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Effect of antioxidant enzyme activity and phenylpropanoid metabolism
to jasmonic acid methyl ester(MeJA)of and ethephon treatments
for fresh—cut apple
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Abstract: In order to determine the effect of two exogenous signal molecules—jasmonic acid methyl ester(MeJA)
and ethephon onantioxidant enzyme activity and phenylpropanoid metabolism for fresh—cut fruit and vegetables,
fresh—cut apple was taken as material,and treated with exogenous ethephon and MeJA,stored at 10 °C.
Antioxidant system enzymes PPO,POD,APX and phenylpropanes metabolic system enzymes PAL were
analyzed. The results indicated that MeJA and ethylenecould effectively improved fresh —cut Fuji apple PPO
and POD activity,and slowed down the decline rate of APX activity. The effects of exogenous ethylene and
MeJA on PPO POD and APX were similar. MeJA and ethephon could effectively improve PAL activity,and the
effect of ethylene was more obvious. The two signal molecules could improve the ability of antioxidant system
and phenylpropanes metabolic system,and started defense reaction of fresh —cut apple and increased fruit
resistance.
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Fig.1 Effect of MeJA and ethylene treatments on PPO activity
of fresh—cut apple

2.1.2 WD) E LSRR PODWE AR 4k POD
2 HL B AR PN 3 A 1) R R R AR A SR S 1R
A H AL A EAR T R T AR R R S, H S
CATSOD W [FAE FH , ¥ ek % 1) 1 FH G, (3R PN 1 R
FEYEFR IE #1038 & K, — e J0R A 5 5] gk bt
AR 0 BB R AR, B B2 00 50, PODVE PEARfL 5
STt )a BRI E I I, — 41 AL EREE ST
PODIE M W B2, (EW K 2H4 dIF, MeJA AL BE
ZH I 2935 A b BRZH B POD . M T 4R v 145 A I
A, FENFREE6 dIN, 22 5 3% (p<0.05) , Ui I MeJ AR
AT AR PODIATE T & =BT o AR 2R 8 dIRf, 2%
Xt B R PO D% 1P 2 55 v - MeeJ A A HRLAH R 2 45 1)
AEFRL (p<0.05) , I BESE B S PODBE T 1F 4 HLO, P13
Bz A, TE4RE E TS LT, 0 58 5 NADHEE [ W =
A2 0,7H,0,8 POD W4 1] 35 1V W S 4 o A8 A o IR S
W) i (6] TR) I 43 L0, IR S B A8, IR L0, 1E
A B A AT At AR I s A 1 S i 0 e
MeJ AR 2065 F ik R G805 13 2B m PODE P4, X % T
TN g A B N 317 1 ER 3G, B v SR RS Y 1 5
fi& Al Ky s,

2 Y aan
Too 35 = MeJA
T 3F kR
=
£ 25
£ 2
g
315
3 1
e I
i
e o0
0 2 4 6 8 10

I TH] ()
K2 SRR PR L0 R b B 1) 3 SRPO DY 14 ) 5 )
Fig.2 Effect of MeJA and ethylene treatments on POD activity
of fresh—cut apple
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Fig.3 Effect of MeJA and ethylene treatments on APX activity
of fresh—cut apple
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