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Effect of 1-MCP Treatment & Harvest Time on 
Storability of Golden Delicious Apple  

Omar, M.A )1( ; Younes, A.(2) and Al-bassit, E.(3) 

  

ABSTRACT  
  

The purpose of this investigation was to increase the Golden Delicious apple 
fruit's storage period and maintain its quality for the longest interval as 
possible by  application of a chemical called 1-Methylcyclopropene (1-MCP). 

The  study  was carried out during the season 2004- 2005. Apple fruits  were  
collected at three different times: 3/10, 11/10 and 19/10 - 2004 from a farm  in 
Zabadani, carried to cold storage in Damascus and precooled for 24 hours, then 
divided into treatment storage and the control. The treated fruits were   
vaporized with 1-MCP  (625 ppb) for 24 hours. 

All  fruits  were  stored again  in  temperature about 1±0 C and 90-95% 
R.H. Periodical tests were carried out for treated fruits and the control before  
and during the storage period (about 8 months), one every two months to 
observe the changes: weight loss, firmness, starch content, titratable acidity 
(TA) and the total soluble solids (TSS) content. 

Study results showed that the treated  fruits  were  significantly better than 
the control in maintaining solidity, acidity, starch content and decreasing the 
weight losses after 8 months of storage but not the TSS content. 

For harvesting time, this experiment proved that the second time 11 
/10/2004 was the best for  some indicates, this  was  explored  by  increasing  the 
tetratable  acidity (TA) content and  decreasing weight loss in the fruits, at the  
end  of  storage. But the first harvest time  3 /10 was  the  best  significantly  in  
maintaining the solidity, starch content and total soluble solids (TSS). 
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