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ABSTRACT

The study on the effect of 1-Methylcyclopropene (1-MCP) on sugar apples
(cultivars ‘Phet Pakchong’, ‘Nangkhiew’, and ‘Faikhiew’) using 3 levels of concentrations (0
(control), 1,800 and 3,600 ppb for 3 hours ) and the effect of low temperature 13°C for 0, 2, 4, 6,
8 and 10 days on postharvest quality of sugar apple, was conducted. After treatments, the sugar
apples were kept at 25 T for quality evaluation and shelf life. It was found that gassed ‘Phet
Pakchong® and ‘Nangkhiew’ varieties with 1-MCP at 1,800 ppb resulted in longer storage time
and shelf life than that of control fiuits. Besides, their firmness had slower rate of decrease than
that of the control. However, all concentrations of 1-MCP did not have any effect on fruit quality
and shelf life of ‘Faikhiew” variety. For the study on the effect of cold temperature storage (13°C)
on sugar apple, it was found that ‘Phet Pakchong’ and ‘Faikhiew” varicties had longer storage life
at 11 days in the cold storage. However, shelf life afier cold room storage was decreased to ten
days. In addition, keeping the sugar apples at 13 'C caused an increase in total soluble solid
content and percentage of weight loss but decrease in firmness of the sugar apples based on

storage time.



