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Using Methyl Jasmonate to Reduce Browning in Okra
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Abstract

Okra (Abelmoschus esculemtus) is a tropical vegetable sensitive to storage at low temperature which
causes chilling injury symptoms. This experiment was carried out to determine the effect of methyl jasmonate
(MeJA) on chilling injury in okra. Okra was fumigated with O (control), 10", 10% and 10° M MeJA at 25°C 16 h and
then stored at 4°C for 12 days (90-95% RH). The fumigation of okra with MeJA significantly reduced the
percentage of weight loss, delayed color changes and chilling injury in comparison with the control. The
percentage of weight loss of the control ranged from 3.89 to 15.77%, while that of fumigated okra ranged from
2.58 to 13.37%. All MeJA-fumigated treatments delayed the increase of L, a, b and decrease of hue value.
Chilling injury was manifested as browning associated with chilling injury index which increased during storage.
The results revealed that okra fumigated with 10" and 10 M MeJA had the chilling injury scores of 1.75 and 2.08
and that chilling injury symptoms occurred over 25% of the pod surface area on day 12. In contrast, okra
fumigated with 10° M MeJA and the control had the chilling injury scores of 2.25 and 2.75 on days 9 and 6,
respectively. Thus, MeJA fumigation appears to be an alternative treatment for reducing chilling injury and
extending storage life of okra.
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Table 1 Storage life of okra treated with O (control), 10", 10%and 10°M MeJA at 4°C, 90-95% RH

Treatment Storage life (days)
Control 6
10" M MeJA 12
10°M MeJA 12
10°M MeJA 9

nsgaydetiminaesiinnsviaeudeannganimasesiinisidsudadlinafient Ao Suwolkudisdy
pRaAszaznaNaiLinE TnefimssuiinnszAeu@uftamiadalumm anansngzaamsgudeiminléanioga
ALIAN Tnedauuansaiuneadfednadieddnyds Lﬁ@a”uzgmﬂmﬁu%ﬂmEfﬂmugﬂuﬁmmmqmmuauﬁma
goudetiminunniian fe eaar 15.77 sesadll Ae Annsvidauduafisudenuiadalumniipasdsdu 107, 10°
uaz 107 Tuans Tnefinnsgeydenininsenay 13.37, 10.99 uaz 10.62 ANd1AL (Figure?)



294 nrsldiufiasalumumn 9 43 1IUT 3 (MeAw) AULIEU-5UIIAN 2555 9. INEAARTINHAT

[\
o

@+ Control

4 ™ 10" MMelA
"""""" & 10? M MeJA

...... ¥ 10° M MeJA

-
[3,]
1

Weight loss (%)
¢ 3

Lo
-
o
.

Days after storage

Figure 1 Weight loss of okra treated with 0 (control), 10", 10%and 10° M MeJA at 4°C, 90-95% RH
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Figure 2 Color change of okra treated with 0 (control), 10", 10%and 10°M MeJA at 4°C, 90-95% RH
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Figure 3 Chilling injury (CI) score of okra treated with 0 (control), 10", 10” and 10° M MeJA at 4°C, 90-95% RH
(0 = no Cl symptom; 1 = Cl of surface area < 5%; 2 = Cl of surface area 6-25%; 3 = Cl of surface area
26-50%; 4 = Cl of surface area > 50%)
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