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Effect of Postharvest Polyamine Treatment on Black Spot Disease Control and Storage Quality of Apricot Fruits

MA Yueyue, LI Yongcai*, HU Peifang, BI Yang
(College of Food Science and Engineering, Gansu Agricultural University, Lanzhou 730070, China)

Abstract: The effect of postharvest exogenous polyamine treatment on black spot disease control and storage quality
of apricot (cv. Dajiexing) fruits was studied. The results showed that this treatment significantly inhibited black spot
development and increased disease resistance in apricot fruits and the effect was dependent on the type and concentration
of polyamine. Moreover, the treatment with 1.5 mmol/L spermine, 1.5 mmol/L spermidine or 10 mmol/L putrescine was
the most effective, resulting in a decrease in lesion diameter of 38.0%, 26.6% and 34.2%, respectively when compared with
the control. At the same time, polyamine treatment reduced weight loss percentage, inhibited the increase of respiration
intensity and ethylene release, and retarded the decline of fruit firmness, soluble solid content and color change. In a word,
the findings suggested that polyamines may be promising for application in disease control and preservation of apricot fruits.
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Fig.1  Controlling effect of exogenous spermine (A), spermidine (B)

and putrescine (C) treatment on black spot of apricot fruits
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Fig.2  Effect of exogenous polyamine treatment on weight loss

percentage of apricot fruits
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Fig.3  Effect of exogenous polyamine treatment on respiration intensity

of apricot fruits
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