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1. Introduction 3. Results
3. 1 Weight loss
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Evaluating the effect of 1-MCP on three
different maturity stages including mature- 4
green, yellow and orange maturity stage
during 6 weeks of cold storage
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Figure 2. Weight loss during cold storage
3. 2 Stiffness

2. Materials and methods
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Figure 4. Hue angle value of samples during cold storage
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Figure 1. Schematic diagram of acoustic firmness
measurement
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