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Effects of Ethephon Treatments on Storage Quality and Softening
of Rubbery’ Papaya Fruit

GUO Zijuan ZENG Feng LI Wen

( College of Horticulture and Landscape Achitecture Hainan University Haikou Hainan 570228 China)

Abstract ‘Sunrise’ papaya fruits were pre-treated by 1-methylcyclopropene ( 1-MCP) for 10 20 and 30 days

and then treated with ethephon at 0.5 g * L™' to observe their storage quality and softening changes as well as

their ‘rubbery’ texture. As compared with the 1-MCP treatment the 1-MCP + ETH treatments can promote drop

in fruit firmness to some extent and accelerated the degradation of pectin which is due to the treatment of ethe—

phon improving Endod 4—xylanase and Beta — galactosidase activities. The increase of cellulose and lignin con—

tent was closely related to the water loss during storage. Considering the effects of ethephon treatment at different

time on measurement indicators the 1-MCP + (20 d) ETH treatment produced the best effect on alleviation of

the

‘rubbery’ phenomenon of papaya fruits.

Keywords: papaya; ethephon; fruit softenting; rubbery



