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Effects of Bagging and Jasmonate Application during Fruit Development on Bioactive Compounds and
Postharvest Quality of Mango (Mangifera indica Linn. cv. Mahajanaka)
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Abstract

Effects of fruit bagging and dipping in jasmonic acid derivative (n-propyl dihydrojasmonate; PDJ) solution
were studied on Mahajanaka mango fruit at 84, 91, 98, 105, 112, and 119 days after full bloom (DAFB). The
experiment consisted of 4 treatments; 1) dipping in 0.4 mM-PDJ solution, 2) bagging, 3) combination between
PDJ dipping (0.4mM) and bagging, and 4) control. The changes in peel color were indicated as a* and hue
values. The results showed that a* and hue values in PDJ applications were 3.74 and 82.73, respectively while in
control treatment were 4.20 and 98.70, respectively. The PDJ application had highest ferric reducing antioxidant
power (FRAP), total phenolic content (TPC), and flavonoids contents, which were 122.52 mmoleFe(ll)/kgDW,
786.22 mgGAE/100gDW, and 65.39 mgCatechin/gDW respectively. Endogenous JA concentration in PDJ
treatment was the highest at 1.97 nmol/gDW while untreated fruits were 0.10 nmol/gDW. Increase in endogenous
JA may be relate to the increases of red color development and bioactive compound content in harvested mango
fruit.
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Figure 1 Changes of hue angle (red at an angle of 0° or 360°, yellow at 90°, green at 180° and blue at 270°) and
a* value (the redness; +a* and the greenness; -a*) in mango peel during fruit development. Data are
the mean * SE of three replications. Different letters indicate significant difference by Duncan’s test at P
< 0.05.
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Figure 2 Change of jasmonate concentration in mango peel during fruit development. Data are the mean + SE of
three replications. Different letters indicate significant difference by Duncan'’s test at P< 0.05.
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Figure 3 Changes of total flavonoids, total phenolic compounds and ferric reducing antioxidant power in mango

peel (A - C), and in mango pulp (D - F) during fruit development. Data are the mean +

SE of three

replications. Different letters indicate significant difference by Duncan’s test at P< 0.05.
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