31915 n-propyl dihydrojiasmonate a2 N5A abscisic MEKAUNVINGI ABNTAANMIHADIMIASMNIUKU

VD INA Y (Musa sp., cv. ‘Grande Naine)
Y 3 a
% Wablsziasg*

UNAALo

Y IS 9 ' Ao 3| o Y a 9) $ o { o
ndredluwa linimseeuauss haegungidiuwah ldinaeimsazmununsailuilymndidy
' 3w @ Y a3 = @ oa.;l = ~ A A
JEUINNITNUINYILASNITINHIAUNTINNIIUAINTTLINULNYD ﬂ\‘luuﬂﬁﬁﬂ‘hﬂﬂﬁL‘]JaEJuLL‘]JﬁQ“VINﬁii’JVIEJHmZ
= =) Y ' a 9 2 g o = [ a3 > A
“]f’JLﬂiJ61]@\1ﬂﬁ’Jﬂi51’7’JNfﬂilﬂﬂ’E'J1ﬂ1§Z‘T%‘VﬂuWHW’J%\?L“IJHLLH’J%NIHTH?WGMU1L%ﬂ1u1ﬁ8ﬁﬁﬂﬂ1ilﬂﬂlﬂ8’)‘ﬂ

@ a 9 1 3 o Y { A
L’HNWZ’dﬂJGhlﬂﬁﬁﬂllﬁ%ﬂﬂﬂﬂuﬂ1i!ﬂﬂ@1ﬂﬁ’d$ﬂ1u°ﬂu1’3 %1ﬂﬂ1§ﬁﬂ1&l1‘W’U’J1 ﬂ'lilﬂ‘]JiﬂH1Naﬂﬁ’JﬂﬁQﬂH’m”3J

o]

= 1 a 13w { a [~ aa
pasalied denaliinaeInsazMunuuusInInuinuIfgungi 13 evausaded 1iuguugia

U
4

mnzanlumsiiusnuindle Iﬂammimfzaamﬁqmmﬁﬂymmmwwﬁmmﬁmﬁmmmwaﬂé’aﬂ wonInil
Tumsdnbwavean1s 193 n-propyl dihydrojiasmonate (PDJ) HAZn5a abscisic (ABA) A5efunuaud 1
ey 0.25 Haa lwany mud ey Lﬁaaﬂﬂmﬁﬂmmmzﬁmwunmmwaﬂé’aaﬁiwdwﬂmﬁuﬁ’ﬂmﬁqmwgﬁ 8
oc (fiuszozing 3 dlal wut astasessiaaunIaaamaPains szt Tasanfanssuow s
polyphenol oxidase (PPO) uaﬂmﬂﬁymﬁV'lzmawﬁﬂfrﬁﬁwadamﬁﬂﬁzéjm@u‘lmﬁuﬂizmumﬁ@ias?fmmgimja
d52 Tﬂﬂﬂizé’uﬁ%ﬂiﬁmauau”lmﬁ superoxide dismutase (SOD), catalaase (CAT) 4ta& peroxidase (POD) M3 ld
a13 PDJ uaz ABA atinalumsaananssueulasd lipoxygenase (LOX) U4azaa13qeauUdN molondialdehyde
(MDA) ﬁﬂﬁ’sﬁw%“ﬂyuﬁﬁEJimwmammLmu‘luszwﬂwmmﬁu%mﬁqmmﬁﬁw 9619133 19a1s PDJ
1aY ABA  HNanIzduAsTuIUMTENUeINanale Taonszdumnaiemweiau sasimsmela uazms
wasunasd uennnfidaniias PDI uaz ABA Snademsanadve chlorophyll fluorescence (Fv/Fm)
gAML TsHaNEAY 11 AnEEAliRuT 013 PDI 182 ABA @1M130aAMIIRA0INT Az
v

9 Y o v 9 a o a o '
WTH')GU’E_]QWﬁﬂa’gEJT@ﬂﬂigﬁlul@uUlclﬁJ(luﬂigﬂjuﬂ'ﬁg’]ﬂﬁ'lu@iéuuaﬂﬁjg uE]ﬂiﬂﬂﬁﬁﬁ"ﬂﬁETEN"HM@]ENTJ‘]JTIUWIG]E]

= A A = = A A 1 A Y
ﬂﬁlﬂﬁﬂuuﬂﬁ\i‘Vﬂ\i’c‘fii’WIEﬂl,mgﬂf’JLﬂiJiﬂEJm‘WW’EJEJ'NleINaG]E]ﬂiz‘U’Juﬂﬁ’quaZﬂﬁLﬁE]iJﬁfﬂﬂell’fNNﬁﬂﬁ’JEJ

a o A A o s [ ;) = a @ ~ Y
*ANYIMNAATUTIVUNA (mﬂiuiﬂﬂﬁﬁﬁﬂﬁlﬂﬂmﬂ?) AMZNSNOINITINNLazina 1u 1ad ur1Inenaomna 1u lagnszaounal

~ Y
HU1T. 114 v,



Postharvest n-Propyl Dihydrojiasmonate and Abscisic Acid Application on Reducing Chilling Injury of

Banana Fruit (Musa sp., cv. ‘Grande Naine)

Nutthachai Pongprasert*

Abstract

Banana fruit (Musa sp.) is extremely sensitive to chilling injury (CI) which is a great limitation to maintain
the quality of banana. Thus, a better understanding on the physiological and biochemical responses of banana fruit to
chilling injury can help in development of posthrvest techniques to alleviate this problem. In this study, banana fruit
(Musa sp., cv. ‘Grande Naine) showed evident CI symptoms at 8°C, while the optimum stage temperature was 13 °C
which delaed ripening and maintain the quality during storage. In order to alleviate CI, banana fruit were sprayed
with n-Propyl Dihydrojiasmonate (PDJ) and abscisic acid (ABA) at concentration of 1 mM and 0.25 mM,
respectively, to reduce chilling injury (CI) symptoms. The application was done prior to stage at 8 "C for 3 weeks
with or without transferring to 20 °C at 5 days interval for ripening. PDJ and ABA treatment reduced the chilling
injury symptoms as evidenced by less-grayish peel browning. Polyphenol oxidase (PPO) of PDJ and ABA treated
fruit were higher than that of control. Furthermore, PDJ and ABA treatments maintained cell membrane integrity as
indicated by reduced lipoxygenase (LOX) activity which resulted in a decrease of molondialdehyde (MDA) content
compared with control. However, PDJ and ABA promoted fruit ripening with an increase of C,H, evolution, CO,
production and color changes (hue angles). These treatments also led to decrease chlorophyll fluorescence (Fv/Fm)
and firmness. The results indicated that PDJ and ABA activated free radicals scavenging enzymes of antioxidant
systems, resulting in reduce CI symptoms. This implies that both PDJ and ABA may play a role in the regulation of

ripening and senescence of climacteric fruit.
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