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Effect of Methyl Jasmonate on Reducing Chilling Injury Symptom of Carambola Fruits after Harvest
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Abstract
The effect of methyl jasmonate (MJ) on reducing chilling injury symptom of carambola was studied by
pretreating fruits with 0 (control), 1, 5 and 10 yM MJ for 12 h at 20 °C. After pretreatment, fruits were stored at
10°C (90% RH) for 30 days. It was found that pretreatment with 5 uM methyl jasmonate gave better results in
delaying chilling injury than the other treatments. Besides, the activities of phenylalanine ammonia lyase (PAL) and
superoxide dismutase (SOD) of the fruits pretreated with MJ were lower than those of the control fruit. However, no
significant difference in lipoxygenase (LOX) was observed in all the treatments.
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Figure 1 Effect of methyl jasmonate on chilling injury of carambola fruit during storage at 10°C, 90%RH.
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Figure 2 Effect of methyl jasmonate on SOD activity of carambola fruit during storage at 10°C, 90%RH.
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Figure 3 Effect of methyl jasmonate on LOX activity of carambola fruit during storage at 10°C, 90%RH.
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Figure 4 Effect of methyl jasmonate on PAL activity of carambola fruit during storage at 10°C, 90%RH.



