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Effect of methyl jasmonate pre-treatment on quality and antioxidant activity
of fresh-cut pitaya fruit

LI Xiao-An, HAN Cong, GAO Fan, LONG Qing-Hong, JIN Peng, ZHENG Yong-Hua"

(College of Food Science and Technology, Nanjing Agricultural University, Nanjing 210095, China)

ABSTRACT: Objective To investigate the effects of methyl jasmonate (MeJA) pre-treatment on food
quality and antioxidant activity in fresh-cut pitaya (Hylocereus undatus) during storage at 10 ‘C for up to 4 days.
Methods Whole pitaya was pre-treated with 0, 1, 10, and 100 pmol/L of MeJA, then was cut into pie-cuts,
and its quality and physicochemical indexes during storage were measured. Results MeJA 100 pmol/L
pre-treatment had the most significant inducement effect on the accumulation of the secondary metabolites such
as total phenolics and total flavonoids, and significantly enhanced 1,1-diphenyl-2-picrylhydrazyl (DPPH)
radical scavenging capacity of fresh-cut pitaya during storage. MeJA pre-treatment could significantly promote
the increase of antioxidant enzymes activities such as SOD, CAT and GR. Meanwhile, this pre-treatment
inhibited the decrease of titratable acid, and had no bad effect on the total soluble solid and vitamin C.
Conclusion The MeJA 100 pmol/L pre-treatment has a promising application prospect in food quality
maintenance of fresh-cut pitaya and markedly promotes the antioxidant activity, and finally improves the

nutritional quality of fresh-cut pitaya.
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Fig. 1 Effect of MeJA pre-treatment at different concentration on total phenolics (A), total flavonoid (B) contents of fresh-cut
pitaya fruit during storage
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