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The response of tomato fruits harvested at mature green and pink stage to methyl
jasmonate fumigation

Abstract

At current study, the response of tomato fruit to postharvest fumigation of methyl jasmonate was
investigated. The tomato fruits cv. Gavrish harvested at mature green and pink stage fumigated with
different concentration of methyle jasmonate, 0, 8, 16 and 24 pl. I''. The results showed phenolic
compounds of mature green fruits were higher than pink fruits after ripening but the antioxiadant capacity
was lower than those. Increasing methyle jasmonate concentration in mature green fruits increased the
antioxidant capacity but there were not any significant differences for treated pink fruits. methyle
jasmonate treated fruits delayed ripening process. The lowest ripening percent was found in fruits treated
with 24 ul. I'. also there was no any significant differences for TSS, TA, pH in treated and control fruits
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