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Effect of Methyl Jasmonate on Quality Changes and Internal Browning in Pineapple

cv.Tradseethong
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Abstract

Pineapples are important to the economy of Thailand, but the physiological disorder due to storage at
low temperatures, called chilling injury symtom or internal browning symptom is a limitation for storage of the
fruit. This experiment was carried out to determine the effect of methyl jasmonate (MeJA) on quality changes
and browning in Pineapple cv. Tradseethong. Pineapple fruit were dipped in with 0 (Control), 10% and 10° M
MeJA for 5 minutes and then stored at 10°C, 85% relative humidity. Pineapple treated with MeJA showed
reduced percentage of fruit weight loss, firmness and electrolyte leakage. Furthermore, pineapple treated with
10”M MeJA had the lowest browning of pulp, followed by pineapple treated with 10° M MeJA and the control.
All treatments visually showed internal browning symtoms at 10 days of storage. At 20 days of storage,
pineapple treated with 10° M MeJA had the lowest internal browning symtoms about 50%, followed by
pineapple treated with 10° M MeJA and the control, which were 51-75% and more than 75%, respectively. The
results showed significantly that 10” M MeJA treatments were able to delay internal browning in pineapples.
Therefore, MeJA can be adjusted for other agricultural products to reduce the symtoms of chilling injury.
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