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Effects of Ethephon and Abscisic Acid on the Anthocyanin Content and
Phenylalanine Ammonia—Lyase Activity in “Mahajanaka” Mango Fruit Exocarp
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Abstract

The outstanding quality of the mature fruit of Mahajanaka mango (Mangifera indica L. cv. Mahajanaka,
Anacardiaceae) is its beautiful red coloration, thick exocarp, and pleasant scent. Some plant growth regulators
influence the red coloration as well anthocyanin accumulation and the activity of phenylalanine ammonia-lyase
(PAL), a key enzyme in the biosynthesis of anthocyanin in the fruit. The purpose of this study was to investigate
the effects of Ethephon and ABA on the anthocyanin content and PAL activity for influencing the desirable red
color of the mango fruit during fruit development (98-133 days after flowering; DAF). The fruits on the trees at 98
DAF were treated with Ethephon or ABA solutions at concentrations of 200 and 400 ppm. It was found that
Ethephon and ABA had no effects on the levels of anthocyanin and PAL activity in fruit exocarp. The maximum
anthocyanin level and PAL activity in ABA treatments were higher than in the Ethephon treatments.
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Fig 1 Effects of ABA and Ethephon on changes of (A) red blush (B) total anthocyanin content (C) PAL enzyme
activity during fruit development
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