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Effects of exogenous NO on postharvest storage quality of Vigna unguiculata L.
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ABSTRACT: Objective To investigate the effects of nitric oxide (NO) on the postharvest storage quality of Vigna
unguiculata L.. Methods Sodium nitroprusside (SNP) was used as an exogenous NO donor, and 0.3 mmol/L SNP
solution was used to soak into Vigna unguiculata L. for 10 min (distilled water soaking was used as control) to
determine the storage quality and physiological characteristic changes during storage at 15°C. Results SNP
treatment maintained the sensory quality of Vigna unguiculata L. well and effectively maintained their moisture,

while it maintained the content of Vigna unguiculata L. nutrients (vitamin C, soluble solids, chlorophyll). In addition, it
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significantly reduced ethylene release (P<0.05), better maintained hardness, inhibited the increase in malondialdehyde

content, and also reduced cellulase and polygalacturonase activities, thus effectively maintained cell wall integrity;

significantly increased the content of antioxidant substances (total phenols, flavonoids) and the activities of antioxidant

enzymes (ascorbate peroxidase, catalase) (P<0.05). Besides, the activities of browning-related indicators (peroxidase,

polyphenol oxidase) (P<0.05) were significantly inhibited. Conclusion Exogenous NO treatment prolonges the

storage period and maintained the storage quality of Vigna unguiculata L..
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