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Mechanism of effect of hot water and 1-MCP treatments in reducing
chilling injury symptoms in persimmon fruit cv. ‘Rojo Briiante’

Orang Khademi
Academic member of Department of Horticulture, Shahed University, Tehran

*o.khademi @shahed.ac.ir

‘Rojo Brillante” persimmon is chilling sensitive. The main chilling injury symptom at this cultivar is drastic
softening when the fruit are transferred from cold storage. Hot water and 1-MCP treatments have proven to be
effective in alleviating chilling injury in persimmon. Therefore, at present study, ‘Rojo Briilante’ persimmon,
was treated in hot waters at 45°C for 30min and 50°C for 20min and in 500nL/L 1-MCP, and then stored at 1°C
up to 1 month. Treatment in water at 25°C for 25min was used as control. At the end of storage, in order to
astringency removal, persimmons were treated with CO2 and then maintained at shelf life condition for 5 days.
Qualitative and quantitative characteristics of fruits were analyzed at harvest, after cold storage, after removal
astringency and after shelf life. Result showed that, throughout the storage, no noticeable changes in firmness,
color and gellation was observed in all samples. However, following the cold storage, the control fruit underwent
a sharply decrease in fruit firmness and increase in flesh gellation, those were symptoms of chilling injury at this
fruit. The higher respiration rate was other chilling injury symptoms in control fruit. Hot waters and 1-MCP
treatments effectively alleviated the chilling injury symptoms of fruits. These treatments controlled chilling
injury in Rojo Brillante persimmon by modulating antioxidant enzymes activity.

Key Words: Persimmon, Chilling injury, Anti-oxidant, Hot water, 1-MCP, Firmness
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