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Effects of Fusarium solani infection and preservative treatment on resist-
ance associated enzyme from okra

XIN Song-lin'?, QIN Wen', SUN Chuan-hong®, XU Dan*, HUANG Qian’, MAO Mei-dan>, FANG Zi-hao’
(1. College of Food Science, Sichuan Agricultural University, Ya’ an 625014, China; 2.College of Food Science, Sichuan Tourism College, Chengdu
610100, China)

Abstract: In order to study the response of okra fruits to the external stress and the protection of fruit resistant en-
zyme, the changes of resistant enzymes in okra fruits were studied by artificially inoculating Fusarium solani and preserva-
tive treatment methods. The results showed that POD, PPO, PAL, C4H, 4CL, CAD and TAL were involved in the response
of okra fruits to the ripening and senescence and infection of Fusarium solani. 4CL, POD and PPO played an important role
in the defense of the constantly increasing activity during the infection stage of Fusarium solani. The activities of PAL and
CAD increased within four days of the inoculation of Fusarium solani and maintained the relatively high activity throughout
the infection stage. C4H played an important defense role within three days of the infection by Fusarium solani. The re-

sponse of TAL was activated rapidly within 24 hours of infection. However, different preservatives had different induction

effects on the active expression of resistant enzyme. The
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combination of 1-MCP and chitosan was best for
maintaining the disease resistance of fruits and postharvest
quality.
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Fig.1 Changes of POD activity in okra infected by Fusarium
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fruit during storage
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Fig.11 Effect of preservative treatment on C4H activity of okra

fruit during storage
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