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Effect of methyle jasmonate treatments on physioloical changes of
blueberry fruit

YANG Hai-Yan, WU Wen—Long*, LI Wei-Lin, YAO Bei, WEI Yun-Li, LV Lian-Fei
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ABSTRACT: Objective To investigate the effect of methyle jasmonate (MeJA) treatment on the physiolog-
ical changes of blueberry fruit. Methods The variety ‘Climax’ was fumigated with 0, 1, 10, 100 umol/L Me-
JA for 10 h and stored at 4 C, and then changes of quality and antioxidant ability were measured every 14 days
during fruit storage. Results The results showed that different concentrations of MeJA treatment could sig-
nificantly inhibit decay of blueberry fruit, delay the decline of firmness and the soluble solids. It also increased
the activities of superoxide dismutas and peroxidase, enhanced the fruit resistance. Besides, it induced the gen-
eration of O, and malondialdehyde. Conclusion 10 umol/L MeJA treatment has a certain application value
in the storage of blueberry.

KEY WORDS: blueberry; methyle jasmonate; fresh-keeping

(1

(Vaccinium spp.) , 6~8 , ,
(Ericaceae) ) , 20~30 C
HETE: (CX(15)1026  02134302) (BE2014302-1)

Fund: Support by Jiangsu Agricultural Science and Technology Innovation Fund Project (CX(15)1026 Jiang 02134302) and Jiangsu Science and
Technology Support Project (BE2014302-1)

*BIEE: , , E-mail: 1964wwl@]163.com

*Corresponding author: WU Wen-Long, Professor, Institute of Botany, Jiangsu Province and Chinese Academy of Sciences, Qianhu Houcun,
Nanjing, 210014, China. E-mail: 1964wwl@163.com



4484

3~7 d,
[3]

(methyle jasmonate, MeJA)

[4]

MeJA

[5.6] , MeJA
(Climax) , MelJA
, MelJA
, MeJA
2 MRlEHEZE
2.1 IEHHR
, , 8~9
22 HWEBHE
4
2.0 kg, , 20 C ,
0 1 10 100 pmol/L  MeJA 10 h,
b 1 h b
, 200 g, 4°C, 90%
, 28d, 14d ,
23 MEAE
2.3.1 REHE N
FT-02 ( EFFEGI)
232 REREFENE
(%)=( /

)x100

2.3.3 R EI M E M T

PAL-1 ( ATAGO)

234 R £ AR AL B AL B (superoxide dismutas,
SOD)& t &4 2
Beyer 7 , 200 g
s 40 ¢g s 30 mL 50
mmol/L (pH 7.8) ,4 C
10000 g 10 min, ,
mL SOD 50% SOD
(V)
2.3.5 R zid AW B (peroxidase, POD)7E P4 6% M| &
8, 300 uL , 3 mL
470 nm s 30 s
, 0.01
23.6 RERAMETHOAO, )FAkFNET
el 0.5 mL
0.5 mL 50 mmol/L (pH 7.8)
1 mL 1 mmol/L , 25°C 1
h, 1 mL 17 mmol/L 1 mL 7
mmol/L a- , 25 °C 20 min,
530 nm , 0,
2.3.7 R 5 &= (malondialdehyde, MDA )4 & #90) &
Health %
200 g , 40 ¢ , 30 mL
10% ,4000g 10 min, 2
mL, 2 mL 0.6% (TBA)
30 min, , s
532nm 600 nm 450 nm s
MDA
23.8 “itadr
Excel 2003
, Duncan (P<0.05)
3 HRENH
31 ESRIEBEMTHK
s 28 d 100 pmol/L MelA R
MeJA , 10
umol/L  MeJA R 28d

(P 0.05),

B



11

4485

100 ® 0 pmol/L O1 pmol/L @10 pmol/L §100 pmol/L

14
I TE) /R

1 MelA

Fig. 1 Effect of MeJA treatment on the firmness of
blueberry fruit
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Fig. 2 Effect of MeJA treatment on the decay rate of
blueberry fruit
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Fig. 3 Effect of MeJA treatment on the soluble solid content
of blueberry fruit
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Fig. 5 Effect of MeJA treatment on the POD activity of

blueberry fruit
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