Role of 1-MCP on post harvest physiology and shelf-life of fruits
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Abstract
	Ethylene is an natural plant hormone helps for the ripening of fruits which makes desirable qualities in terms of texture, palatability, colour, nutrition etc., but due to its over action it can also cause spoilage of F&V. Hence there is a need of right technology to minimize the loss and increase storability of F&V by controlling of ripening process. There are many strategies for controlling ethylene production and thus ripening and senescence can be prevented like 1-MCP, AVG (1-Aminoethoxyvinylglicine), Nitric oxide, MAP (Modified Atmosphere Packaging), CAS (Controlled Atmosphere Storage), STS (Silver thiosulfate) and so on. Among these 1-MCP (1-methylcyclopropene) is an effective and better tool that exhibit synthetic plant regulatory mechanism by inhibiting the action of ethylene by blocking the ethylene receptors in the cell which leads to reduce respiration, ethylene production, chlorophyll degradation, declining of nutrients etc., and finally makes good quality fruit. Compare to others 1-MCP exhibits non-toxic mode of action which activate at very lower concentration with negligible residual effect.
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