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Abstract: The effects of ethylene remover (EA) combined with 1-methylcyclopropene (1-MCP) on chilling injury and active oxygen
metabolism of hanging dried apricots during storage were investigated. To screen suitable preservatives for storage and provide a theoretical and
scientific basis for the freshness preservation of hanging dried apricots in production, hanging dried apricots from 4th Tuan of Xinjiang First

E[BE i EW

2R T SR T A LIRS 5 1-MCP AEBEX 3 1405 I B 1874 7 R i Ak S PR 2 A FH [0 B 82,2023,
39(9):155-161

LI Ziqin, ZHAO Zhiyong, PAN Yanfang, et al. Effects of ethylene removers combined with 1-MCP treatment on chilling injury and active
oxygen metabolism of hanging dried apricot during storage [J]. Modern Food Science and Technology, 2023, 39(9): 155-161

W HER: 2022-09-21

HeUIR: FHBRARRULZATTRIE=H (2021-2023) ; HEBHEEREABX SR RFHRITHNE (2021NC040)

fEEE N : FAF (1986-) , &, ik, BEIBHIRA, #iRAE: REMMIEICETIE, E-mail: 1402546333@qq.com

BifEE: B&Ek (1981-), B, fit, MIRA, ARAE: KE@MIEICETIIZ, E-mail: 1113231812@qq.com; HEHBIRIEE: BiEFS (19919, %, &
=+, BffRR, MiRAR: RE®MIEICEIE, E-mail: panyanfangl3@126.com

155



MK EmBHL

Division was used as test material, whereas ethylene removal agent (EA) and 1-methylcyclopropene (1-MCP) were used to treat hanging dried
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apricots before storage, with no treatment as control (CK). Fruits were stored in a fresh storage room at 0 C and 90%~95% humidity, and all
physiological indexes were measured every 7 days. Our results showed that treatment with EA and 1-MCP alone or in combination positively
inhibited the occurrence of chilling injury and maintained the metabolism of reactive oxygen species during storage of hanging dried apricots.
Interestingly, EA combined with 1-MCP treatment was better than CK. The occurrence of chilling injury was delayed for 14 d, its incidence was
reduced by 42.59%, whereas the production rate of superoxide anion radicals (O7,) was reduced by 24.52%. In addition, the content of hydrogen
peroxide (H,0,) was reduced by 65.03 pumol/g, whereas the activity of SOD, CAT, and POD enzymes was increased by 0.11 U/g, 0.20 U/g, and
1.06 U/g, respectively. These results indicated that EA combined with 1-MCP treatment can inhibit the incidence of chilling injury, production
rate of O’,-, and accumulation of intracellular H,O, in hanging apricots during storage. This combined treatment delayed the decreasing rate of
the activity of superoxide dismutase (SOD), peroxidase (POD), and catalase (CAT), prevented the excessive oxidative damage of fruits,

maintained the balance of reactive oxygen species metabolism, and retained the quality and flavor of hanging dried apricots during storage.

Key words: hanging dried apricot; ethylene remover; 1-methylcyclopropene; chilling injury; reactive oxygen species
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