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Effects of Exogenous ABA and GA;on Dominant Pigment Contents in Peel of

Sweet Orange[Citrus sinensis (L.) Osbesk cv. Cara Cara]

WANG Gui-Yuan, XIA Ren-Xue"
College of Horticulture and Forestry, Huazhong Agricultural University, Wuhan 430070

Abstract The dynamic chlorophyll and carotenoid contents during fruit development and after exogenous ABA
and GA, treatments during fruit coloring in peel of sweet orange [Citrus sinensis (L.) Osbesk cv. Cara Cara]
were determined. The results showed that chlorophyll and carotenoid contents in the peel of Cara Cara reached
maximum on September 20 and December 21 respectively, which was 0.1469 and 0.0321 mg-g *(FW)
respectively; exogenous ABA accelerated the degradation of chlorophyll and restrained the accumulation of
carotenoid; exogenous GA; didn’t delay the degradation of chlorophyll and restrained the accumulation of
carotenoid and prohibited the synthesis of carotenoid.
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Fig. 1 Changes in chlorophyll and carotenoid contents in peel

of Cara Cara sweet orange
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Table 1 Changes in chlorophyll content in peel of Cara Cara sweet orange after ABA and GA, treatments during fruit colour break

mg-L™*
s A ABAYRE/ mg-L™ GAIR I/ mg-L™
PARIE

(H-H) 5 20 50 100 50 100 200 400
10-25 0.0335°  0.0359" 0.0177"  0.0265° 0.0441" 0. 0246° 0.0343° 0.0375" 0.0248¢
11-03 0.0205"  0.0202" 0.0088"  0.0164" 0.0069" 0.0141" 0.0196" 0.0187" 0.0127%
11-20 0.0060"  0.0057" 0.0019"  0.0043" 0.0085" 0.0089" 0.0049" 0. 0044" 0. 0054"
12-21 0" 0* 0" 0.0022" 0.0017" 0.0017" 0.0012* 0* 0*
FRMARRERFALEE, FHAFARREREE, RKEFHRRP<0.01, NEFRRRP<0.05, F2 [k,
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Table 2 Changes in carotenoid content in peel of Cara Cara sweet orange after ABA and GA; treatments during fruit colour break

mg-L!
S5 B ABAVR S/ mg-L! GAIR IS/ mg-L™!
X AR

(H-H) 5 20 50 100 50 100 200 400

10-25 0.0167" 0.0136" 0.0147"  0.0133*  0.0202" 0.0176" 0.0142" 0.0159" 0.0176"

11-03 0. 0159* 0. 0139 0.0148" 0.0128°  0.0127° 0.0162° 0. 0152 0.0121° 0.0126°

11-20 0.0274" 0.0141° 0.0094"  0.0199®  0.0183% 0.0192% 0.0168% 0.0187%  0.0171%

12-21 0.0321* 0.0227" 0.0184%  0.0273%  0.0264% 0. 0256 0. 0206" 0. 0234 0.0215%
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