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Role of Methyl Jasmonate on Changes in Carotenoid and Beta-carotene contents of Mango Fruits
(Mangifera indica Linn.) ‘Nam Dok Mai’ after Harvest
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Abstract

Role of methyl jasmonate (MeJA) on changes in carotenoid and R-carotene contents of mango fruits
(Mangifera indica Linn.) ‘Nam Dok Mai' after harvest was investigated by pretreating fruits with 0 (control) 10 20
30 and 40 ppm MeJA. The results showed that 30 ppm MeJA significantly delayed weight loss of mango fruits as
compared to other treatments. Also, fruits pretreated with MeJA had significantly higher respiration rate and
ethylene production than untreated mango fruits (control). The concentrations of MeJA, however, did not affect
carotenoid contents in both peel and pulp but pretreatments with MeJA had more increased carotenoid content
than the control, especially at the concentration of 30 ppm MeJA which was found that fruits had higher carotenoid
content in peel than the control fruit. Moreover, the R-carotene content of mango fruits pretreated with 30 ppm
MeJA was significantly greater than the control throughout storage time which had the lowest 3-carotene content.
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Figure 1 weight loss (A) respiration rate (B) ethylene production (C) carotenoid content in peel (D) carotenoid
content in pulp (E) and R-carotene content in pulp (F) of mango fruits cv. Nam Dok Mai pretreated with O (control)

10 20 30 and 40 ppm MeJA for 4 h at 20 +1 °C.



