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Evaluating the effectiveness of ethylene treatment on
1-MCP treated pears stored for 6 months at 0oC .

Pears were a kind of fruit for long storage. However, pears treated
with 1-MCP usually do not resume even ripening after cold
storage.
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5. Results
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5. Conclusion

Ethylene treatment after 6 months of storage at 0°C could resume the

normal ripening of pear compared to untreated fruits. Low temperatures
slowed the ripening of pears after ethylene treatment.
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Fig 1. Ethylene production (A) and CO2 production (B) 
during storage

Fig 2. Fv/Fm parameters (C) and acoustic 
firmness (D) during storage
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4. Measurement
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