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Relationships among Jasmonates, Abscisic Acid, Polyamines and Free Radical Scavenging Activity during

Papaya and Guava Fruit Development and Storage

Issaya Pusittigul*

Abstract

Jasmonates [jamonic acid (JA) and methyl jasmonate (MeJA)], abscisic acid (ABA), polyamines (putrescine,
spermidine and spermine) and free radical scavenging activity (superoxide) were investigated in the skin and pulp
during fruit development and storage of papaya (Carica papaya L.) and guava (Psidium guajava L.). ICy, value of
superoxide scavenging activity was measured. Jasmonates and polyamines contents had high concentration at the
beginning of fruit development, associated with cell division. At ripening stage, the peak of ABA concentration in
skin preceded the increase of jasmonates and IC;, of superoxide scavenging activity. In contrast, the deceasing of
polyamine was observed. These results suggest that ABA may induces jasmonate synthesis, superoxide scavenging
activity, the decrease of polyamine and the fruit maturation.

Application of n-propyl dihydro jasmonate (PDJ) and spermine during low temperature storage of papaya
and guava decreased degree of chilling injury. In papaya, the applications of PDJ and spermine effect on decreased
loss of firmness, endogenous JA, endogenous ABA and accumulated endogenous putrescine. In addition, the
application PDJ and spermine decreased hue angle with no effect on fruit quality. However, in guava, the application
of PDJ decreased weight loss, endogenous ABA and superoxide scavenging activity while the application of
spermine affected the decreased of weight loss, endogenous MeJA, endogenous ABA, and superoxide scavenging

activity and accumulated endogenous putrescine and spermine.
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