Schematic Mode of Action of
Ethylene and SmartFresh™ (1-MCP)

During Ripening/Senescence of Fruits
and Vegetables
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Both Ethylene and SmartFresh™
work at the cellular level
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2. When Ethylene is Present
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3. When SmartFresh™ is Present
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4. When SmartFresh™ and Ethylene are Present
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5. Reversion of SmartFresh™ Effects
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