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Effect of methyl jasmonate fumigation and chitosan coating
on postharvest quality of longkong fruits
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ABSTRACT: Effect of methyl jasmonate fumigation and chitosan coating on postharvest quality of longkong
fruits were studied. The experiment was conducted under completely randomized design (CRD) with 6 treatments
including fumigated with 5 and 10 M methyl jasmonate for 12 hours, coated with 2% chitosan and in combination
with methyl jasmonate fumigation and chitosan coating. The none fumigated and none coated longkong fruits were
used as control. Longkong fruits were air dried then put in the plastic trays and covered with polyvinyl chloride films
and stored at ambient temperature (25+2°C, 65+2%RH). Results were showed that fumigation with methyl jasmonate
and coating with chitosan were significant reduced browning score, mold development, dropped fruits and extended
storage life when compared to the control. Coating with 2% chitosan and fumigation with 5 M methyl jasmonate
showed the longest storage life at room temperature for 13-14 days while the control treatment can be stored for
9 days.

Keywords: methyl jasmonate, chitosan, longkong, postharvest quality
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Figure 1Effects of methyl jasmonate fumigation and chitosancoating on weight loss(A) and dropped fruit (B)

of longkong during storage at ambient temperature (251200, 65+2%RH) for 15 days.

Each value is the mean for three replicates, and vertical bars indicate the standard errors.
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Figure 2 Effects of methyl jasmonate fumigation and chitosancoating on browning score(A) and rotten fruit(B)

of longkong during storage at ambient temperature(251r200, 65+2%RH) for 15 days.

Each value isthe mean for three replicates, and vertical bars indicate the standard errors.

Table 1Effects of methyl jasmonate fumigation and chitosancoating on total soluble solids and titratable

acidity of longkong fruitsduring storage at ambient temperature(25t2°C, 65+2%RH)

Treatment TSS (%brix) TA (%)
Day 0 Day 3 Day 6 Day 9 Day 0 Day3 Day 6 Day 9
1.91 1.75
Control 1753a 17.17b 17.53Db 15.57 a a 1.33ab 0.75a ab
1.91 1.54
2% Chitosan 1753a 1657a 17.27b 17.93 b a 1.38ab 0.89a ab
16.97 1.91
5uM MJ 17.53 a ab 17.27b 16.90 b a 1.33a 0.75a 1.35a
17.20 1.91 1.77
5 uM MJ + 2% Chitosan 17.53 a ab 18.07 b 17.47Db a 1.68ab 0.93 ab ab
1.91 1.54
10 uM MJ 1753a 16.67a 17.73Db 17.67 b a 1.38ab 1.17b ab
1753a 16.37a 1.91 091ab 1.96b
10 uM MJ + 2% Chitosan 16.03 a 1743 b a 1.19b

“Means within a column followed by the different letters are significantly different(P<0.05) by DMRT.
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Figure 3Effects of methyl jasmonate fumigation and chitosancoating on overallquality (A) and storage life(B)

of longkong fruits during storage at ambient temperature(2512OC, 65+2%RH).

Eachvalue is the mean for three replicates, and vertical bars indicate the standard errors.

The different letters above bars indicate significantly different(P<0.05) by DMRT.
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