Appendix
Five categories of fresh produces are listed below: the Climacteric Fruits, the non-Climacteric Fruits, the Vegetables, the Flowers, the Potted Plants, and furthermore, the Potential Applications 
I): Climacteric Fruits: 
(also known as الفاكهة, 水果, prutas, Obst, φρούτα, פירות, फल, buah, frutta, 果物, 과일, owoców, frutas, trái cây)

Apricot, 
(also known as المشمش,杏, abrikoos, Aprikose, βερίκοκο,  apricot, albicocca, あんず, 살구. Morela, abricó, albaricoque)
Effect of 1-methylcyclopropene on ripening of ‘Canino’ apricots and ‘Royal Zee’ plums 2002, by Li Dong, Susan Lurie, Hong-Wei Zhou.
1-MCP controls ripening induced by impact injury on apricots by affecting SOD and POX activities 2006, by Giovanni De Martino, Konstantinos Vizovitis, Rinaldo Botondi, Andrea Bellincontro, Fabio Mencarelli.

Influence of Ethylene Inhibition by 1-Methylcyclopropene on Apricot Quality, Volatile Production, and Glycosidase Activity of Low- and High-Aroma Varieties of Apricots 2003, by RINALDI BOTONDI, DIANA DESANTIS, ANDREA BELLINCONTRO, KONSTANTINOS VIZOVITIS, AND FABIO MENCARELLI.
Avocado 
 (also known as الأفوكادو, 鳄梨, abukado, avocet, αβοκάντο, אבוקדו, alpukat, awokado, abacate, aguacate)
Influence of 1-methylcyclopropene (1-MCP) on ripening and cell-wall matrix polysaccharides of avocado (Persea americana) fruit 2002, by Jiwon Jeong, Donald J. Huber, Steven A. Sargent.
2006 1-MCP prevents ethylene-induced accumulation of antifungal diene in avocado fruit, by X. Wang, I. Kobiler, A. Lichter, A. Leikin-Frenkel, E. Pesis, D. Prusky.

2005 1-MCP reduces physiological storage disorders of ‘Hass’ avocados; by Allan. B. Woolfa, Cecilia Requejo-Tapia, Katy A. Cox, Richard C. Jackman, Anne Gunson, Mary Lu Arpaia, Anne White.
Apple, 
(also known as苹果, appel, mansanas, pomme, Apfel, μήλο, תפוח, mela, リンゴ, 사과, jabłko, maçã, manzana.)
1-Methylcyclopropene Interactions with Diphenylamine Peroxidase Activities in Apple Fruit 2005, by J. M. R. APOLLO ARQUIZA, ANTHONY G. HAY, JACQUELINE F. NOCK, AND CHRISTOPHER B. WATKINS.
Sensory analysis and instrumental measurements of ‘Anna’ apples treated with 1-methylcyclopropene 2005; by Claire Pre-Aymard, Elazar Fallik, Asya Weksler, Susan Lurie.

Aroma volatile biosynthesis in apples affected by 1-MCP and methyl jasmonate 2004, by S. Kondo, S. Setha, D.R. Rudell, D.A. Buchanan, J.P. Mattheis.
1-Methylcyclopropene inhibits apple ripening1999,  by Fan, X., Blankenship, S.M., Mattheis, J.P 

Influence of temperature and duration of 1-methylcyclopropene (1-MCP) treatment on apple quality2002,  DeEll, J.R., Murr, D.P., Porteous, M.D., Rupasinghe, H.P.V.. 
Banana 
(also known as الموز, 香蕉, banana, saging, banana, μπανάνας, בננה, pisang, banan, plátano, chuối)
Effect of atmospheric modification, 1-MCP and chemicals on quality of fresh-cut banana 2006, by Eduardo V. de B. Vilas-Boas, Adel A. Kader.
Softening response of banana fruit treated with 1-methylcyclopropene to high temperature exposure 2001, by Yueming Jiang, Daryl C. Joyce and Andrew J. Macnish.
Effect of fruit maturity on efficiency of 1-methylcyclopropene to delay the ripening of bananas 2000, by D.R. Harris, J.A. Seberry, R.B.H. Wills, L.J. Spohr.
Application of 1-MCP and propylene to identify ethylene-dependent ripening processes in mature banana fruit 1998, by Golding, J.B., Shearer, D., Wyllie, S.G., McGlasson, W.B.,. 
Blueberry, 
2007 Private Research, not to be disclosed.
Chinese Jujube
(also known as枣, عناب, ナツメ, 대추)
Effect of 1-methylcyclopropene and-or chitosan coating treatments on storage life and quality maintenance of Indian jujube fruit 2006, by Zhong Qiuping, Xia Wenshui.
Effects of 1-methylcyclopropene and gibberellic acid on ripening of Chinese jujube (Zizyphus jujuba M) in relation to quality 2003, by Weibo Jiang, Qiang Sheng, Yueming Jiang and Xiangjuan Zhou.
Custard Apple 
(also known as 釋迦, atis, pinha, cherimoya)
Ripening and quality responses of avocado, custard apple, mango and papaya fruit to 1-methylcyclopropene. 2001 by Hofman, P.J., Jobin-De´cor, M., Meiburg, G.F., Macnish, A.J, Joyce, D.C.
Cantalope
(also known as الكنتالوب, 哈密瓜, 香瓜,milong, cantaloupe, πεπονάκι, מלון, belewar, cantalupo, マスクメロン, 멜론, kantalupa.)

Role of ethylene in the biosynthetic pathway of aliphatic ester aroma volatiles in Charentais Cantaloupe melons, 2002 by Flores, F., El Yahyaoui, F., de Billerbeck, G., Romojaro, F., Latche, A., Bouzayen, M., Pech, J.C., Ambid, C
Fig 
(also known as الشكل, 无花果, igos, εικ, איור, ara, fico, イチジク. 무화과, rys, figo.)

 Kiwifruit, 
(also known as كيوي, 猕猴桃, 奇异果, ibon ng, ακτινίδιο, קיוי, キウイ, 키위.)
Softening and ethylene production of kiwifruit reduced with 1-methylcyclopropene. Kim, H.O., Hewett, E.W., Lallu, N., 2001. 

Ripening of ‘Hayward’ kiwifruit treated with 1-methylcyclopropene after cold storage 2004, by Eduardo J. Boquete, Gustavo D. Trinchero, Adela A. Fraschina, Fernando Vilella, Gabriel O. Sozzi
2006 Application of 1-methylcyclopropene prior to cutting reduces wound responses and maintains quality in cut kiwifruit, by Linchun Mao *, Guoze Wang, Fei Que
Guava 
(also known as جوافة, 番石榴, guave, bayabas, goyave, γκουάβα, jambu biji, guaiava.)
Delay of ripening of ‘Pedro Sato’ guava with 1-methylcyclopropene 2005, by Eliane Bassetto, Angelo Pedro Jacomino, Ana Luiza Pinheiro, Ricardo, Alfredo Kluge
Conservation of ‘Pedro Sato’ guavas under treatment with MCP, 2005, by Eliane Bassetto, Angelo Pedro Jacomino and Ana Luiza Pinheiro
Lychi, 
(also known as 荔枝, litsiyas, λυκείο, lengkeng, レイチ, 그 열매)
Private Research.

Mango 
(also known as المانجو, 芒果,mangga, mangue, μάνγκο, מנגו, आम, mangga, xoài.)

Ripening and quality responses of avocado, custard apple, mango and papaya fruit to 1-methylcyclopropene. Hofman, P.J., Jobin-De´cor, M., Meiburg, G.F., Macnish, A.J., Joyce, D.C., 2001.
Effects of 1-methylcyclopropene alone and in combination with polyethylene bags on the postharvest life of mango fruit. Jiang, Y., Joyce, D., 2000. 

Enhancing the post-harvest qualities of mango fruit by vacuum infiltration treatment with 1-methylcyclopropene 2006, by B. G.WANG,W. B. JIANG, H. X. LIU, L. LIN and J. H.WANG
Mountain Papaya, 
Ripening of mountain papaya (Vasconcellea pubescens) and ethylene dependence of some ripening events 2004, by Mar´ıa Alejandra Moya-León, Mario Moya, Raúl Herrera
Papaya 
(also known  الببايا, 木瓜,παπάγια, פאפאיה, papaya, mamão, đu đủ.)

Ripening and quality responses of avocado, custard apple, mango and papaya fruit to 1-methylcyclopropene. Hofman, P.J., Jobin-De´cor, M., Meiburg, G.F., Macnish, A.J., Joyce, D.C., 2001.
Treatment with 1-MCP and the role of ethylene in aroma development of mountain papaya fruit 2007, by Cristian Balbont´ın, Carlos Gaete-Eastman, Mireya Vergara
Peach 
(also known as خوخ, 桃子, perzik, melokoton, ροδάκινο, אפרסק, 복숭아, brzoskwinia, pêssego, melocotón.)

Interactive effects of 1-MCP and temperatures on ‘Elberta’ peach quality. Fan, X., Argenta, L., Mattheis, J.P., 2002. 

Shelf life of peaches treated with 1-methylcyclopropene. Kluge, R.A., Jacomino, A.P., 2002. 

Interactive Effects of 1-MCP & Temperature on Elberta Peach Quality 2002, by Massimo Ciccioni, Guglielmo Costa, Patrizia Torrigiani
Nectarine 
(also known  الخوخة, 油桃,nektarin, νεκταρίνι, ネクタリン, 넥타린, nektaryny.)

Postharvest 1-methylcyclopropene application in ripening control of ‘Stark Red Gold’ nectarines 2005, by Anna Maria Bregoli, Vanina Ziosi, Stefania Biondi, Angela Rasori
Pear 
(also known as الكمثرى, 梨子, peer, peras, αχλάδι, אגס, pir, 배나무, gruszka, Pereira.)

Carbon dioxide and 1-MCP inhibit ethylene production and respiration of pear fruit by different mechanisms. De Wild, H.P.J., Woltering, E.J., Peppelenbos, H.W., 1999. 

Expression characteristics of the galactdase gene family in La France pear fruit during growth and their regulation by 1-MCP during postharvest ripening 2005, by Mercy W. Mwaniki, Francis M. Mathooko, Mikio Matsuzaki
Persimmon 
(also known as柿子, plaqueminier, אפרסמון, kesemak, 감, caqui.)
Involvement of stress-induced ethylene biosynthesis in fruit softening of ‘Saijo’ persimmon. Nakano, R., Harima, S., Ogura, E., Inoue, S., Kubo, Y., Inaba, A., 2001. 

Effect of 1-methylcyclopropene on ripening of postharvest persimmon (Diospyros kaki L.) fruit 2005, by Zisheng Luo
2004 1-MCP Preserves the Firmness of Stored Persimmon ‘Rojo Brillante’, by A. SALVADOR, J. CUQUERELLA, J.M. MARTÍNEZ-JÁVEGA, A. MONTERDE, AND P. NAVARRO
Plum, 
Responses of climacteric and suppressed-climacteric plums to treatment with propylene and 1-methylcyclopropene. Abdi, N., McGlasson, W.B., Holford, P., Williams, M., Mizrahi, Y., 1998. 

Ripening of ‘Red Rosa’ plums: effect of ethylene and 1-methylcyclopropene. Dong, L., Zhou-Hong, W., Sonego, L., Lers, A., Lurie, S., 2001b. 

1-Methylcyclopropene preserves the firmness of plums during postharvest storage and ripening. Skog, L.J., Schaefer, B.H., Smith, P.G., 2001. 

Tomato 
(also known as الطماطم,番茄, tomaat, kamatis, tomate, עגבניה, pomodoro, トマト, 토마토, pomidor, cà chua)

The role of ethylene and wound signaling in resistance of tomato to Botrytis cinerea Diaz, J., ten Have, A., van Kan, J.A.L., 2002. 

Use of 1-MCP to extend the time to ripen of green tomatoes and postharvest life of ripe tomatoes. Wills, R.B.H., Ku, V.V.V., 2002. 

II): Non-climacteric Fruits: 

Cherry 
(also known as الكرز, 樱桃,seresa, cerise, Kirsche, κεράσι, דובדבן, ciliegia, 桜,벚꽃.)


Responses of ‘Bing’ and ‘Rainier’ sweet cherries to ethylene and 1-methylcyclopropene. Gong, Y., Fan, X., Mattheis, J.P., 2002. 

Citrus & Oranges
Effects of ethylene and 1-methylcyclopropene on the postharvest qualities of ‘Shamouti’ oranges 1999, by Ron Porat, Batia Weiss, Lea Cohen, Avinoam Daus, Raphael Goren, Samir Droby
2005 Effect of 1-methylcyclopropene on the quality of clementine mandarin fruit at ambient temperature, by M. Laamim1, A. Ait-Oubahou2 and M. Benichou.
2005 Influence of 1-MCP application and concentration on post-harvest peel disorders and incidence of decay in citrus fruit. By H. DOU,  S. JONES and M. RITENOUR
Grapefruit
Gibberellic acid slows postharvest degreening of ‘Oroblanco’ citrus fruit by Porat, R., Feng, X., Huberman, M., Galili, D., Goren, R., Goldschmidt, E.E., Feng, X.Q., 2001. 

Effect of 1-methylcyclopropene on ethylene-induced abscission in citrus. Zhong, G.Y., Huberman, M., Feng, X., Sisler, E.C., Holland, D., Goren, R., Zhong, G.Y., Feng, X.Q., 2001. 

Melons 
(also known as البطيخ, 甜瓜, meloen, πεπόνι, מלון, メロン, 멜론, melão, dưa gang.)


Spatial-resolved analysis of histological and biochemical alterations induced by water-soaking in melon fruit. du Chatenet, C., Latche, A., Olmos, E., Ranty, B., Charpenteau, M., Ranjeva, R., Pech, J.C., Graziana, A., 2000.
Influence of different concentrations of 1-methylcyclopropene and times of exposure on the quality of ‘Galia’-type melon harvested at different stages of maturity 2006, by SAGI GAL, SHARON ALKALAI-TUVIA,YONATAN ELKIND and ELAZAR FALLIK
Pineapple 
(also known الأناناس, 菠萝, 鳳梨, ananas, pinya, ανανά, אננס, abacaxi, piña, dứa.)

Internal browning in cold-stored pineapples is suppressed by a postharvest application of 1-methylcyclopropene. Selvarajah, S., Bauchot, A.D., John, P., 2001. 

Strawberry 
(also known草莓, aardbei, presa, fraise, Erdbeere, φράουλα, תות שדה, fragola, イチゴ, 딸기, truskawka, morango, dâu tây.)

1-methylcyclcopropene treatment affects strawberry fruit decay. Jiang, Y., Joyce, D.C., Terry, L.A., 2001. 

1-Methylcyclopropene can differentially affect the postharvest life of strawberries exposed to ethylene. Ku, V.V.V., Wills, R.B.H., Ben-Yehoshua, S., 1999. 
Responses of strawberry fruit to 1-methylcyclopropene (1-MCP) and ethylene. Tian, M.S., Prakash, S., Elgar, H.J., Young, H., Burmeister, D.M., Ross, G.S., 2000. 

Watermelon 
(also known البطيخ, 西瓜,pakwan, καρπούζι, אבטיח, tembikai, cocomero, スイカ,수박, kawon, melancia.)
III): Vegetables: 

(also known as الخضر, 蔬菜, plantaardige, halaman, legumes, Gemüse, φυτικά, ירקות, sayur, vegetali, 野菜, 야채, warzyw, vegetais, vegetales, rau quả)

Broccoli 
Yellowing of broccoli in storage is reduced by 1-methylcyclopropene. Fan, X., Mattheis, J.P., 2000. 
Effect of 1-methylcyclopropene on the storage life of broccoli. Ku, V.V.V., Wills, R.B.H., 1999. 
Effect of ethylene and 1-methylcyclopropene on chlorophyll catabolism of broccoli florets 2003, by Yiping Gong and James P. Mattheis*

Ozone and 1-Methylcyclopropene Alter the Postharvest Quality of Broccoli, by Charles F. Forney 2003 , Jun Song, Lihua Fan, Paul D. Hildebrand, and Michael A. Jordan 

Carrot, 
Reduction of ethylene-induced physiological disorders of carrots and iceberg lettuce by 1-methylcyclopropene. Fan, X., Mattheis, J.P., 2000. 

Chinese Cabbage, 
The effects of 1-methylcyclopropene on the shelf-life of minimally processed leafy Asian vegetables. Able, A.J., Wong. L.S., Prasad, A., O’Hare, T.J., 2002. 

Coriander, 
Regulation of coriander senescence by 1-methylcyclopropene and ethylene. Jiang, W., Sheng, Q., Zhou, X., Zhang, M., Liu, X., 2002.

Lettuce, 
Reduction of ethylene-induced physiological disorders of carrots and iceberg lettuce by 1-methylcyclopropene. Fan, X., Mattheis, J.P., 2000b. 

Use of 1-methylcyclopropene to extend the postharvest life of lettuce. Wills, R.B.H., Ku, V.V.V., Warton, M.A., 2002. 
IV): Ornamental Produces: 

Rose
Ethylene and the postharvest performance of miniature roses. Serek, M., Sisler, E.C., Reid, M.S., 1996. 
Ethylene and anti-ethylene treatment effects on cut ‘First Red’ rose 2005, by Esmaeil Chamani, Ahmad Khalighi, Daryl C. Joyce
Orchid
1-Methylcyclopropene inhibits ethylene action in cut phlox flowers. Serek, M., Sisler, E.C., Reid, M.S., 1996. 

Carnations
Ethylene and postharvest performance of potted kalanchoe. Serek, M., Reid, M.S., 2000. 

Effect of 1-methylcyclopropene and methylenecyclopropene on ethylene binding and ethylene action on cut carnations. Sisler, E.C., Dupille, E., Serek, M., 1996. 
Effect of 1-methylcyclopropene (1-MCP) on the vase life of cut carnation, by Kazuo ICHIMURA1, Hiroko SHIMIZU, Toshihiko HIRAYA
Tulip
Carbon dioxide and ethylene interactions in tulip bulbs. De Wild, H.P.J., Gude, H., Peppelenbos, H.W., 2002
Lily, 

Efficacy of 1-MCP (1-methylcyclopropene) and Promalin for extending the post-harvest life of Oriental lilies (Lilium)/‘Mona Lisa’ and ‘Stargazer’). Celikel, F.G., Dodge, L.L., Reid, M.S., 2002.
V): Potted Plants: 

1-MCP blocks ethylene induced petal abscission of Pelargonium peltatum but the effect is transient. Cameron, A.C., Reid, M.S., 2001.
Role of ethylene and 1-MCP in flower development and petal abscission in zonal geraniums. Jones, M.L., Kim, E.-S., Newman, S.E., 2001. 

Involvement of ethylene in postharvest senescence of Boronia heterophylla flowers. Macnish, A.J., Joyce, D.C., Hofman, P.J., Simons, D.H., 1999.

Efficacy of inhibitors of ethylene binding in improvement of the postharvest characteristics of potted flowering plants. Serek, M., Sisler, E.C., 2001. 

Effects of 1-MCP on the vase life and ethylene response of cut flowers. Serek, M., Sisler, E.C., Reid, M.S., 1995a. 

1-Methylcyclopropene, a novel gaseous inhibitor of ethylene action, improves the life of fruits, cut flowers and potted plants. Serek, M., Sisler, E.C., Reid, M.S., 1995. 

Methods of counteracting an ethylene response in plants. Sisler, E.C., Blankenship, S.M., May 21, 1996.
VI): Potential Applications 

(fully  commercial scale - the ones  with high possibility to be successful)

Rice Seedlings, potato tubes, Tobacco, Tea Leaves, Mulberry & Leaves, etc.
 

