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The Relationship Between Heat-induced Chilling Tolerance and

EndOgenous ABA Levels in Mango Fruits

ZHU Shrjiang , JI Zuoliang
( College of Horticulture , South China Agricultuml University , Guangzhou 510642)

Abstract: The effects of heating mango ( Mangi fera indica L.) fruit in hot air at 38 Cfor 12 h on chilling

tolerance of the fruits was studied. The results showed that it significantly reduced the development of chilling

injury following storage for 12 d at 2 'C . Prolonging the heating time up to 72 h acquired similar results . During

the 12 d storage at 2 C after heating for 72 h, the me mbrane leakage of the peel of mango fruits showed little

change , while that increased for the control fruits with storage period prolonged at low te mperature , and the en-

dogenous ABA levels in the heated fruits were higher than that in the control . These results indicated that higher

ABA levelses were linked closely with stronger chilling tolerance in mango fruits .
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Fig.1 The effects of duration of hot-air treat ment at 38 C on
chilling tolerance of mango ( Cold storage at 2 C for 12
d, the columns with different letters are significantly

different, P =0.05)
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Fig.2  The effects of hot-air treatment on membrane leakage

of mango fruits during cold storage
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nous ABA in mango fruits during cold storage
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