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Symptoms of Low 

Temperature Breakdown 

(Chilling Injuries, CI)



1-Methylcyclopropene (1-MCP)

Å1-MCP blocks the action of ethylene, the 

natural fruit ripening hormone

ÅTreating fruit before cool storage 

generally makes CI worse in peaches 

and nectarines but improves storage life 

of plums



Aims

ÅVerify the responses of peaches, 

nectarines and plums to 1-MCP

ÅIdentify differences in gene expression in 

peaches and plums in response to cold 

storage and 1-MCP 



Storage Experiments

Å2008  Zee Lady peach; Ruby Red and 
October Sun plums at 0 and 5ºC

(Importance of  maturity highlighted)

Å2009  Zee Lady peach ( two maturities); 
plums Radiant, Ruby Red and  October 
Sun; plumcot Flavor Fall at 0 and 5ºC

Å1-MCP applied at 625ppb for 24 h at 20ºC

ÅSamples of fruit transferred periodically to 
20ºC, assessed  after 4-5 days



Results 2009

ÅZee Lady peach, 1-MCP increased CI in 
early maturity, less response in mature 
fruit

ÅAll plums stored better following 1-MCP 
treatment

ÅPlumcot  stored better following 1-MCP 
treatment

ÅStorage life of all cultivars at 5ºC half that 
at 0ºC
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Firmness



Ruby Red, Flesh Browning



October Sun  
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Mealiness


