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Response of postharvest fruits and vegetables to
inhibitors of ethylene binding sites in relation to
the technology of storage and transportation
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( South China Institute of Botany, Chinese Academy of Sciences, Guangzhou 510650, China )

Abstract: Recently, a number of organic molecues that block ethylene receptors have been discovered, and
these inhibitors of ethylene binding sites exhibit real potential for control of ripening and/or senescence of har-
vested fresh fruits and vegetables in commercial situations. Response of postharvest fruits and vegetables to
inhibitors of ethylene perception and recent advances in application of the inhibitors to extension of postharvest
life of fruits and vegetables in relation to their physical properties, stability, treatment ways, effects, and ac-
tion model are reviewed.
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Fig. 1 Schematic representation of the interaction
between ethylene biosynthesis and
perception in higher plants
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Table 1 Minimum effective concentration and
duration of effects of cyclopropenes that

inhibited banana fruit ripening
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Fig. 2 Model for action of ethylene and 1-methylcycloppropene(1-MCP)on the ethylene receptors
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Table 2 Ripening-or senescence-related biochemical and
physiological processes of fruits and vegetables
reported to be inhibited by 1-MCP treatment
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