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Examples of use of 1-MCP for preventing of ethylene effects.
ripening (chlorophyll degradation) in tomato fruits  sleepiness of kalanchoe flowers
Carnation treated with 0.2mM STS solution. leaf yellowing in geranium  bud abscission in Christmas cactus, ~ growth of etiolated

_ " pea seedlings (plants were treated with 20 nL/L 1-MCP for 6 h followed by treatment with
Photoglaph was taken after 10 days of vase life. the indicated amount of ethylene)  flower senescence in carnation.

watraert water

( Serek et al., 2006 ) ( Serek et al., 2006 )
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