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1) #k

ek, WA RETTPE R X ORI RRBE . (B
AR S, JEA ARE RIS TS AL B, J5BR
FH (AP, HAER)S 2 h B RS0 =

1-MCP ¥ 7l, gtk E R RA R B
)7 (polyethylene, PE) 4% (PE 5 ) 50 um,
£ REAS PN R SER 300 mm x 200 mm, fLREAS 2R, 2
L), K= Al

2 AUERHL TR, HY34, B e PR Fl;
Tz —H T RKF, AR2130, HEERE) - F0H 2108
RN BAEKIL, GDP-C, f#[E BRUGGER
ONH SREIHY, GC-2010, HARHAUZR AW ;
S E - FRREEE Y, Varian 4000MS, 26 [ B H
STl 0,/CO, KllAY, Checkmate9900, 324k %
AT THERITEMY, WS114,  FHEFN4DEH AL
R
1.2 ZBRFHZE
1.2.1  1-MCP R 88 4580 %) &

W AU T 5 A B AUZ M BIA I,
PRI S A I B R A e — i . TEI AR
FISIHATAL, FTFL IR E i B fL i 24
it BRI HUA R Y B At IS At
il TS, TERN L AP AR AR & ) 1-MCP
TREETR . SRIG, N 05— THT A RS 3R I 1 B 4R 20T
HHEARRE, 1-MCP {REFACRIRIVEE R, %M.
1.2.2 1-MCP AR 8t ey 2 32

1-MCP R ACTE R 45 B, BN FLA A2 3k 2y
k2 mg, {5 SRR e i e v R 2R ek A FL B T
FU AR 2 L, 1-MCP {4 f2f 455 (5 o 512 56 1) e J3
ofs B 5 A 551 PR R A X T DG R U 1 TR

1 1-MCP REBRREARERAE
Table 1 The amount of 1-MCP paper

45 CK 2 3 4 5
1-MCP Bk EZ / (mgL™) 0 2 3 4 5
FTHLEL 0 2 3 4 5

1.2.3 1-MCP & KR8 R 2B R LB

W 22 3L O B RV BRSO S B & 1 Y PE {2648
b, FEALREAE S IE T b Rl B AT RE R AR B, LA
DU, BB A 1-MCP AR LR IRk fu B 434

i 1-MCP {REFACAH, Kl E A 1-MCP #5017 Bk
AEASE N 1-MCP 255141, K i E 1-MCP 3
Bef QT AN TECE R A LR 46/ E Ry CK 4, 3 4S5 e
TR 1-MCP 25500 & it Ar ] 5 43 e XTI ) A e 4
SMEERIC, RSN AR RESIFH A, 1
B SRR AT IR, K ] R R A Y
S, A GC-MS ST IE, GC-MS H i
FAFNE

1) SAEM. @i kAL S A VF-5ms (30 m x
0.25 mm x 0.25 um ) , HEFECIREE N 250 €, AN
AR VIRIREE R 50°C, HLL 4 °C /min T+ 2 290 C,
{45 30 min.

2) JEi% 4. B UM EI (electron ionization ) ,
sy s S FBE, B FBREE N 230 C, &
AR 280 C. AR, AR
50~1 000 m/z, KRk NISTOS .

1.2.4 1-MCP £ &f 247 8% 5 380 &R #OR F0r

1) PREFRES

A5 2 3 G 3 S Bk R 90 B Ak A YRR T 4
T, RS FERCE KR BRI E (200 15) g
PR, 235 FERE P 4 FiASTR] 1-MCP 5 45t
HIPREEAT, DA AR] CREEI 2 T ZH A X BRZA
SRIG, FHHERA SRS A I PEALBASN, #H1T,
TR

2) PREFFHCRITH

CETEMr . 1E8E 10 AERIFHIAGL, XACR T
TPE . AP K 3 T UEA TREAARTEH . STRIEE R
FIIEFI, RIS F3iil, Fe)a i 5ok
MEREER, JBE TN IR AN 2 FiR .

K2 KEHEEEMENFRE

Table 2 Sensory evaluation of the fruit

I S ENES AR /% RS
50 RS, RAE G eEH 0~20 RAF AR
4 RS, BAE RERIR 20~40 AR
30 WK, ARER REARRY 40~60 WA A
2 Ay AR AR 60~80 R
1 SRR oot 80~100 GGV

RER, DU RS g 5 AR e RS R
Z N R RN A R, Ha AR
=" 100%, (1)
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2 ER5HMH

2.1 1-MCP REBRMHAR 5%

1-MCP R BE4ERY 5N 1 B, Hodr, Hpria]
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IEIEIZE . B A )2 A I B R 1-MCP By ok
PN AR U, AR SRR, 1
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Fig.1 Structure diagram of 1-MCP paper
1-MCP {REFAR R HARSE S EpAR, HAkRES R
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Table 3 Property parameter of 1-MCP copy paper

i wht/  FREE/ WOKEE/ BoikiReE/
(@m?  pm @m?  (Nm?)
210 mm x 297 mm 80 103.5 32.0 2.65

®4 1-MCP RBHSEBMEESH
Table 4 Property parameter of 1-MCP absorbent paper

ks ERE/ RS WoKEE/ PokeREE/
(gm™) pm (gm™) (kN'm”)
210mmx297 mm  81.2 1823 1413 2.19

1-MCP {REEAH A2 PRI IPERES B 5,
Hrr, JEREIFE%CH 150 /10 min (190 °C, 2.16kg) .
x5 MISEKOMESE

Table 5 Property parameter of hot melt adhesive

i JERE S R IR I Fhassm I/
N mm C mHE /s REE/C (Neem™)
HTO09-11  0.05 28 5~12 70~120 >30

2.2 1-MCP RERRE R 2 BB

FH GC-MS, X448 1-MCP 114 )51 5t i &
HEFFRTIN, DA B S WA [RI0E B FR X 1-MCP B
BRI SE MR . P 2 g 1-MCP {5 fif 298 {5 6 7 43 88 i 23
BT S 56 (0 B Ak PR ZZ L. 1-MCP 25570 41 (L &
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CK ZH 2K 1-MCP L i 4855 e 25 PR fif 4 v
RAMEL 10 puL AR TRI, 1 S0 THT

¢) 1-MCP {4t
2 HmtEREE
Fig. 2 The diagram of sample processing
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Fig.3 Release curve of 1-MCP powder and 1-MCP paper
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Fig.4 The influence of different 1-MCP contents on
sensory evaluation of nectarine
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S 7 d B & T RERI AT B 2 40 Rt
CK ZHAH F AR EE AR BT R FE AT (1~3d)
TR B R PR ARL R P 22 B AN, PR 4~7
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H 1-MCP {fif 551 Joz 55 ¢ B2 2 4 mg/L (1% 5% 5 2 O fif
L E 553
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Fig.5 The influence of different 1-MCP contents on
weight loss rate of nectarine
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Fig. 6 The influence of different 1-MCP contents on

respiratory intensity of nectarine
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Fig. 7 The influence of different 1-MCP contents on TSS

content of nectarine
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Preparation of 1-MCP Preservative Paper and Its Application

in Nectarine Preservation

MA Xiuyu, WANG Yufeng, WANG Jianging, WANG Meng

( School of Packaging and Printing Engineering, Tianjin University of Science & Technology, Tianjin 300222, China )

Abstract: Absorbent paper was used as the core paper covered with the facial tissue on both sides and bonded

with hot melt adhesive. 1-MCP preservative paper was prepared with quantificational 1-MCP put in the holes punched

evenly in the core paper. The release regularity of the I-MCP was studied by using the GC-MS. The test showed that

1-MCP existed as gas in the experiment and the emission content turned to be maximum on 2d, indicating the humidity

was optimal for [-MCP release. The influences of 1-MCP dosage on sensory quality, weight loss rate, respiratory

intensity, total soluble solid (TSS) content were researched with nectarine as the experimental subject. The experimental

results showed that 1-MCP preservative paper exerted the least influence on sensory quality with the concentration

being 4 mg/L, while the inhibiting effects performed most evidently in weight loss rate, respiratory intensity and total

soluble solid (TSS) content, indicating the optimal preservation effect for nectarine.

Keywords: 1-MCP; preservative paper;
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