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Effects of methyl jasmonate on red color development of Mahajanaka mango fruit exocarp
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Abstract
Red exocarp color is a unique characteristic of Mahajanaka mango. However, non-uniform red color is a
problem for Mahajanaka mango production. This work studied the stimulation of red color development of mango
exocarp using methyl jasmonate (MJ). Fruits at 84 days after full bloom (DAFB) were treated with 5, 10 and 15 mM
MJ compared with non-treated fruit (control). Samples were taken at 7 day interval until the fruits were matured at
119 DAFB. Results showed that MJ treated fruits had more red color exocarp and higher anthocyanin content
than those of the control. MJ treated fruits did not show any effect on fruit quality.
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Figure 1 Percentage of red blush of Mahajanaka mango Figure 2 Changes of a* value of Mahajanaka mango

exocarp after treated with methyl jasmonate exocarp after treated with methyl jasmonate
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Figure 3 Changes of total anthocyanin content of Mahajanaka Figure 4 Changes of PAL enzyme activity of Mahajanaka
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Figure 5 Changes of total phenolic compound of Mahajanaka mango

exocarp after treated with methyl jasmonate

Table 1 Changes of TSS and TA of Mahajanaka mango fresh after treated with methyl jasmonate

TSS (%) TA (%)
Fruit age Methyl jasmonate Methyl jasmonate
(DAFB) Control 5mM 10mM 15mM Control 5mM 10mM 15mM
84 7.66a 7.33b 8.06c 7.46d 2.40a 2.58b 2.58¢c 2.51d
91 7.83a 7.83b 7.33c 7.66d 2.51a 2.42b 2.30c 2.44d
98 9.00a 9.53b 9.06c 9.46d 1.95a 2.05b 1.94¢c 1.98d
105 8.46a 10.00b 9.53¢c 9.06d 1.90a 1.73b 1.72c 1.41d
112 8.86a 9.30b 8.33¢c 9.13d 1.50a 1.42b 1.47c 1.44d
119 9.13a 9.86b 9.00c 9.33d 1.41a 1.52b 1.37¢ 1.39d
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