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Abscisic Acid and Polyamines Content During Growth of Mangosteen and the Effect of Spermine Application on

Chilling Injury During Low Temperature Storage

.
Wanvisa Ponrod

Abstract

Changing of abscisic acid and its metabolite (frans-abscisic acid, phaseic acid and dihydrophaseic acid)
and polyamines (putrescine, spermidine and spermine) were quantified in peel, aril and seed of mangosteen
during fruit development. In peel and aril, there were increases in abscisic acid content during maturity stage,
while peel firmness and coloring reduced. The concentration of abscisic acid and its metabolite in, geed decreased
toward the harvesting period. It is indicated that the seed had no dormancy in ripening progress. Polyamines
content in peel and aril were high at the beginning of fruit development and declined toward the harvest while
polyamines in seed trend to increased gradually. The symptom of chilling injury (CI) on mangosteen fruits are
browning and hardening of peel. CI symptom was not observed in fruit stored at 13°C but there were observed in
fruit stored at 7°C. An increasing in water loss and respiration were not associated with CI symptoms. The level
of abscisic acid was accumulated to high level in peel of chilled fruit, putrescine and spermidine increased prior
CI symptom was observed and reduced when the fruits had high incidence of CI symptoms. However, exogenous
spermine application could decrease browning and hardening of peel due to spermine inhibited the accumulation
of abscisic acid and delayed the decrease of putrescine and spermidine. The CI symptom was not observed in the
aril of spermine treated fruits and the fruits stored at 7 and 13°C because the concentration of abscisic acid and its

metabolite and polyamines was not significantly different.
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