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Hydrogen Peroxide Induced Chilling-Resistance of Postharvest Banana Fruit
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Abstract ; In order to understand the role of hydrogen peroxide on the chilling resistence of banana fruits,
the effects of hydrogen peroxide, salicylic acid (SA} and methyl jasmonate (MJ) on chilling injury of
postharvest banana [ruits were investigated. The results indicated that hydrogen peroxide, salicylic acid
and methyl jasmonate treatments alleviated the chilling injury symptoms on harvested banana fruits to a
different extent. All the treatments could retard change of the fruit color and increase of fruit hardness,
PPO activity, relative electrical conductivity and respiration rate. This study suggested that hydrogen per-

oxide could be used as a signaling molecule, which induced the chilling resistance of postharvest banana

fruits.
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Fig. 1 The effect of SA, H,;0, and M]J on hardness of hanana
fruits stored at 7 °C
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Fig. 2 The effect of SA, H,0, and MJ on the color of banana
peel at 7 C
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Fig. 3 The effect of SA, H,0, and MJ on PPO activity of ba-
nana peel at 7 C

[y
)

24 -

£ nar CK

222‘ —8— SA
ﬁ"é 21r +H101
B E 20 —e Ml
=219
E:

= 17

E 16

E i5 )

T
4, 2 4 6 8 10 12
[ R—

4 SAH,0, MIAEEEX 7 CT & AR AR EATE I m
Fig. 4 The effect of SA,H,0, and MJ on membrane permeabili-
ty of banana peel at 7 °C -
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