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Roles of Abscisic Acid and Jasmonates in Mangoes Against Water Stress Condition

Dhulachat Manakongtreecheep*

Abstract

The response of mango tree to water deficit stress was studied in ‘Kaew’ cultivar, and response of mango fruit
to low relative humidity (60 %) was studied in ‘Nam Dok Mai’ cultivar. Stress condition increased abscisic acid,
jasmonic acid, methyl jasmonates and total phenolics compound in both mango tree and fruit. Uniconazole application
at 250 ppm increased abscisic acid content, but decreased the jasmonates level in both mango tree and fruit. 5-
aminolaevulinic acid (250 ppm) also increased abscisic acid, jasmonic acid and methyl jasmonates content in mango
tree. However, 5-aminolaevulinic acid affected on increasing of abscisic acid, jasmonic acid and methyl jasmsonates in
mango leaf more than other part (cortex and root). There was relationship between the increase of total phenolics
content and the decrease of abscisic acid content in mango leaf, cortex and root. In mango fruit, after storage for 3
days, jasmonic acid and methyl jasmonates were transiently increased in mango peel and pulp. It was related with the
changing of mango colour. Mango stored at high relative humidity (95 %) had a little changing of abscisic acid
content, while that stored at low relative humidity (60 %) showed the increase of abscisic acid. Moreover, uniconazole

application decreased total phenolics content in mango peel, but not effect in mango pulp.
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