph means followed by the same letter are not significantly different by Duncan’s multiple range test at p < 0.05.
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1-Methylcyclopropene(1-MCP)2} MAP #2]7} A& A% & Eeol 03] E2 H3lo] n|X|= A3

% 5 Bpolo] £2) Ao ATH 0|2 sk

ofgdl HErE S5EN AR A HA=tl(Fig.
3C, D), 1-MCPe] ot o[ &7l 'Y AR B f= Zih] A}
OFMA A w0l 4] LR, A4 1403121 1o 2]
AAF Ao A= TuL-L A 2j7F s 52%, MAPOJA]
780 2220|900}, E3F MAP 2]t 2% Ao u]a)
of Rl 'Y oA A7t QA= MAP 2] 2] - th 29 of
el WSS A 14 421 Dof| 242 ZA] A =+t
9] 62%2}52% =0]th(Fig. 3C, D).

1-MCP A 2jo] oJgt o Dl A& 7= 1-MCP of| 2=l
218 o) 7)o ogae] 47t Fuja] Aghe] Xjehel
Z1 0.2 Garcia-Pastor 5(2021)3} Wang 5(2020)0] B0}
£ HoR 7H-MCP #|2]ofl A ARt 2315 HarghuE 3
t}. E5HKhan} Singh(2008)2 X5 A4 Aol 4] 1-MCP
FMA A% A 7] B tzTto] H]s| of el TS0l Wk
=, oI5 A mFolA olE il el =8 a4l 1-
aminocyclopropane-1-carboxylic acid synthase 2} 1-amino-
cyclopropane-1-carboxylic acid oxidase &] &4 o] ZF45FA
o, ofjgdl A5 2121 1-aminocyclopropane-1- carboxylic
acid©] FFE A A= UL SH3AT: 2 Aol E
o} 3 g5 Bgpolo] 1uL-L A2 MAP 244 A| 5557}
of[lall Aol olAlEl AL Bhlet 4 gL,

4, ZF L f7|=Y #H3}

Abds 5 Tea= A7 7to] 74 akgtel| whe) mE Aol A 7t
43R AR Bylow, IuL-L! Ag]77t ok AelEo
H3l] A% 717F 5 =4 S A= 2tk Table 1). o= B0t
ofdallef ol S gl F7Ioh= AP A 55H6F T
oJti(Rasori 5, 2002), Hosseinkhanli 5(2013)3} Li &
(2017)>MAP A 2|7} 274 U 7| A 24} o5& Algkste] i
2 Ak @ olAbslekA 248 PHECHAL FHYlon,

1-MCP7} 55 o}A|s1907] ujo] 34 U] Aba7} 327 £

2ol A 14% 2 1-MCP A 2]t vlal] F-2JsiA =934Tt
(Table 1). Bxoke] 27 CARY 5 o iIafehh Fe=5—
12%e}ar B 115 1) 9] 0 1(Oliveira 5, 2015), & A3 0| A
MAP Z 323 Y| A5 oAkt s 5 =7k B0t F4 74
of &y} 0]S A o2 TrtEth 23 Y] ofddll mEk A
A% 27V AS B, luL-L! Al A% 22 d
A 71 @ekow, mE AE|trke] FAIH R f-el/de] U
Elt A 201 1-MCP 2] #2] a3= B thTable 1). o]=
1-MCP7} o[ &l =8-A|of| Aglate] @S] 27} Ful 2]
AISEA)-2- o1 A|5}31 7| w02kl Al EItH Garcia-Pastor 5,
2021).

5. 4

AHtA o & Eohz 8l FA o] 24 9] AASkrt A4
=, 2 A= A S MAP A Z2HA] Aol H]
o Bt A A E AU(Fig. 4), Bsol] A 5 s A
3= AaA717] flsiAl= MAP 2-8-0] d astial sHlct
(Akbudak} Eris, 2004). I-MCP #|2] 9] Ax H3}= |
uL Lol A Aot 7] SR, A Fa gl T
AR o]l wjs 1uL-LY, 2uL-L Aol 24z
1.568)2}1.234) =4 §-X] =) 0 H(Fig. 4A), MAP *|2]o]
A= 1-MCP #2|77} djzTto] vjs) 1.09ul(1uL-L" )9}
1.0SHuL- L )2 f-o4d0] 9| -2 =25 R YrhFig.
4B). 35353 14l BRh K Lohani -5, 2004), 3l
(Vazquez-Celestino %, 2016)2} H| S 5H5F 2l ofR7I =
(Jeong 5, 2003)°f| 4] %= 1-MCP Z{2JA] ol 2-g-0] oA
o] Asle} THE PG(polygalacturanase) 5 F A2 4]
o] AJ3FE|9irka W Wik

1-MCPE A 2|5}A] ¢k MAP th27e A% 5 A7t =
Al FAI = AL, A7 2F Lol ZTA] Akl Blsl B4
2 1.334]) =cth(Fig. 4). Mahajan 5(2015)% Shrink film
S} LDPE© 2 X4t Bpole] Arwrtfolah] ke

A Aoz At oislea = A F Srste 21
s B AR|FlA 12% o], A Frdod=

8315 B} QJck. o= MAP 2] A T U 42 Abt] 4520
oJgh A Bt G (Al-Dairi 5, 2021) 2} EAY A4k 2

Table 1. Concentration of oxygen, carbon dioxide, and ethylene in packaging of peach ‘Daechong’ with 20,000cc OTR film (MAP) after 1-MCP
treatments (1 uL-L™" and 2 pL-L™") and stored at 5+1°C and 85+5% RH for 28 days.

Oxygen concentration (%o) Carbon dioxide concentration (%o) Ethylene concentration (uL-L™)

Treatments

7 days 14 days 21 days 28 days 7 days 14 days 21 days 28 days 7 days 14 days 21 days 28 days
Control 132a" 112a 92ab 76b 6.6 a 99 a 125a 140a 26 a 30 a 39 a 41 a
1 pL-L! 137a 116 a 9.8 a 92 a 6.1 a 92 a 11.6a 120b 1.4 ¢ 1.7 ¢ 22 ¢ 25¢
2 uLL! 126 a 106 a 87 ¢ 8.6 ab 6.1 a 94 a 119a 126b 22 b 25b 30b 32b

“Mean separation within columns by Duncan's multiple range test, p < 0.05.
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Lf g - o)Fek - g
st o|AkslekA o] § wle} kIt Khani) Singh, 2008).
6. 7184 DEHE S
‘g B0k 1-MCP 5= ' A 2|e} o] u2
A F o G g Tsh = Q=7 1P E T

3 2RI, BE A2t 2713k vlste] 7has
Aom, 5 AP W 2L LT A2 ollA] 7 4]
=K Fig. 5). TA| ARl A= FE Yo 1-MCP 2uL-L"
2|77} gzl vls) 11282 713 2o 42 Byt
(Fig. 5A). MAPO| A 12 2uL- L™ A &] 7ol A 7] 4] =] 9=
o], A% R Yoll= 2R} 1134 E9tk(Fig. 5B). &
Fol2 O 2 1-MCP #]2] A] 55 oA 2-8-0 2 QIs) A

Qlthar skt Liu 5, 2005; Wang 5, 2020). ©]2]3F1-MCP
Aol o3t 7H8d A= o A Ak thAbell o
3= § 42l acid invertase, neutral invertase, SS-cleavage
activity 2] 2/go] I-MCPE A&t 2H] AA|=317] u=
o]t Yu 5, 2017).

| 2 7} M (Hunter a*)QF Anthocyanin &2k
Al O] M= AR} 7] S ol 283t @ olo|r EA] 7}
felof gk FIrkiL e A girkKayesh 5, 2013). e #
2 sk g 3Re0] s 5.0 Flo] EAJol Thg B

BN

OF= 0 71202 (H= M4 123 () AL Uk
Hunter a* gro| ZRI=E YEIY &= & 7“ S Hrlsh= 2973

z}okEo] Anvt Aol 71 1FETEF A GE H A 29| shutebal ekEch 3R] Aol A1AkeE 2k o]
EControl Box @ Control MAP
0 [A 2 OipL-L'Box| s0 |B 2 a O1pL-L" MAP
a_ O2pL- L Box a  O2pL-L* MAP|
ab bEEL a .
40 b a 40 b=
z
7 30 b 30
é (6
& 20 20
10 10
0 0
0 14 21 0 14 21 28

Days of storage

Days of storage

Fig. 4. Changes in fimness of peach ‘Daehong’ packed with carton box or 20,000cc OTR film (MAP) after 1-MCP treatments (1 uL-L" and 2 pL-L™")
stored at 5+1°C and 85+5% RH for 21 (carton box: A) and 28 (MAP: B) days, respectively. Vertical bars represent + SE (n = 10). Within-graph
means followed by the same letter are not significantly different by Duncan’s multiple range test at p < 0.05.

A @ Control Box B = Control MAP
- o1
10 a a  OlpL-L* Box 10 a OlpL-L* MAP
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a9 9 b
i a g b
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S b 8
< 8
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o
27 7
S b2
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0 14 21 0 14 21 28
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Fig. 5. Changes in soluble solid contents of peach ‘Daehong’ packed with carton box or 20,000cc OTR film (MAP) after 1-MCP treatments (1 pL-L"
and 2 pL-L") stored at 5£1°C and 85+5% RH for 21 (carton box: A) and 28 (MAP: B) days, respectively. Vertical bars represent £ SE (n = 10).
Within-graph means followed by the same letter are not significantly different by Duncan’s multiple range test at p < 0.05.
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1-Methylcyclopropene(1-MCP)2} MAP 2|7} A2 A% F Hgob ‘i3 9] &2 Wl n|x]= JF

7} Hunter a* = #47]|740] 2do] wheh a0, &
Fof| 1uL-L' o] tjzTt Kok 1424, 2uL-L" o of
1.23v)2 =7 §A| =[Stk Fig. 6A). MAP A 2|gk 24 9]
Hunter a* %2 A7} 7]7F §<F ul-L oA 713 9o m, &
A AAE L 52 52 B H(Fig. 6B). 73-2] Hunter
a* = o] BIS) 1uL L &) Al FA] ARjol| A= oF
1.234), MAPOJ| A= oF 2,144} 37 4| =] $Ith(Fig. 6C, D).

Eroto] 2o ke Ajobd o] S} whelo] QLo ]
A= o] o) M Zzbo] ol Walsl=t|(Andreotti %,
2008; Stintzingx} Carle, 2004), Zhang ${(2022)-& 1-MCP
2|7} A % Eepol 2] o] QHEAoP TS GGt
apzjolekar slck

QrEAlobd e A7 3 1uL-L HelTollA 714 &7
A= IK(Fig. 6E, F). 53] MAPo]| A4%t 244l % 1uL-L™
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Fig. 6. Changes in exocarp (A, B), mesocarp (C, D) color a* and anthocyanin (E, F) of peach ‘Daehong’ packed with carton box or 20,000cc OTR film
(MAP) after 1-MCP treatments (1 pL-L" and 2 pL-L™") stored at 5£1°C and 85+5% RH for 21 (carton box: A) and 28 (MAP: B) days, respectively.
Vertical bars represent + SE (n = 10). Within-graph means followed by the same letter are not significantly different by Duncan’s multiple range

test at p < 0.05.
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Heie] hE Ao Brahe 2k E4o] 3lold 212
°f|2.06mg/100g FW = 2] 2]=Lo]| H]sf| 108} o] =] 4]

9ItKFig. 6F). Akbudak 7+ Eris(2004)= MAP7} E-s0}0]
2] G5 M3k AN =N A 5 Heoke] F4
Aof| A5 & 4= Qlrkar s1glom, o3t F4 §-A] AatE
154 MAP®] H= Alotyie)] ghago] 71§ A EIiehaL
Gheic). ool 2 82 QHE Alohdlat e o] = o) )
220] OJ8ff Z-=]=tl|, I-MCP A= o] 5 A4=0] ol
&{5H=PpaPAL, PpaCHS, PpaF3H, PpaUFGT -3-%*}-2] ¥F
2 A1) Sepiico| = AgHI Al eFYs}
223} Wu 5, 2018). T3+ 1-MCP}FMAP A 27} 2]
2] 3h412] QHE Aot ek §Alo] FiHo] gt ol ok
EAJohd 3fjofl #e5h= polyphenol oxidase o] o] #|
Ak 27191 MAP #2jo] 4 o}4]5]¢17] uf o] ¢lc Hossain
5, 2021; Jiang @} Li, 2001).

N

=
=

8. AT 24

T Egol Aol F4 EA 2.1 ot ] 915to]
A F B4 7o) ATHAIS BAISHATKTable 2). 3 &
A EA 08 % 2 AAF AR =—0.691) T} T
R o] 4RHAZ Bk o= ARFo] SAL A g0 Q)
o 7rashe] Qg B4 AR Wi gl

Velardo-Micharet 5(2017)2] A4} FASIALE 2 29|
o BT T0) B(h o] RIS el B4 atE
= A% (r = 0.891)2} 7} ©] Hunter a*(r = 0.806) & QFEA]
ohd 32H(r = 0.767) S0]itk. Choi 5(2012) 9] 7}z a7} A
Aol M= Aot AT 1ol 1L 0] H(+) ] A
A7} QAokal 61911, 7] O] Hunter a* @} QFE AR 9

32

1.

2]

?_]O]' S

2

d - s

2 Egpolo] Aol QtEAlopdul WG o] gl
(Zhang -5, 2022), 2=H| 20| T 7L A] Haoke] &
A FFE vxIekaL d#A Atk Predieri 5, 2006). Wt
A g Bpobd] A% A FAS B R e TR
A 2= YA 728 @), 749] O] Hunter a*, 7 =il
T

2 Ao

9. EE

Garcia-Pastor 5(2021)1} Wang 5(2020)-2 o2 dl 2-&-
AAAN1 I-MCPE Hzofel] A 2|shH 27} Zj2] 1 o e
2l Aol AA=lo] ofdal WAy} ofdzlle] ot }4]€]
4 WSS A AT ) o= Qs A1 tiE
EHpolo] T8, olgdl WA 12|l MAP A2]9] 2%
W ol4tsetase} o ddl F =7} [-MCP A 2]tof A W2 4=
A5 Holm A7 5 4 Asl= AAISH3ItHFig. 3, Table 1).
TR EA QAL 5 QA FE 1= O] o) HHAIE B
Q1 AE==(Fig. 4) ol&dlof 2]t PG(polygalacturanase) &
A Z710|(Kays®} Paull, 2004) %3k} B-glucosidase©|
cellulose, hemicellulose, protopectini} -2 A2 218
ofiste] =T, 1-MCP A 2] A] o]2{gt 5010 A| i
249 Eaf7t o] Arrt =7 F-A1= 2ArkQian
2021b). Ezote] Y& £4 F An|Rte] 7| 52k gl 9
= T 7MY AL E = 1-MCP A g]o| A A AbaE
2:H[Sh= 252 AAshH(Kaur 2 Kaur, 2019), & thAte] 2
ofeh o] THE WEomN 7 SAHUK Y 5,
2017).

E5OF MAPO| thgh 2174 @ A= Qu 5(2022) =
H gk e} Ql=tll, MAP A 2] ] 7 =2zl ekl AA|1E

ps

=

S
R

Table 2. Pearson’s correlation coefficients of peach ‘Daehong’ quality characteristics packed in carton box and 20,000cc OTR film (MAP) were
stored at 5+1°C and 85+5% RH for 21 (carton box) and 28 (MAP) days after 1-MCP treatments (1 pL-L™" and 2 pL-L™).

Fresh weight Respiration Eth){lene Firmness SOll.lble Exocarp ~ Mesocarp Anthocyanin ViSl?al
loss rate rate production rate solids ~ Hunter a* Hunter a* quality

Fresh weight loss rate 1 +0.081 -0.067 -0.783** -0.071  -0.501*  -0.309 -0.461* —-0.691**
Respiration rate 1 +0.953**  +0.070 +0.451*  +0.236 +0.375 +0.628**  +0.309
Ethylene production rate 1 +0.127 +0.415 +0.298 +0.421 +H0.717%*%  +0.359
Firmness 1 H0.547%  +0.770%*  +0.717%*%  +H0.679%*  +0.891**
Soluble solids 1 +0.699%*  +0.730%¥*  +0.658**  +0.708**
Exocarp Hunter a* 1 H0.779%*%  H0.757%*%  +0.806**
Mesocarp Hunter a* 1 +0.856**%  +0.682%**
Anthocyanin 1 +0.767**
Visual quality 1

*Significant at p < 0.05, **significant at p < 0.01.
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FA= 2 U 7124 $istel =2 dig el ogt 3%
W} FAko] A= 17 wjFo|tiBaswal -5, 2020). 1 Aol
A% MAP A 2|17} 302 Zd=Lol] vl A1 25 ol AA
ZF ago] 174 o) Wokth(Fig. 1).

o 7Y ZAAE o|-§3 B0 MA Aol A Faf
7} el 2tof| B8l @A 8] 2 ¢l=d(Mahajan -5, 2015), &
Aol A= MAP 2] Q)3 A5/ o] SA] AR T =%
| A2 Fafjart A ¢ 7] wZolekal Ak E th(Fig. 2). Khan
3} Singh(2008)2 227 W 0] 352 5k 9] o|AlstetaTt of e
2l IS JAIste] ATt A= ATkl sFl=t, A%
Z 74 0] A A3}E -§51=polyglacturonase, pectinase
@} pectinesterase 2] ZHgo] gl g A= 7HAsteich
(Zhu 5, 2019). 2 AT A% A7} 1.338] =9 MAP
Aelo| A A 5 LE e o]AkRlekd 7o) 2AJEQAL, &
AU gl 5= Bat 2.74uL- L B SRS o, A%
Z gz WY E2 TR gAY 78% =0 & W Th(Fig.
3, Table 1).

EIFMAPL}1-MCP 9] &3} A 2o A A1 Z 54 #5}2)
Ylo] Hi= 553 ol g7 Ty Eo| 7Y Weror, Wot
7l Z5E ogdd W Ee] A% TR Hx, 2o
Hunter a*, 712|311 QEEAJoPd g f-2]of] fRlo|od Ao
2 ghhEch

M9

2 A= e Beoks e R 48 3 1-MCP A2
FMAP7} A2 A% 5 Hgof o8 o] F4 Wstol n] 2=
S Ao 1A} 35T 1-MCP= IpL- L' #p2pL L
B2 2 25ho], MAP 4 3 2% 5+1°C, 5= 85+5%2]
A2 APatof| A 28 Y AFeFRlaL, 2 ti 22 SR A
A5 A7gste] TS Hlaskgl ow, 7H7k] a2 A2
Tolli= 1-MCPE A 2|ohA] okt 22 F3lch A1 5 A
AT &2 MAP 7oA 1-MCP A 2]} FAj 2|+
T bl 9] Zfo 7} Gl o MAP Wt} ZihA] A=) a2
o] dalof| A FHasgo] =oith S5 EN ofgd YA E
2 1pL-L! Mol 2ul L &g Ftoll M fAket 4 ake: et

L, HiE= 1-MCP A2 te} SA|1 4 o)/ Holr
A YIS 327 Uf o] AksketA= 1-MCP A 2]-tof| A
12% W2 & F-xj 2] o] v]s) ok, o gl 1uL-L A2
T-9] HAof|A] thE Ao}t 50485 Kol 7H WA
A=t A% 7Ito] AuEeE Are diitEo
1-MCP&} MAPE #]2]3t ZHAlof| A= 9%(1uL-L' MAP)2}
5%QuL-L" MAP)& §-2J51A| g7t A= lct. 2hajet
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