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Abstract

The effects of heat treatment and methyl Jasmonate treatments on anthocyanin content and
some internal fruits quality of two blood orange cultivars, Morro and Tarraco were
investigated. Harvested fruits were treated with air conditioning (30°C for 3 days) or methyl
jasmonate (1 and 2 mM) and stored up to 2 months at 7°C and 80 % RH. Anthocyanin
content, total phenolic compounds, vitamin C, TSS, TA, TSS/TA, pH were measured with 20
days interval during 60 days. Anthocyanin content increased with storage time and more
affected by air conditioning than methyl jasmonate treatment. However, dipping fruits with 1
mM methy jasmonate increased considerably anthocyanin content as compared to control.
Pretreated fruits with 30°C decreased TSS and TA but increased TSS/TA of fruits during cold
storage. Total phenol of heat treated fruits was higher than control. Blood orange treated with
1 mM methyl jasmonate induced phenolic compounds synthesis, although no significant
differences were found for that at end of storage. There was no significant difference between
treated fruits and control for other experimented characteristics.

Key Words: Orange fruits, Pigmentation, Heat treatment, growth regulator.



