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Effect of Methyl Jasmonate Foliar Application on Some Qualitative Attributes
and Phytochemical Contents of 'Rabab' Pomegranate Fruit
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Fig 1. Effect of methyl jasmonate on fresh weight of 'Rabab’ pomegranate. Columns with similar letters are not
significantly different at 5% level of probability according to Duncan multiple range test.
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Table 1. Effect of methyl jasmonate on TSS, TA, and TSS/TA of pomegranate juice.

Parameter a3 Jslxe sul> glaosls U5 a ol
liganilr e TSS TA TSSITA
Methyl jasmonate (mM) CBrix (%)
0 (Control) 15.70 ¢ 4.80a 3.28¢
0.1 16.27b 4.16b 3.92b
0.3 16.73a 3.75b 4.48b
0.5 16.83 a 3.18c 5.30a

TMeans with different letters in each column for each parameter are significantly different at 5% probability level
according to Duncan multiple range test.
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Fig. 2. Effect of Methyl jasmonate on pH of 'Rabab’ pomegranate juice. Columns with similar letters are not
significantly different at 5% level of probability according to Duncan multiple range test.
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Table 2. Effect of methyl jasmonate on ascorbic acid, total phenol, and antioxidant activity of pomegranate juice.

Parameter a3 e S 55 JS Jsb U3 ] WP
ligale Jie Ascorbic acid Tota phenol Antioxidant activity
Methyl jasmonate(mM) (mg AA/100ml juice) (mg GA/100ml juice) (%)

0 (Control) 210.27 b’ 212.71c 69.36 ¢
0.1 215.73b 226.65b 79.44b
0.3 220.27b 233.11b 82.10a
05 250.88 a 274.83a 82.85a

TMeans with different letters in each column for each parameter are significantly different at 5% probability level
according to Duncan multiple range test.
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Table 3. Effect of methyl jasmonate on peel color of pomegranate.

PES R a b Log S 52 digly
Parameter L” Chroma Hue angle

Sligomler e
Methyl jasmonate (mM)
0 (Contral) 54.96 a' 12.14b 28.03a 30.61b 66.49 a
0.1 59.76 a 1851 b 28.86 a 34.35b 57.55a
0.3 48.32b 40.35a 22.06b 45.99a 28.72b
0.5 46.75b 39.98 a 15.24c 42.95a 20.92b

TMeans with different letters in each column for each parameter are significantly different at 5% probability level
according to Duncan multiple range test.
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Research article

Effect of Methyl Jasmonate Foliar Application on Some Qualitative Attributes
and Phytochemical Contents of ‘Rabab’ Pomegranate Fruit

M. Merikhi*, M.R. Asghari and B. Kavoosi'

In order to evaluate the effects of methyl jasmonate on quality of ‘Rabab’ pomegranate, an
experiment was conducted as a completely randomized design with 3 replications. Trees were
sprayed with different concentrations of methyl jasmonate (0, 0.1, 0.3, and 0.5 mM) at four
different stages of fruit development including full bloom, 30, 60, and 90 days after full bloom.
Control trees were sprayed with distilled water. Some quality attributes of the fruit including fruit
fresh weight, soluble solids content, pH, total acidity, total phenolics, total antioxidant activity,
color index, and ascorbic acid content were evaluated. Methyl jasmonate at a concentration-
dependent manner enhanced fruit quality attributes including phytochemical compounds. methyl
jasmonate at 0.5 mmol L' significantly (P<0.05) enhanced fruit fresh weight, pH, total phenolics,
antioxidant activity, and ascorbic acid content and reduced total acidity of fruit juice. Fruits sprayed
with 0.5 mmol L! caused a significant increase of ‘a’ and chroma indexes. The higher values of
L, b value and Hue angel were observed in fruits pretreated with 0.1 mmol L' methyl jasmonate
and control fruit. According to the findings of this study, foliar spraying with 0.5 mmol L' methyl
jasmonate may be considered as an effective nonchemical method for enhancing pomegranate fruit
quality attributes and phytochemical compounds.

Keywords: Antioxidant activity, Color, Soluble solids content, Total Phenol.
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