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Effects of Methyl Jasmonate on Red Color Development, Quality and Extending Storage Life of
Mango Fruit cv. Mahajanok
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Abstract
The experiment was arranged as a 5x2 factorial in randomized complete block. The first factor was

methyl jasmonate concentration at 5 levels [O(control), 20, 40, 80 and 120 ppm] sprayed at 90 days after anthesis.

The second factor was storage temperature at 15 and 27°C. Uniform and non-defective mango fruits were
harvested at 115 days after anthesis. Each treatment had six replications (one plant treatment). Chemical and
physical changes were determined every 3 days. The results showed that the mango fruits sprayed with 80 ppm
methyl jasmonate had more red color and total anthocyanin content than the control fruit. This application resulted
in higher peel of firmness, L* values of peel, L* and a* values of pulp. The application of 80 ppm methyl jasmonate
also brought about less soluble solids content. The mango fruits sprayed with methyl jasmonate could be stored at
15 C° for 18 days. Their peel of firmness as well as L*, @* and b* values of peel were higher than those of the
control. The treated fruits kept at 27 C°had a storage life of 9 days. Methyl jasmonate sprays at all concentrations
caused the fruits to have higher total anthocyanin content.
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Figure 1 Changes in L* (A), a* (B) and b*values (C) and hue angle (D) of mango peel cv. Mahajanok during

storage at 15 °C.
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Figure 3 Total anthocyanin (A) and total carotenoid (B) of mango fruit cv. Mahajanok during storage at 15°C
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