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Regulation of abscisic acid and salicylic acid treatments on chilling resist-

ance and oxidase activity of plum fruit
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Abstract .

HAN Yu-mei

In order to study the role of abscisic acid (ABA) in the process of salicylic acid (SA) improving the cold

resistance of plum fruit, Black Amber plum fruit was used as raw material and soaked in 1.0 mmol/L SA, 47.0 pwmol/L

ABA, 5.0 mmol/L Na,Wo0O,, 1.0 mmol/L SA combined with 5.0 mmol/L. Na,WoO,, and distilled water ( control group)
for 30 min. Chilling injury index, total phenolic content, peroxidase ( POD) activity, polyphenol oxidase (PPO) activity,
superoxide dismutase (SOD) activity, catalase ( CAT) activity, ascorbate peroxidase (APX) activity were measured. The
results showed that the SA and ABA treatments reduced the chilling injury index, increased the total phenolic content, de-
layed the increase of POD and PPO activities and significantly increased the activities of active oxygen scavenging enzymes
such as SOD, CAT and APX. The cold resistance of Na, WoO, and SA combined with Na, WoO, treatment groups was lower
than that of the control group. It is indicated that SA and ABA can delay the chilling injury of plum fruit and improve its
cold resistance and active oxygen metabolism. Na, WoO, significantly inhibited the cold resistance of plum fruit, and the

effect was not affected by SA, which indicated that SA depended on ABA to increase the cold resistance of plum fruit.
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Fig.1 Effects of different treatments on chilling injury index of

plum fruit
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Fig.2 Effects of different treatments on total phenol content of
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Fig.5 Effect of different treatments on superoxide dismutase
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Fig.7 Effects of different treatments on ascorbate peroxidase

(APX) activity of plum fruits
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