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Abstract: The fruit of Jiefang zhong loquat was fumigated with
10, 20, 50 pmol/L MeJA for 8 hours. The effects of MeJA treat-
ment on the postharvest quality of loquat during (4+1) ‘C cold
storage were studied by measuring the respiratory intensity,
weight loss rate, ethylene release rate, decay rate and TSS, total
sugar, V¢ and TA content. The results showed that 20 pmol/L

MeJ A fumigation inhibited the respiratory intensity, reduced the
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weight loss rate and ethylene release rate in the early stage,
maintained the content of total sugar, V¢ and TA, TSS content
in the late stage. Based on the concentration effect of exogenous
MeJA, 10 pmol/L MeJA fumigation had no significant effect on
reducing the weight loss rate, while 50 pmol/L fumigation had
no significant effect on maintaining V¢, total sugar, TA, TSS
content, Combine all the factors, 20 pmol/L MeJ A treatment had
a positive effect on postharvest quality of loquat fruit.
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Figure 1 Changes of respiratory intensity of loquat fruit

during cold storage
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Figure 2 Changes of weight loss rate of loquat fruit

during cold storage
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Figure 3 Changes of ethylene release rate of loquat fruit

during cold storage
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Figure 4 Changes of TSS content of loquat {ruit during

cold storage
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Figure 5 Changes of total sugar content of loquat

fruit during cold storage
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Figure 6 Changes of V¢ content of loquat fruit during

cold storage
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Figure 7 Changes of TA content of loquat fruit during

cold storage
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Figure 8 Changes of the decay rate of loquat fruit

during cold storage

123



124

35 5 R 8 STORAGE TRANSPORTATION &. PRESERVATION

A ATSE 10,2050 pmol/L AMER H AR H i B A8 40
LA SR LA (A2 1) CITBEA T 0 W IR0 B8 | 2 o 3R
O TR TR B A2 | 8 e 39 A e AR AR 8 R A0 T I [ TR 0
BB AR R CORT E R 7 AR SR U A SR A
IF) Mk 8 24 241 TR P T B 25 Ak 388K e 0 A AL SR S o I ) %
Wi o 5] R AU BE D 20 pmol/L S F R R 2R 7%
Ak AT T AT ] AL AL R S R B R A R O LR
AR 39 0 T R A R R B R C LT
T R TR TR 0 v AT O R R W B AT Ak
TRIR TR FT T Ak 2L 0T A R SR 5 3R i v 3 9 78 L R B Y
R e LTS AL G A | A M B A 385 45 L B AT ok —
BT

S % Tk

(1] & an, 3cE, TS, . AR i R A
AT P B BT R e i T S R LT . & Dok B4, 2020, 41
(4): 328-332.

JESER, TEMR, 2R A, S AR PR TE R R G % E
Pl b i B BT T E R LT ). AE 4 AR B2 4R, 2019, 55(10)
1419-1 426.

[3] REYES-DIAZ M, LOBOS T, CARDEMIL L, et al. Methyl-

[2

L

jas-monate: An alternative for improving the quality and
health properties of fresh fruits[J]. Molecules, 2016, 21(6) .
567-584.
L4 ARG, 22, SR, S AR W IR R 45 R 5 OR )5
S B B e R A R gk e D], & i Bk, 2019, 40(13):
304-311.
(5] BRIERE. Wiz, fR/NPF. 45 JEIR Mn-SOD S i 15 K
HR 3 7 o ag o A [T #il 1F 9 2% die. 2018, 39 (5):
913-919.
[6] REHMAN M, SINGH Z, KHURSHID T. Methyl
jasmonate alleviates chilling injury and regulates fruit quality
in ¢ Midknight’ valencia orange[ J]. Postharvest Biol Tec,
2018, 141 58-62.
L71 #Mc, & W MH, BRI, S5 S0 SR T ER HY WS A0 31 % R )5 A
L S SO R R A SRR iR A AN TR g A
2019, 45(9): 190-195.
(8] Z2mi, A, WISCE ., 5. RIG AR P 8 AL BT ¥ 45
SRLPURPE R M )], % TR, 2018, 39(17): 75-83.
(90 Bk, F3, 42430, 5. SRF IR W ik Ab B0 A7 2R 5208 3 K
W AR A L) ] e R, 2014, 39(7) ¢ 56-60.

[107 B354 i v J2E DX Ly ot fife i b " LA = 7= B B H R [T ] R
M7, 2014(2): 56-58.

LU0 Ahaedl, Mymrsd , #AE0T, 55, AR aas 5 A 3R At A St
S R A KL G RS s i R RO 'R, 2008,
29(6): 433-437.

B 228 81 | 2020 £ 10 A | RéSH

[12] Rgmide, @i, S, 45 MR NO BEA 52 R/ 90Kk
TiO, U 15 52 4 Aub BHGH AL AR 7 S 5 SR Y2 e [ ], e 7
2020, 41(3): 36-41.

[13] HERERE . AR 7, OB, 55, SRR T IR 8 #2 oR ) i
T HIL R B % PR gtk R L)), & dh BH4E . 2019, 40(13):
304-311.

[L14] BRAR R AN [ 3 8 X AR AL D 280 SR A0 At 05 1 1y 52w L .
BETIRSIF & . 2010, 31(5); 159-163.

(157 Brimbée, FLEM, B, 5. P SO AT MR G & & b 2
PREAN ) T2 HRALT]. Rl TR, 2011, 27(6):
370-374.

[16] &My, Baes, MhAEEE, 45, MeJA SRR WU X ALAL v 3
HIE P A R 2 ma [T ). FE 20 % ik, 2012, 39(2):
461-468.

[17]) g pe, L2000, BEM. REER)G A& B AL S (M.
Jeat: o R Tl At . 2007 22-155.

[18] Emifd, P, 2E4E . 5. AR X v 8 R 5% 40 0] 28 A
B2 2R S0 BT R 0% R T R s [T . B Tk A A
2017, 38(14) . 272-279.

[19] DING Z S, TIAN SP. WANG Y S. et al. Physiological re-
sponse of loquat fruit to different storage conditions and its
storability[ J]. Postharvest Biology and Technology. 2006,
41(2): 143-150.

[20] BEN JE. MO A B2 L T HIML R RiERAHOR
WAL, 1990, 129-131.

[21] EL BULK R E, BABIKER E F E, EL TINAY A H. Chan-
ges in chemical composition of guava fruits during develop-
ment and ripening [J]. Food Chemistry, 1997, 59 (3):
395-399.

[22] AR, A, BRAZE, S5 RUBBAE 5 % MOt AL SR 50 R
Fife Sk BB, 'R, 2010, 31(2): 255-259.

[23] GLOWACZ M, ROETS N, SIVAKUMAR D. Control of
anthracnose disease via increased activity of defence related
enzymes in ¢ Hass’ avocado fruit treated with methyl jas-
monate and methyl salicylate[ J]. Food Chem, 2017, 234.
163-167.

[24] 5K, 2Z2WUG, MER, 5. HYUEZ W ERRIR)G =
EE BRI, Ak TR, 2020, 41(5) . 15-22.

[25] AGHDAM M S, BODBOASK S. Physiological and bio-
chemical mechanisms regulating chilling tolerance in fruits
and vegetables under postharvest salicylates and jasmonates

treatments[ ] ]. Scientia Horticulturae, 2013, 156 73-85.



