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Effects of brassinosteroids on the storage quality of Zhangji strawberry

ZHANG Hai-Yuan, SONG Yi-Zhen, WANG Mei-Yan, LIU Fang, GUAN Xiao-Qing, TIAN Wei"

(Haidu College Qingdao Agricultural University, Laiyang 265200, China)

ABSTRACT: Objective To explore the relationship between the storage quality of Zhangji strawberry fruit and
brassinosteroids (BRs). Methods With Zhangji strawberry as the test material and distilled water as the control, through
different concentrations of BRs solutions (5, 10, 15 pmol/L), the effects of BRs on the weight loss rate and decay, etc of
strawberry fruits were observed. Results The quality loss of Zhangji strawberry fruits could be reduced obviously, and the
decay rate of Zhangji strawberry fruits slowed down after BRs treatment. In particular, the weight loss rate, and the loss of
soluble solids and vitamin C (VC) content in the 10 umol/L BRs treatment group were significantly lower than those in the
control group. On the 6th day, the VC content and hardness of Zhangji strawberry fruit in 10 pmol/L BRs treatment group
were 1.8 times and 19.2% higher than those in the control group; the increase of decay rate, decay index and
malondialdehyde content in the treatment group were significantly lower than those in the control group (P<0.05); the
control group was 1.27 times higher than the malondialdehyde content of Zhangji strawberry fruit in 10 umol/L BRs
treatment group, the decay rate was 13% higher and the decay index was 20% higher. Conclusion Spraying with 10
umol/L BRs has a good effect on prolonging the storage time of Zhangji strawberry fruit.
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P T D i) 2 e 2R 52 2 T AR AL UL (n=3)
Fig.l1 Changes of weight loss rates of Zhangji strawberry during
storage (N=3)
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ZH, 10 pmol/L BRs Kb 1% & dli B g S S 2H LR 42 A R 422
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mr
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Table 1 Change of decay rate and decay index of Zhangji
strawberry during storage (N=3)

W RE/d  WREE/(umol/L)  JEIEE/% IR EU%
CK 30+0.69% 11.840.35¢
5 23+0.52¢ 7.4+0.27"
1 10 20.6+0.26° 7.2+0.16"
15 33£0.85°  11.69+0.38°"
CK 38+1.24° 13+0.95°
5 28+1.68¢ 9.7+0.74°
? 10 25+0.56° 8+0.65°"
15 37+0.34% 13.7+0.68%
CK 48+0.75" 15.4£0.72%
5 37+1.26% 1240.29¢
: 10 30+1.34% 9.30.64°
15 42+0.59™ 17.3+0.98de
CK 51+0.78° 26.3+0.76°
5 45+0.39™ 15+0.85%
! 10 35+0.84% 12.4+1.21°¢
15 51+1.23° 18.5+0.98¢
CK 56+1.62% 34+0.76"
5 50+1.34° 24+0.95¢
’ 10 44+2.13% 18+1.36%
15 56+2.23%® 23+2.10%
CK 65+1.95° 48+0.95°
5 59+2.64"™ 36+1.25°
° 10 52+2.79° 28+1.36°
15 60+3.10° 33+1.84"

T R FREAR R 25 5 .35 (P<0.05).
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Fig.2 Changes of soluble solids content in Zhangji strawberry fruits

during storage (n=3)
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Fig.3 Changes of hardness of Zhangji strawberry fruits
during storage (N=3)
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Fig.4 Changes of VC in Zhangji strawberry fruits during storage
(n=3)
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Fig.5 Change of malondialdehyde content in Zhangji strawberry
fruits during storage (n=3)
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