182 2023, Vol.44, No.01 Syt 4 XA 18

SR T OGRS AT YL
nnﬁ*ﬂfﬁlﬁ ﬁtﬁim n

RO, A, R, BRES
i R 2 SR R 2 e, TR I8P 471023)

B, CEIE E R SRIEVETES (reactive oxygen species, ROS) AUUIHEE, SEOLM AL S, b
IR . AR EAANFRRERE (0 GFEED . 10, 30, 50. 70 mg/L) f&&ffEE (diethyl aminoethyl hexanoate,
DA-6) G (R A AT Wil AL B, PRITDA-6AC X R G BT A A A ST BUFIROSA I 1 s . L.L.U”JE‘?
TR G AR BIER AR, R IMDA-6Ab P B B FEAR 7 8 &) RS AR, FRAESE T M A S SEREE . n A PEE R &
WF%,A¢mimﬁmmyJM6m@&%m&.%ﬁ%ﬁﬁw,mmeM6mﬁﬂ%wﬁﬂ%%¢ﬁﬂ%%
GBS PrIA BRI E A TSR A I L R S g BA R 1, - 2R 2- RSO B ph R R R L
WIRAEST, AR B AEAEIIHE S A BTN AR . 38 SR e TR B N B, RO B 0B 1 B H 7 A i e R
TiE. R LT, RATWIEDA-64ERF T K )5 4 R LROSIE MR RAMALE M, JSROSA U 4R 7E — M AT 1
RAS, R TR, T RSLER, KT B RE RS TR,

FHER . B WA, RS WA eeEmE

Effect of Preharvest Spray of Diethyl Aminoethyl Hexanoate on Postharvest Fruit Quality and Reactive Oxygen
Species Metabolism in ‘Kyoho’ Grape

YU Peng, MENG Xiangxuan, YU Yihe, YANG Yingjun’x<
(College of Horticulture and Plant Protection, Henan University of Science and Technology, Luoyang 471023, China)

Abstract: The vigorous metabolism of reactive oxygen species (ROS) in postharvest ‘Kyoho’ grapes shortens the storage
period, and reduce the commercial value. In this study, different concentrations (0, 10, 30, 50 and 70 mg/L) of diethyl
aminoethyl hexanoate (DA-6) were sprayed on table grapes at veraison to investigate the effects of DA-6 treatment on
postharvest fruit quality and ROS metabolism in ‘Kyoho’ grapes. By measuring the physiological indexes related to fruit
quality, it was found that DA-6 treatment significantly reduced fruit mass loss, and delayed the decrease in fruit firmness and
total soluble solid content, and this effect was most significant at a concentration of 50 mg/L. More importantly, 50 mg/L
DA-6 treatment significantly increased the activity of superoxide dismutase, ascorbate peroxidase, catalase, glutathione
reductase, 1,1-diphenyl-2-picrylhydrazyl (DPPH) radical scavenging capacity and total reducing capacity, and suppressed
the decrease in reduced ascorbic acid and glutathione contents and the accumulation of superoxide anion radical and
malondialdehyde. In conclusion, pre-harvest spray of DA-6 maintained the stability of the ROS scavenging system in
postharvest table grapes, kept ROS metabolism in a relatively balanced state, reduced oxidative damage, delayed fruit
senescence, and prolonged the shelf life of ‘Kyoho’ grapes.
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Table 1  Effect of preharvest spray of DA-6 on mass loss percentage,

hardness, total soluble solid content and titratable acidity of ‘Kyoho’

grapes during postharvest storage
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Fig.1  Effect of preharvest spray of DA-6 on activities of SOD (A), CAT (B),
APX (C) and GR (D) in ‘Kyoho’ grape fruit during postharvest storage
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contents in ‘Kyoho’ grape fruit during postharvest storage
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