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BWE. ML “fagh” fH (Eriobotrya japonica Lindl. cv. Jiefangzhong) Fidihf, WFFE4ME A RIS BEH K (glu-
tathione, GSH) X 6 C ¥ ML R LR N ALt &l (phenylalanine ammonia-lyase, PAL) . Z %L (poly-
phenol oxidase , PPO) | 4 — & S fRHHE A E1E0F (4-coumarate coenzyme A ligase, 4-CL) . PIEEREAG S ( cin-
namyl alcohol dehydrogenase, CAD) . 1% k¥l (peroxidase, POD) L EEALEGF (polyamine oxidase, PAO)
T DL R AT A B R SRR B I R . 25 2R R WY, SME GSH Ab 33U 1 400 1) v JORE AR 2R 52 v PAL,
POD F1 PAO & FFE, MR SEARB R IR, FHAEE T S PERE Y TR ; {H GSH ALHIXT AR SE PPO, CAD
1 4-CL B 32 m 0, BT REAEAAE R SR B AL RS EZAE AT . GSH BAG Wl 28 ¥2 AT 2R SE AR B Ak 11
YERT, AL 1.0 o/L A1 1.5 g/L 5 GSH Fi b 3R (- MEA S 52 AR B AL TR AL

KGR ML ARBil; BIEHAK (GSH) ; RN (PAL) ; ALY (POD); 24 AL (PAO)
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Effects of Glutathione on Several Physiological Indexes Related
with Lignification of Loquat Fruits during Cold Storage

WU Jin-cheng', CHEN Wei-jiang®, TAN Li', LIN De-gui', LU Hai-xia'
(1. Department of Environment and Life Science, Putian University, Putian 351100, China;
2. Putian Agricultural Test and Inspection Centre, Putian 351100, China)

Abstract: The effects of exogenous glutathione (GSH) on lignification of loquat ( Eriobotrya japonica
Lindl. cv. Jiefangzhong) fruits stored at 6 °C were studied. To study the relationship between lignifica-
tion and changes of activities of phenylalanine ammonia lyase (PAL, EC 4. 1. 3. 5.), polyphenol
oxidase (PPO, EC 1. 10. 3. 2.), 4-coumarate coenzyme A ligase (4-CL, EC 6. 2. 1. 12.), cin-
namyl alcohol dehydrogenase (CAD, EC 1. 1. 1. 195.), peroxidase (POD, EC 1. 11. 1. 7.),
polyamine oxidase (PAO, EC 1. 4. 3. 4.) and contents of soluble sugar, the loquat fruits were trea-
ted with GSH. The results showed that activities of PAL, POD and PAO were inhibited after the treat-
ment with GSH. Meanwhile, the GSH treatment delayed the decomposition of soluble sugar. Conse-
quently, the treatment with GSH inhibited the increase of lignin. However, the treatment with GSH
had no significant effect on activities of PPO, 4-CL and CAD. These factors probably played insignifi-
cant roles in the lignification of loquat fruits. The results indicated that the GSH treatment could inhib-
it the lignification of loquat fruits under cold storage. Lower level of lignification was achieved with

treatment of GSH at 1. 0 ¢/L. and 1. 5 g/L., respectively.
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Fig. 1 Effect of GSH on lignin content of loquat fruits
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Fig. 2 Effect of GSH on PPO activity of loquat fruits
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Fig. 3 Effect of GSH on PAL activity of loquat fruits
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Fig. 4 Effect of GSH on soluble sugar content of loquat fruits
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Fig. 5 Effect of GSH on 4-CL activity of loquat fruits
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Fig. 6 Effect of GSH on CAD activity of loquat fruits
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Fig. 7 Effect of GSH on POD activity of loquat fruits
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Fig. 8 Effect of GSH on PAO activity of loquat fruits
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