
28 
 

PUSTAKA ACUAN 

 

 

Basseto, E., A. P. Jacomino, A. L. Pinheiro, dan R. A. Kluge.  2005.  Delay of 

ripening of ‘Pedro Sato’ guava with 1-methylcyclopropene.  Postharvest 

Biology and Technology 35: 303–308. 

 

Cantin, C. M., D. Holcroft dan C.H. Crisosto.  2011.  Postharvest application of 1-

Methylcyclopropene (1-MCP) extends shelf life of kiwifruit.  Acha Hort. 

913: 621-626. 

 

Dong, L., S. Lurie dan H. Zhou.  2002.  Effect 1-methylcyclopropene on ripening 

‘Canino’ apricots and ‘Royal Zee’ plums.  Postharvest Biology and 

Technology. 24: 135-145. 

 

Du, J., H. Gemma, dan S. Iwahori.  1997.  Effects of chitosan coating on the 

storage of peace, Japanese pear, and kiwi fruit. J. Japan. Soc. Hort. Sci. 66 

(1) : 15-22. 

 

El Ghaouth, A., R. Ponnampalam, F. Castaigne, dan J. Arul.  1992.  Chitosan 

coating to extend the storage life of tomatoes.  Hort Science 27(9): 1016-

1018. 

 

Green, D. W., dan J. R. Schupp.  2004.  Effects of aminoethoxyvinylglycine 

(AVG) on preharvest fruit drop, fruit quality, and maturation of ‘McIntosh’ 

apples.  Hortscience 39: 1036-1041. 

 

Guillen F., S. Castillo, P.J. Zapata, D. Martinez-Romero, M. Serrano, dan D. 

Valero.  2007.  Efficacy of 1-MCP treatment in tomato fruit:1. Duration and 

concentration of 1-MCP treatment to gain an effective delay of postharvest 

ripening.  Postharvest Biol. Technology. 43(1): 23-27. 

 

Hong, J.H., dan K.C. Gross.  2000.  Involvement of ethylene in development 

of chilling injury in fresh-cut tomato slices during cold storage. J. Amer. 

Soc. Hort. Sci. 125: 736–741. 

 

Jeong, J., D. J. Huber, dan S.A. Sargent.  2002.  Influence of 1-

methylcyclopropene (1-MCP) on ripening and cell-wall matrix 

polysaccharides of avocado (Persea americana) fruit.  Postharvest Biology 

and Technology 25: 241–256. 



28 
 

Kim, H.O., E.W. Hewett, dan N. Lallu.  2001.  Softening and ethylene production 

of  kiwi fruit reduced with 1-methylcyclopropene.  Acta Hort. 553: 167–

170. 

 

Manenoi, A., E. R. V. Bayogan, S. Thumdee, dan R. E. Paull.  2007.  Utility of 1-

methylcyclopropene as a papaya postharvest treatment.  Postharvest Biology 

and Technology 44: 55–62. 

 

McGuire, R. G.  1995.  Market quality of guavas after hot-water quarantine 

treatment and application of carnauba wax coating.  HortScience. 3(2): 271-

274. 

 

Moretti, C. L., A. L. Araujo, W. A. Marouelli, dan W. L. C. Silva.  2002.  1-

methylcyclopropene delays tomato fruit ripening.  Horticultura Brasileira. 

20(4): 659-663. 

 

Phebe, D., dan P. T. Ong.  2010.  Extending ‘kampuchea’ guava shelf-life at 27oc 

using 1-methylcyclopropene.  International Food Research Journal 17: 63-

69. 

 

Porat, R., B. Weiss, I. Zipori, dan A. Dag.  2009.  Postharvest longevity and 

responsiveness of guava varieties with distinctive climateric behaviors to 1-

methylcyclopropene.  Hort Technology 19: 580-585. 

 

Pumchai S., P. Jitareerat, S. Kanlayanara, dan S. Sangchote.  2005.  Effect of 

chitosan on controlling of anthracnose disease in mangoes cv. Nam Dok 

Mai.  Two Second Asian Conference on Plant Pathology.  Integrated 

Meetings Specialist Pte Ltd, Singapore. 113 p. 

 

Rogis, A., T. Pamekas, dan Mucharromah.  2007.  Karakteristik dan uji efikasi 

bahan senyawa alami kitosan terhadap patogen pasca panen antraknosa 

Colletotrichum musae.  Jurnal Ilmu-ilmu Pertanian Indonesia 9(1): 58-63. 

 

Sisler, E.C., E. Dupille, dan M. Serek.  1996.  Effect of 1-MCP and 

methylenecyclopropane on ethylene binding and ethylene action on cut 

carnations.  Plant Growth Regul.  18: 79-86. 

 

Suprayatmi, M., P. Hariyadi, R. Hasbullah, N. Andarwulan, dan B. Kusbiantoro.  

2005.  Aplikasi 1-Methylcyclopropene (1-MCP) dan etilen untuk 

pengendalian kematangan pisang Ambon di suhu ruang.  Prosiding Seminar 

Nasional Teknologi Inovatif  Pascapanen untuk Pengembangan Industri 

Berbasis Pertanian.  Fakultas Teknologi Pertanian.  Institut Pertanian Bogor.  

Bogor, 7─8 September 2005.  Hlm. 253─263. 

 

Villalobos A.M.G., W.V. Biasi, S. Flores, C.Z. Jiang, M.S. Reid, N.H. Willits, 

dan E.J. Mitcham.  2011.  Effect of maturity and cold storage on ethylene 

biosynthesis and ripening in `Bartlett' pears treated after harvest with 1-

MCP.  Postharvest Biology and Technology. 59: 1-9. 



29 
 

Wang, Z. W., H. W. Duan, dan C. Y. Hu.  2009.  Modelling the inspiration rate of 

guava (Psidium guajava L.) fruit using enzyme kinetics, chemical kinetics 

and artificial neural network.  Europe Food Research Technology 229:495-

503. 

 

Watkins, B. C. dan J. F. Nock.  2005.  Effect of  delays between harvest and 1-

methylcyclopropane treatment, and temperature during treatment, on 

ripening of air-stored and controlled-atmosphere-stored apples.  

HortScience 40(7): 2096-2101. 

 

Widodo, S. E., M. Shiraishi, dan S. Shiraishi.  1996.  On the interpretation of 

Brix value for the juice of acid citrus.  J. Sci. Food Agric.  71:537-540. 

 

Widodo, S. E., N. Sanjaya, Zulferiyenni, M. S. Hadi.  2001.  Perubahan kualitas 

buah manggis (Garcinia mangostana L.) selama permbuhan dan pemasakan 

buah.  Jurnal Agrotropika 6(1):  7—11.   

 

Widodo, S.E., Zulferiyenni, dan R. Arista.  2010.  Coating effect of chitosan and 

plastic wrapping on the shelf life and qualities of guava cv. ‘Mutiara’ and 

‘Crystal’.  J.ISSAAS 19(1): 1-7. 

 

Worakeeratikul, W., V. Srilaong, A. Uthairatanakij, dan P. Jitareerat.  2007.  

Effect of hydrocooling and chitosan coating on browning and physiological 

changes in fresh-cut rose apple.  Acta Hort 427-434. 

 

Zhang, D. dan P. C. Quantik.  1998.  Antifungal effect of chitosan coating on 

fresh strawberries and raspberries during storage.  J. HortSci. 73(6): 763-

767. 

  

Zhang, M-J., Y-M. Jiang, W-B. Jiang, dan X-J. Liu.  2006.  Regulation of 

ethylene synthesis of harvested banana fruit by 1-methylcyclopropene.  

Food Technology. Biotechnol.  44(1):  111─115. 

 

 


