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Effects of Nitric Oxide Treatment on Polygalacturonase Activity and
Expression of MaPGs Genes in Harvested Banana Fruit During Storage
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Abstract:In order to explore the molecular regulation mechanism of polygalacturonase (PG) during banana softening, fruit
harvested at the mature green stage were fumigated with 40 pwL/L of NO for 3 h, and then stored at 20°C with 85% relative
humility. Ethylene production, firmness, PG activity and MaPGs genes were measured during banana ripening. The results
showed that NO treatment resulted in significantly lower rates of ethylene production than those in the control fruit. The NO treated
fruit underwent a lesser loss of firmness during storage. The activity of PG and expression of MaPG2 MaPG3 and MaPG4 genes
were effectively reduced in NO treated fruit, indicating that the softening of banana fruit was delayed by NO treatment.
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Fig.1 Effect of NO treatment on ethylene

production of banana fruit.
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Fig.2 Effect of NO treatment on firmness of

banana fruit.
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Fig.3 Effect of NO treatment on PG activity of

banana fruit.
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Fig.4 Effect of NO treatment on the expression of
MaPG1 of banana fruit.
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Fig.5 Effect of NO treatment on the expression of
MaPG2 of banana fruit.
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Fig.6 Effect of NO treatment on the expression of
MaPG3 of banana fruit.
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