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Research Progress on Effects of Methyl Jasmonate on Resistance,
Antioxidant Activity and Quality of Fruits and Vegetables
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Abstract ; Methyl jasmonate as a phytohormone and signal molecule related to anti-injury can stimulate the expression of plant

defense gene and induce the protective effect similar to mechanical injury.During the storage and transportation, the contents of

antioxidant substance such as total phenol, ascorbic acid and glutathione decreased, as a result, its antioxidant activity is

reduced ,and quality and resistance are adversely affected, ultimately shortening the shelf life of fruits and vegetables, resulting

in a certain economic losses. It is found that methyl jasmonate enhances the resistance of fruits and vegetables, effectively

maintains the antioxidant activity of fruits and vegetables,reduces the loss of quality, and prolongs the shelf life by increasing

the activity of synthetic enzymes and antioxidant—related enzymes in fruits and vegetables. This paper reviews the research

progress of methyl jasmonate in fruits and vegetables application in recent years, focus on the effects of methyl jasmonate on the

resistance , antioxidant activity and quality of fruits and vegetables and its mechanism.It provides reference for the research and

application of methyl jasmonate in fruits and vegetables preservation in the future.
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SRR, LR MeJA AT LA 8000 i Fe it
SR IE R B KA . 2l B A S S R TP R Ak
FR R SR, W ST A BHE 14 SE ST T R T A 3 R AL
RAYFZI , 25 A2 B 100 pwmol /T MeJA 4bPEA R 42 55
TR SR A AR B A T (SOD ) 1 ¥ P, 4 T
S L EBE (CAT) W ME, WGl T MY RS %
ARSI B B A, A AR & T & 3 SR Pk g
3o Jiang 25"V HH 10 wmol/ L 25E 5 R R TS F SR i 4 4
BEATAL IR, BIFSTE MeJ A X 4 28] JR A5 VA 00 B 16 0 R B AR
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Fig.1 Schematic diagram of phenylpropanol metabolic pathway
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