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Effect of Methyl Jasmonate on Color and Quality Changes of ‘Mahajanaka’ Mango Fruit

Intanon Chanwij it

Abstract

Red coloration of ‘Mahajanaka’ mango fruit exocarp is a unique characteristic affects its commercial quality.
Non-uniform red color development is a particular problem for this mango. Therefore, the objective of this research is
to study the effects of methyl jasmonate (MJ) on red color development of mango fruit exocarp and its quality. The
experiment was divided into two parts. The first experiment studied the effects of MJ on color and quality changes of
‘Mahajanaka’ mango during fruit development. Fruits at 84 and 98 days after full bloom (DAFB) were labeled and
treated with the solutions of 5,10and 15 mM MJ compared with non-treated fruit (control). Samples were taken at 7
days interval until the fruit age was 119 DAFB. The results showed that fruits at 84 and 98 DAFB treated with MJ had
a larger area of red coloration, higher PAL enzyme activity and greater total anthocyanin content than the control. The
applications of MJ solution at 15 mM caused the greatest increase of red color development compared to other
treatments. In addition, total soluble solids content and titratable acidity were not obviously affected by MJ treatment
when compared with the control.

The second experiment studied the effects of MJ on red color development and quality changes of
‘Mahajanaka’ mango fruit after harvest. Harvested fruits at 112 DAFB were treated with 5, 10 and 15 mM MJ
compared with non-treated fruit (control), and all fruits were stored at 15°C under fluorescent light condition (12
hours/day). Samples were taken and evaluated after being stored for 7, 14 and 21 days. The results showed that the MJ
treated fruits and kept under fluorescent light had more red color development than the control, and these treatments

did not affect fruit quality throughout the storage period. Fruits of all treatments ripened within 7 days after storage.
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