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Effects of Harvesting Seasons, Methyl Jasmonate and 1-Methylcyclopropene on Chilling Injury of Okra Pod

Nonglak Boontongto*

Abstract

Okra, a tropical vegetable, can be growth all year round in Thailand, simply developing peel browning when
stored under 7°C. In this study, “Green Star 152” okra pod grown in winter (January-February 2007) and summer
(May-June 2007) were fumigated with 0, 10°, 107, 10° mp methyl jasmonate (MeJA) and 0, 100, 200, 400 ppb 1-
methylcyclopropene (1-MCP) at 25°C for 16hr and then stored at 4°C with 90-95% RH. Okra pod harvested in summer
were less in respiration rates, ethylene production and weight loss but the vitamin C and malondialdehyde (MDA)
contents were high. The summary harvesting had atrend to reduce preference chilling injury compared to the winter
harvesting. In case of chemical treatments, okra pod fumigated with MeJA at all concentrations produced respiration,
MDA, electrolyte leakage in high levels. Fumigation of 10° mp MeJA had a strong potential of a reduction of chilling
injury symptoms. On the other hand, okra pod fumigated with 1-MCP showed higher levels of respiration and ethylene
production rates compared to non-chemical treatment. Futhermore, at 400 ppb of 1-MCP induced lipid oxidations,
while nontreated okra was the highest in vitamin C content. However 1-MCP fumigation had no effect on controlling

of chilling injury symptoms of okra stored at low temperature.
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