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Application of Exogenous Methyl Jasmonate on Preventing Internal Browning
of Queen Pineapple cv. ‘Sawi’ after Harvest
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Abstract

The objective of this study was to investigate the effectiveness of methyl jasmonate (MeJA) applications
on preventing internal browning of Queen pineapple fruit cv. ‘Sawi’ during cold storage. Fruits were immersed in
MeJA solutions at the concentration of 0 (control), 0.01 mM for 1, 2 or 3 hr stored at 13 + 1°C, 90% RH for 5 or 10
days., then moved to 25° C for 2 days. The results showed that treatment with 0.01 mM MeJA for 3 h alleviated
internal browning and exhibited lower browning score than other treatments. Thus, the fruit treated with 0.01 mM
MeJA for 3 hr. were selected to determine browning index, malondialdehyde (MDA) content, polyphenol oxidase
(PPO) activity and total phenol content. The results showed that the browning index, MDA content, PPO activity,
total phenol content in MeJA treated fruit were lower than those of the control. Therefore, we suggested that 0.01
mM MedJA for 3 hr can alleviate internal browning in Queen pineapple fruit cv. ‘Sawi’.
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Figure 1 Visual appearance of half-cut Queen pineapples cv. Sawi treated with MeJA solutions at 0.01 mM for
1,2 or 3 hr after cold storage at 13+1 °C for 5 and 10 d followed by storage at 25 °C for 2 d compared

to untreated fruits (control).
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Figure 2 BI score of Queen pineapple cv. Sawi treated with MeJA solutions at 0.01 mM for 1,2 or 3 hr after cold
storage at 131 °C for 5 and 10 d followed by storage at 25 °C for 2 d compared to untreated fruits

(control).
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Figure 3 Internal browning (A), MDA content (B), PPO enzyme (C) and total phenolics (D) of Queen pineapple
cv. Sawi treated with MeJA solutions at various concentrations immersion periods after cold storage at

13+1 °C for 5 and 10 d followed by storage at 25 °C for 2 d compared to untreated fruits (control).
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