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Effect of Exogenous Putrescine (Put) on Postharvest Physiology and Its Re-
lated Enzyme Activity of Nectarine [Prunus persica (L.) Batsch var. nectarina

Maxim.]
ZHANG Hai-Yan, RAO Jing-Ping’, DAI Si-Qin, WANG Ting, WU Bin-Bin, LIU Li-Li
College of Horticulture, Northwest A & F University, Yangling, Shaanxi 712100, China

Abstract: Inthis paper, the effect of exogenous putrescine (Put) on chilling injury rate, chilling injury index,
flesh firmness, total soluble solids (TSS), titratable acidity (TA), respiration, ethylene production, and activities
of superoxide dismutase (SOD), peroxidase (POD), catalase (CAT) and lipoxygenase (LOX) of the nectarine
(Prunus persica var. nectarina) variety ‘ Qinguang 2’ were studied. The results showed that the chilling injury
of nectarine fruits storedat 0  was delayed for 10 d by exogenous Put treatment, the chilling injury rate and
chilling injury index were different from control. Put significantly raised the activities of membrane SOD, CAT
and POD and inhibited the LOX activity, meantime, the Put decreased the ethylene production and the respira-
tion rate, delayed the respiration peak and the ethylene peak, slowed down the decrease in the flesh firmness,
and made the content of TSS at a high level. However, it showed no remarkable effect on the contents of TA.
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Table 1 Effectsof Put treatment on chilling injury rate and chilling injury index of nectarine during cold storage
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Fig.2 Effect of Put on respiration rate of nectarine
fruits during cold storage
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Fig.4 Effects of Put on SOD, CAT, POD and LOX activities
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