Biologia y Tecnologia Poscosecha

IV Congreso Argentino de Biologia y Tecnologia Postcosecha zmj@xozj Resumen

HAREY Investigacion Joven 10 (2) (2023) |y

INVESTIGACION JOVEN

" Revista Electronica

ISSN: 2314-3991

RESPONSE MECHANISMS OF “HASS” AVOCADO TO SEQUENTIAL 1-METHYLCYCLOPROPENE

APPLICATIONS AT DIFFERENT MATURITY STAGES DURING COLD STORAGE
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1-Methylcyclopropene (1-MCP) is used for extending the postharvest life
of the avocado during storage. In this study, fruits from two maturity
stages at harvest were used: low dry matter (20-23%) and high dry
matter (27%), combined with 1-MCP at different times after harvest, i.e.,
0, 7, 14, and 21 d at 5 °C, to identify the threshold of the ethylene
inhibition response in “Hass” avocado. Our results showed changes in
ethylene production rates and transcript accumulation of genes involved
in ethylene metabolism when measured at harvest and during storage. 1-
MCP treated fruit up to 14 d of storage showed similar values of firmness

and skin color as fruit treated at harvest time. In contrast, when the
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application was performed after 21 d, the fruit showed ripening
attributes like those of the untreated ones. We performed a
transcriptomic analysis, to further understand the lack of response to 1-
MCP at 21 d of storage. Results showed an increase of transcripts
involved in the ‘Tesponse to ethylene’. All genes evaluated showed similar
expression profiles induced by cold storage time, with a peak at 21 d of
storage and an increased softening of the fruit and peel color. Our results
should help to understand the molecular mechanisms of the avocado

ripening process.
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