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# . & (Alliummongolicum) REEA, 2K, BREERAATRE, FERELLRS Tk, HBEVEREEL
PR, RFHHE RS R, AT RAFC B AME, T &k & CO2488 . 1-F X 37 7 H (1-methylcyclopropene, 1-MCP)
O AEEARNY R K I I B A AR SRR A R S . XA HxtiEa (CK) Ak, &KE CO248%. 1-MCP A
A 1-MCP+CO2 A 5/ TAH ZXMFN I BRE CETL, REXTRfFERN EARE SFERFHITANDE
(POD) . A A AH (SOD) Foid A AL A8 (CAT) BEER-F, MEAKME A A8 (LOX) B5&EMA=m =85 (MDA)
H%, IR d AT BANTREFFERTNATAZL. £F, 1-MCP+CO2 LA RRSF, B# 18d 5, PR
7% B bt CK 44& 171.33 mg/kg h, THEMBEH A EH 4.07%, BAMBF (02) & AR FIXH CK 4 56%. T I,
B kA CO 48 MM E] 1-MCP T A LAF it 5 i B R . KK, BEFAEN KL, EREEY, HTBRBEIEK
MR OGTF KR T 2RI,

KEIF: VWA, EIRE CO 5 1-MCP; 4t frkf

FESHES: TS255.3;TS205.9 NHEREE: A

Effects of Combined Treatment of High Concentration CO; Short Shock

and 1-MCP on Postharvest Preservation of Allium mongolicum Regel

FAN Mengyuan!, WANG Shizhuo!, ZHENG Jiaxuan', KOU Runlei!, SUN Fengxia!, LIU Xial?
(1. College of Food Science and Engineering, Tianjin University of Science and Technology, Tianjin 300457, China;
2. Tianjin Fresh Food Original Biological Technology Co., Ltd., Tianjin 300450, China)

Abstract: In order to improve the storage quality of Allium mongolicum Regel, we studied the regulatory effects of
high-concentration CO2 short shock and 1-methylcyclopropene (1-MCP) treatment on their green preservation. The results
show that, compared with the control group (CK), high-concentration CO2 short shock, 1-MCP treatment, and the combined
treatment of CO2 and 1-MCP effectively inhibited post-harvest color change, slowed down the increase in weight loss and de-
cay rates, and maintained higher activity levels of peroxidase (POD), superoxide dismutase (SOD) and catalase (CAT). Addi-
tionally, the activity of lipoxygenase (LOX) and the content of malondialdehyde (MDA) were reduced, while the degradation
of chlorophyll and other pigments by free radicals was also suppressed. Among these treatments, the combined CO: and
1-MCP treatment showed the best effect. After 18 days of storage, the respiratory intensity of the combined treatment group
was 171.33 mg/kg h lower than the CK group, the soluble solid content was 4.07%, and the super-oxide anion (Oz") produc-
tion rate was only 56% of the CK group. Thus, the combination of high-concentration CO2 short shock and 1-MCP can effec-
tively delay the occurrence of green loss, water loss, rot, and other undesirable phenomena, extend the shelf life of Allium
mongolicum Regel, and provide a theoretical basis for developing post-harvest green preservation technology for this species.
Key words: Allium mongolicum Regel; high CO2 short shock; 1-MCP; green preservation and fresh-keeping
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Fig. 1 Effects of short-term high-concentration CO: and 1-MCP treatments on a* value, L* value, and chlorophyll content in

Allium mongolicum
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Fig. 2 Effects of high COz2 stress and 1-MCP treatment on
antioxidant-related enzyme activities of Allium mongolicum
leaves
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Fig. 3 Effects of high COz2 stress and 1-MCP treatment on
LOX enzyme activity and MDA content of Allium mongolicum
leaves
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Fig. 4 Effects of high COz2 stress and 1-MCP treatment on physiological quality of Allium mongolicum leaves
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