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1 min, XFAbFRRL AR B SHRN 10 pL 1X10° CFU/mL HFERIEMEHR T EFR. T 224D CHjK 4 d 5. %1k k
9 I B B B AR A KN, 4 FOR AN HE A9 3 SR T/ F (222 1) C I, bR [R) Ak 3 X 32 5L LT )5
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M #53: 45 .78 10 mL PDA.9 mL PDA-+1 mL 0. 75 g/L BABA .9 mL PDA+1 mL 1.5% CTS.8 mL PDA+1 mL 0. 75
g/L BABA+1mL 1.5% CTS4 M FE L. FQ22+D CTFMHHFHERFEE ST EAE R MEEHE HL. [551])
(2241) CI7E 4 d J5 ,BABA J BABA+CTS 4h 3 5 % 5 52 & 9 28 F1 BE B A2 35 0 18 385 AR F X I (P<C0. 01) , iif 22
M CTS bR (9 552 % 9 30 RS 5 B AR 20 9 3 & T X R (P<C0. 05), 7245~ At ] . BABA+ CTS 4b B ) B 7% H
T W 8 3% /N T R (P<C0. 01) , BABA Bt 4b B £ AR T FIE(EL 5 %6 IR 25 59 R B 3 (P>>0. 05) , CTS Ab B & 3 (% T
IR (P<<0.01),{H 5 BABA+CTS &b ¥ 2 5K . 3 (P>>0. 05), BABA K& BABA-+CTS kb ¥ 52 CHT,GLU,
POD . PAL % ¥ K i B (25 8 i & & 55 T % 8L it CTS &b B 14 3 JL b i 35 0 A0 20 Ak 4 R & B R Tk 1R, (4548 )
0.75 g/L BABA+1.5% CTS B BEA B iA F SRJ5 # B & 1 & A& LU Bl F§ BABA 25,7 CTS 4b ¥
HmE TiE R L.
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Control effects and mechanisms of B-aminobutyric acid and chitosan on

postharvest blue mold of red Fuji apple

ZHANG Wei,ZHOU Hui-ling, YUAN Zhong-yu,
ZHANG Chun-yun, WEN Xiao-hong

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

Abstract: [Objective] Effects of 1. 5% chitosan (CTS) combined with 0. 75 g/L B-aminobutyric acid

(BABA) on control of postharvest blue mold of Fuji Apple and the possible mechanisms were investigated
in this paper. [Method) Four treatments, 1) CK,2) soaking in 0. 75 g/LL. BABA for 5 min,3) soaking in
1.5% CTS for 1 min,and 4) soaking in 0. 75 g/L. BABA for 5 min followed by in 1. 5% CTS for 1 min

were conducted. Fruits were then inoculated with 10 pL 1X10° CFU/mL spore suspension. Disease inci-
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dences and lesion diameters were measured after 4 days storage at (224+1) °C. Fruits were dried before be-
ing stored in (22£1) °C,and activities of CHT,GLU,POD,PAL and total phenol contents,and flavonoids
contents were compared. Colony diameters were measured after pathogens were trained in different PDA
plates for 4 days:1) 10 mL PDA,2) 9 mL PDA+1 mL 0. 75 g/L. BABA,3) 9 mL PDA+1 mL 1.5% CTS,
and 4) 8 mL PDA-+1 mL 0.75 g/L BABA+1 mL 1.5% CTS. [Result] The disease incidences and lesion
diameters of BABA and BABA combined with CTS were significantly lower than control(P<C0. 01), while
that of CTS treatment were significantly higher than control. There was significant difference on colony di-
ameters between BABA combined with CTS and control(P<C0. 01) and no significant difference between
BABA and control. The colony diameters of CTS were significantly lower than control (P<C0. 01), while
there was no significant difference between CTS and BABA combined with CTS. BABA significantly in-
creased the activities of CHT,GLU,POD and PAL and total phenol contents and flavonoids contents, while
CTS reduced these enzymes activities and biochemical substances contents. [Conclusion) 0. 75 g/I. BABA
showed a better control effect on blue mold than 1.5% CTS combined with 0. 75 g/L BABA,and CTS in-

creased the degree of disease.
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Effects of BABA combined with CTS on the control of postharvest blue mold of Fuji apple
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F4(H . BABA & BABA+CTS 4 ¥ GLU 35 1
W AE A B % T IR (P<<0. 01), JF H BABA 4b 3
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PERY T & I CTS 24061 7 GLU 3145



5010 # (i3

300 —e— X CK;

= —— BABA;
= [ —A—CTS;
-z —%— BABA+CTS
RS
23
AL
O
[_‘
jas)
@]
O 1 1 1 J
0 1 2 3 4 5

il
Bl 3 B-EIET R (BABA) &5 A 5t BB (CTS) 4b B X
SEF LT R ME CCHT) 3% 4 19 5 i
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2.2.4 BABA #4 CTS #4232 % POD & K #
FHrm POD J& 3 g 1 3 i A7 7E 1 — Fl 2 209 4
b3 S L % WAL DL HL O, S E AR5 By A Ak i i
R 1E A AL H 9 B R TR B o HL O, 3 5N
H, O, F LAVE 40 M0 8 19 HL O, 2 A W AR 9 Y 15 4
gz — . HIE S AL AR A BESE SRR SERY POD 3%
P L B 2 I S 8] 9 28 K S B0 B TR R R G R
BABA & BABA+CTS 4By POD 3 M Ih & 7 T
XL CTS 4b# Y POD JF PEAE T X IR, & Ab B2
FUXH AR 2 3 AE A 1 K Gk B & KA, Hod L
BABA &b B i 6 £ K, Hk & BABA+CTS, iX 2
A Ab 3L 0 A X AR B 2 R TR R (P <20, 01D, 1M
CTS fb 3 iy W {H 1 2 K T % B (P <C0.05), &I
BABA J BABA-+CTS 4bF i F 5 T £ 52 POD
&P M CTS A HEH T POD 3& Pk,

~ 020F —— XM CK;

'g —8— BABA;

g 015t A—CTS;

-2 —%— BABA+CTS

'on.Z

58 010

ok 0

HO

£ o0s

o

=%
0 1 1 1 1 J
0 1 2 3 4 5

Sots s
B 5 R-&E 3T M (BABA) 454 5 B A (CTS) 4 BEXF
H o E AR S (POD) T M 9 5 1)
Fig. 5 Effects of BABA combined with CTS on
POD activities of Fuji apple
2.2.6 BABA %4 CTS 422 34 £ 5 % 8y fo £ 3 6
SEwpea REHL TSR REBHEY L
B S A R AR S R AR T R

o5 BRI T RS A e AL BE XY 3E R 5 H R A BTG SO S5 HLEL 153
300 —e— Xt CK;

o —— BABA;

= I —&—CTS;

‘—wg 200l > BABA+CTS

S

a0

g3 100

S5

-~

C)
0 1 1 1 1 J
0 1 5 3 4 5

e 5 B [7)/d

Storage time

F 4 pAHT MR (BABA) LS A 7 BHE(CTS) Ab # Xt
S B1L 33 RO A (GLUD I M 19 5 1
Fig. 4 Effects of BABA combined with CTS on
GLU activities of Fuji apple
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Fig. 6 Effects of BABA combined with CTS on PAL
activities of Fuji apple
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Fig. 7 Effects of BABA and CTS on total phenol contents and flavonoids contents of Fuji apple
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