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Figure 1 Percentage of red blush of
Mahajanaka mango exocarp after
treated with methyl jasmonate

Figure 2 Changes of a* value of Mahajanaka  Figure 3 Changes of total anthocyanin
mango exocarp after treated with content of Mahajanaka mango
methyl jasmonate exocarp after treated with methyl

jasmonate

Figure 4 Changes of PAL enzyme activity Figure 5 Changes of total phenolic compound
of Mahajanaka mango exocarp of Mahajanaka mango exocarp after
after treated with methyl jasmonate treated with methyl jasmonate

Table 1 Changes of TSS and TA of Mahajanaka mango
flesh after treated with methyl jasmonate
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Effects of 1-Methylcyclopropene (1-MCP) Forms on the
Display Life of Potted Impatiens (Impatiens walleriana)
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Effects of Cultivar and Growth of
Mulberry Fruit on Anthocyanins Content
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