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Effect of gibberellic acid on lignification of loquat fruits
during cold storage

WU Jin-cheng' , CHEN Wei-jian? , LU Hai-xia' , TAN Li', LIN De-gui'

(1 Department of Environment and Life Science s Putian University , Putian, Fujian 351100, China;

2 Agricultural Test and Inspection Centre of Putian , Putian,Fujian 351100, China)

Abstract: [Objective] The study was to explore the mechanism of Gibberellic acid (GA;) on retarda-
tion of lignification of loquat (Eriobotrya japonica Lindl. cv. Jiefangzhong) fruits during cold storage.
[Method] Pure water was used as control. The concentration (25,50,100 mg/L) effects of GA; on lignifi-
cation of loquat fruits,stored at 6 C,were studied. [Result] The content of lignin increased during stor-
age. The content of soluble sugar of loquat fruits treated by GA; was higher than that of the control. How-
ever,the difference between GA; treated and the control is not very significant (P>>0. 05). The activities of
phenylalanine ammonia lyase (PAL,EC 4. 1. 3. 5. ), peroxidase (POD,EC 1. 11. 1. 7.) ,cinnamyl alcohol de-
hydrogenase (CAD,EC 1.1.1.195.) and 4-coumarate acid coenzyme A ligase (4-CL,EC 6.2.1.12.) were
inhibited after GA; treatments. [Conclusion] The results suggest that the retardation of the lignification of
loquat fruits during cold storage is related to inhibition of PAL,PPO,CAD, 4-CL and POD. In particular,
PAL and POD play a key role in the retardation of the lignification of loquat fruits during cold storage,

which results in reduction of the formation of lignin of loquat fruits during cold storage. The results indi-
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cate that the treatment with GA; at 50 and 100 mg/L are beneficial.

Key words: loquat;lignification; Gibberellic acid (GAj;) ; phenylalanine ammonia lyase (PAL) ; peroxi-

dase (POD)
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Fig. 1 Effects of GA; on lignin content of loquat fruits
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Fig. 2 Effects of GA; on soluble sugar of loquat fruits
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Fig.3 Effects of GA; on PAL activity of loquat fruits
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Fig. 6 Effects of GA; on CAD activity of loquat fruits
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