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Abstract

The effect of 0.1 and 1.0 uM methyl jasmonate (MeJA) on chilling injury of jujubes stored at 10 °C was
studied. Fruits were fumigated with MeJA for 8 hr at 20°C, and then stored at 10°C. The physical and biochemical
changes were observed every 3 days. The results showed that the color of MeJA-treated fruits changed more than
that of the non-treated fruits with decreasing hue values during storage. The symptoms of chilling injury in 0.1 yM
MeJA-treated fruits were reduced more than those in the other treatments. MeJA could delay CI occurrence in
jujubes which showed Cl symptoms on day 12 in storage, whereas non-treated fruits showed the symptoms on
day 9. Moreover, the non-treated fruits showed higher lipoxygenase (LOX) activity than the treated fruits during 9
days in storage. Thereafter, the activity was decreased till the end of storage. The MeJA-treated jujubes showed
higher superoxide dismutase (SOD) activity than non-treated fruits during storage. The non-treated and 0.1 yM
MeJA-treated fruits showed no significant difference in peroxidase (POD) activity during storage.
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Figure 1 Hue value of jujubes fumigated with methyl jasmonate (MeJA) for 8 hours at 20°C and stored at 10°C
and 90%RH
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Figure 2 Chilling injury (Cl) scores of jujubes fumigated with methyl jasmonate (MeJA) for 8 hours at 20°C and
stored at 10°C and 90%RH. “Score 0 = No ClI symptoms, 1 = Cl symptoms < 25% of surface area, 2 =
Cl symptoms 26-50% of surface area, 3 = Cl symptoms > 51% of surface area.

=== pmoll MeJA
—8— 0.1 pmol/l MeJA
=1 nmoll MeJA

LOX activity (units/ mg protein)

L T
2 12 15 18 21 A4

Days in storage
Figure 3 Lipoxygenase (LOX) activity of jujubes fumigated with methyl jasmonate (MeJA) for 8 hours at 20°C and

stored at 10°C and 90%RH
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Figure 4 Superoxide dismutase (SOD) activity of jujubes fumigated with methyl jasmonate (MeJA) for 8 hours at
20°C and stored at 10°C and 90%RH
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