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Fig. 1: Firmness of ripe glasshouse tomato "Falcato" treated at harvest with 1-MCP for 24 h and stored for 18 

days at ambient air temperatures (20°C). Vertical bars represent S.E. of mean 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Fig. 2: Changes in malic acid content of ripe glasshouse tomato "Falcato" and treated at harvest with 1-MCP 

for 24 h at 20°C and stored at ambient air temperatures of 20°C. Vertical bars represent S.E. of mean 
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Fig. 3: Changes in  Soluble  Solid  Content of ripe glasshouse tomato "Falcato" and treated at harvest with 1-

MCP for 24 h at 20°C and stored at ambient air temperatures of 20°C. Vertical bars represent S.E. of 
mean 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Fig. 4: Color (as hue angle) of glasshouse tomato (Falcato) stored at 20°C following 1-MCP treatment. 

Vertical bars represent S.E. of mean 
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