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Effects of Methyl Jasmonate and Polyamines on chilling injury symptoms of orange (Citrus
sinensis) fruit during cold storage
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Abstract

Chilling injury is one of the most important post-harvest problems of tropical and sub-tropical fruitsin
cold storage under 5 ¢ temperature. Considering the previous studies and findings about the inhibitory
effects of polyamines and methyl jasmonate against chilling injury, a research was conducted to eval uate
these effects on orange fruits. Putrescine, spermidine and methyl jasmonate each at two concentrations
were applied on orange fruits and with control were held in cold storage (2- c) for 1/5 months. After
storage, different parameters were evaluated and compared which mostly were acceptable and resulted in
less chilling injury comparing with the control, but there were no significant differences among
treatments.

Key words: Methyl Jasmonate, Polyamines, chilling injury, orange, cold storage



