@ij Ripening recovery of 'La France' pear treated with 1-methylcyclopropene during cold storage (0 and

.3 10 oC) period

QURROTUL A'YUN, Dr. Ir. Supriyadi, M.Sc; Dr. Ir. Budi Setiadi D. M.Agr.Sc
UNIVERSITAS Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/

GADJAH MADA

REFERENCE

Anonim? 2010. 1-Methylcyclopropene. FAO specifications and evaluations for
agricultural pesticides

Antunes M.D.C. and Sfakiotakis E.M. 2000. Effect of high temperature stress on
ethylene biosynthesis, respiration, and ripening of ‘Hayward’ kiwi fruit.
Postharvest Biology and Technology, 20: 251-259

Argenta, L.C., James P.M., Xuetong F., and Cassandro V.T.A. 2016. Managing
Bartlett * pear fruit ripening with 1-methylcyclopropene reapplication during
cold storage. Postharvest Biology and Technology 113: 125-30.

Badenes M.L. and David H.B. 2012. Fruit Breeding, Part I1I: Tree Fruit. Springer:
New York. Page: 369-414

Bapat V.A., Prabodh K.T., Antara G., Vidhu A.S., Thumballi R.G., and Pravendra
N. 2010. Ripening of fleshy fruit: molecular insight and the role of ethylene.
Biotechnology Advance 28: 94-107

Barry C.S., and James J.G. 2007. Ethylene and fruit ripening. Plant Growth
Regulation, 26: 143-159

Blankenship S.M., and John M.D. 2003. 1-Methylcyclopropene: A review.
Postharvest Biology and Technology 28, 1-25

Charoenchongsuk N., Kazuo I., Akihiro I., Akira O., Hideki M. 2015. Comparison
of the expression of chlorophyll-degradation-related genes during ripening
between stay-green and yellow-pear cultivars. Scientia Horticulturae 181,
89-94

Chiriboga M., Inmaculada R., Wendy C.S., Eve D., and Christian L. 2012. Cold-
induced changes in ACC metabolism determine softening recovery on 1-

MCP treated ‘Conference’ pear. Postharvest Biology and Technology, 68:
78-85

Chiriboga, M., Montserrat S., Jordi G.B., Inmaculada R., Jordi G., and Christian L.
2013. Effect of cold storage and 1-MCP treatment on ethylene perception,
signalling and synthesis: Influence on the development of the evergreen

behaviour in ‘Conference’ pear. Postharvest Biology and Technology, 86:
212-220

Chiriboga, M.A, Inmaculada R., Wendy C.S, Eve D., and Christian L. 2012. Cold-
induced changes in acc metabolism determine softening recovery in 1-MCP
treated ‘Conference’ pears. Postharvest Biology and Technology, 68: 78-85

El-sharkawy I., B. Jones, Z.G. Li, J.M. Lelievre, J.C. Pech, and A. Latche. 2003.
Isolation and characterization of four ethylene perception elements and their



Q Q 1
&
sy
UNIVERSITAS
GADJAH MADA

Rci)pecrg;ng recdovery of 'La France' pear treated with 1-methylcyclopropene during cold storage (0 and
10 oC) perio
QURROTUL A'YUN, Dr. Ir. Supriyadi, M.Sc; Dr. Ir. Budi Setiadi D. M.Agr.Sc

Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/

expression during ripening in pears (Pyrus communis L.) with/without cold
requirement. Journal of Experimental Botany 54: 1615-1625

Gallie D.R. 2015. Ethylene receptors in plants — why so much complexity?.
F1000Prime Reports, 7:39

Hiwasa K., Jocelyn K.C.R., Ryohei N., Akitsugu I., and Yasutaka K. 2003.
Differential expression of seven a-expansin genes during growth and
ripening of pear fruit. Physiologia Plantarum, 117: 564-572

Hiwasa K., Ryohei N., Akiki H., Mikio M., Hideki M., Akitsugu I., and Yasutaka
K. 2004. European, Chinese, and Japanese pear fruits exhibit differential

softening characteristics during ripening. Experimental Botany, 55: 2281-
2290

Ju C. and Caren C. 2015. Mechanistic Insights in Ethylene Perception and signal
tranduction. Plant Physiology 169, 85-95.

Kubo Y., Kyoko H., Willis O., Ryohei N., and Akitsugu I. 2003. Influence of time
and concentration of 1-MCP application on the shelf life of pear ‘La France’
fruit. HortScience 38, 1414-1416

Kubo, Y., Kyoko H., and Wo O. 2003. Influence of time and concentration of 1-
MCP application on the shelf life of pear ‘La France’ fruit. HortScience 7:
1414-16

Li T., Xinyue L., Dongmei T., Zhonggyu J., Yun W., and Juncai L. 2014. Distinct
expression profiles of ripening related genes in the ‘Nanguo’ pear (Pyrus
ussuriensis) fruits. Scientia Horticulturae 171, 78-82.

Mathooko F.M. 1996 Regulation of ethylene biosynthesis in higher plants by
carbon dioxide. Postharvest Biology and Technology, 7:1-26

Murayama H., Tsutomu K., Osamu H., and Tadaaki F. 2002. Relationship between
fruit softening and cell wall polysaccharides in pears after different storage
periods. Postharvest Biology and Technology, 26: 15-21

Mwakini M.W., Francis M.M., Mikio M., Kyoko H., Akira T., Koichiro U., Ryohei
N., Akitsugu 1., and Yasutaka K. 2005. Expression characteristic of seven
members of the P-galactosidase gene family in ‘La France’ pear (Pyrus
communis L.) fruit during growth and their regulation by 1-
Methylcyclopropene during postharvest ripening. Postharvest Biology and
Technology, 36: 253-263

Rizzolo, A., Maurizio G., and Maristella V. 2015. Influence of storage (time,
temperature, atmosphere) on ripening, ethylene production and texture of 1-
MCEP treated ‘Abbé Fétel” pears. Postharvest Biology and Technology, 109:
20-29

XV



Q Q 1
&
sy
UNIVERSITAS
GADJAH MADA

Rci)pecrg;ng recdovery of 'La France' pear treated with 1-methylcyclopropene during cold storage (0 and
10 oC) perio
QURROTUL A'YUN, Dr. Ir. Supriyadi, M.Sc; Dr. Ir. Budi Setiadi D. M.Agr.Sc

Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/

Sugar D., and Basile S.R. 2013. Integrated ethylene and temperature conditioning
for induction of ripening capacity in ‘Anjou’ and ‘Comice’ pears.
Postharvest Biology and Technology, 60: 17-23

Trinchero, G.D, Sozzi G.O, Covatta F., and Fraschina A.A. 2004. Inhibition of
ethylene action by 1-Methylcyclopropene extends postharvest life of
‘Bartlett’ pears.” Postharvest Biology and Technology 32: 193-204

Vanoli, M., M. Grassi, and A. Rizzolo. 2016. Ripening behavior and physiological
disorders of ‘Abate Fetel’ pears treated at harvest with 1-MCP and stored at
different temperatures and atmospheres. Postharvest Biology and
Technology 111: 274-85

Villalobos-Acufia, M.G.., William V.B., Elizabeth J.M., and Deirdre H. 2011. Fruit
temperature and ethylene modulate 1-MCP response in ‘Bartlett’ pears.
Postharvest Biology and Technology 60: 17-23

Villalobos-acuna M.G., William V.B., Sylvia F., Cai-zhong J., Michael S.R., Neil
H.W., and Elizabeth J.M. 2011. Effect of maturity and cold storage on

ethylene biosynthesis and ripening in ‘Bartlett’ pears treated after harvest
with 1-MCP

Wang L., Hal ., and Joseph R. E. 2002. Ethylene biosynthesis and signaling
networks. The Plant Cell. 131-151

Xie X., Jiakun S., Yan W., and David S. 2014. Ethylene synthesis, ripening
capacity, and superficial scald inhibition in 1-MCP treated ‘d’Anjou’ pears
are affected by storage temperature. Postharvest Biology and Technology,
97:1-10

Xie X., Jing Z., and Yan W. 2016. Initiation of ripening capacity in 1-MCP treated
green and red ‘d’Anjou’ pears and associated expression of genes related to
ethylene biosynthesis and perception following cold storage and post-storage
ethylene conditioning. Postharvest Biology and Technology, 111: 140-149

Zhu H., Zhu B., Shao Y., Wang X., Lin X., Xie Y. 2006. Tomato ruit development
and ripening are altered by the silencing of LaEIN2 gene. Integrated Plant
Biology 48, 1478

XVi



