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Post-harvest treatment of guava fruits with
1-Methylcyclopropene and gibberellin to regulate
fruit quality under cold storage
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ABSTRACT : Guava fruits, being climacteric and perishable, have very small shelflife under ambi-
ent condition. Postharvest treatment of fruits by using 1-MCP (1-methylcyclopropene) or gibberel-
lin (GA3)and storage at low temperature can be suitable to enhance shelf life of guava fruits without
any quality deterioration. The present investigation reflected an increasing TSS and acidity in winter
season guava fruits when stored under low temperature after treating them in various concentration
of 1-MCP and GA3. The fruits treated with 1-MCP had also retained relatively high fruit size, fruit
weight, palatability rating, ascorbic acid content and titratable acidity in comparison to GA3 treated
or untreated guava fruit.
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