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Advances in methyl jasmonate-induced disease resistance in fruits and
vegetables and its involved mechanisms
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ABSTRACT: Methyl jasmonate (MeJA) is a natural plant hormone widely existing in plants, which involves in
many metabolism processes of plant including growth, development, maturity, senescence, responding to biotic and
abiotic stresses. Postharvest disease of fruits and vegetables caused by pathogenic fungus infection is one of the
causes of quality deterioration and decay during storage and transportation, which not only results in huge economic
losses for producers and consumers, but also produces toxic secondary metabolites in tissues that harmful to human
health. Therefore, it is of great significance to develop green and safe technology to control postharvest disease of
fruits and vegetables. This paper reviewed the effects of pre-harvest and postharvest MeJA alone or combined with
other physical and biological methods treatments on the control of major postharvest fungal diseases of fruits and
vegetables in detail. The mechanisms involved in its action including reactive oxygen species metabolism,

pathogenesis-related protein accumulation, phenylpropanoid pathway, polyamine metabolism, energy metabolism,
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cell wall metabolism and transcriptional regulation were also represented. All these findings could provide practice

reference and theoretical basis for postharvest decay control of fruits and vegetables.

KEY WORDS: fruits and vegetables; methyl jasmonate; postharvest disease; induced disease resistance
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