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Effects of ALA on quality and physiological and biochemical
characteristics of post-harvest spinach

SONG Yong-ling,RAO Jing-ping, WANG Ting

(College of Horticulture  Northwest A&F University ,Yangling s Shaanzi 712100, China)

Abstract: [Objective] The study applied ALA on spinach to study the effects of ALA on quality, post-
harvest storability and changes of reactive oxygen during cold storage in order to provide a basis for the ap-
plying on gardening crops. [Method] The variety of spinach is Japanese spring and autumn big leave spin-
ach. ALA(0. 06 g/m”) was applied when the spinach had two leaves every two weeks with water as CK.
The treatment was repeated four times before harvesting spinach. After harvesting analysis was done about
quality and the relative physiological indexs during cold storage were measured. [Result] Compared with
CK,the treatment of ALA can increase the dry weight about 14. 3% ;the content of soluble surge and Vi
increased 4. 64% and 2. 08% separately; the content of chlorophyll and soluble protein increased 0. 72 %
and 22. 8% separately. During cold storage, ALA treatment decreased the respiration and ETH production
rates, the peak decreased about 1. 7% and 2.4 %. It slowed down the increase in the relative membrane and
permeability and MDA content,inhibited the O, accumulation, maintained a higher level of the activities of
SOD,CAT,POD, APX during storage. [Conclusion] ALLA treatment increased the quality of spinach and

postphoned the spinach senescence.
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Table 1 Effect of Pre-harvest treatment of ALA on quality of spinach

. Mg S/ Ve &t/ AP DR € i
b FEL/ Y ’r%?aﬁ;; c ;ﬁi:l Iﬁf*ﬁjﬁﬁ/ J@Wf/
Treatment Dry matter content (mg =g ) (mg-g ) (mg =g ") (g« kg™
Chlorophyll Vitamin C Soluble protein Soluble surge
CK 0.07 b 3.46 b 17.65 a 20.66 b 35.7 a
ALA 0.08 a 3.73 a 18.03 a 26.76 a 37.4 a

¥ 4% Duncan £ k25 43 BT » [F] 51 80808 5 A7 AS IR 7 B 5 25 7 |8 3 (P<<0. 05)

Note: The data followed by different letters represent significant difference at 0. 05 level.
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