
 

 

 

 
Abstract

Guava is a fruit very susceptible to cold and develops cold damage symptoms at temperatures equal or less than 5 oC, which

reduce post-harvest life of the product. The objective of the study was to evaluate the effect of methyl jasmonate (MJ), during

storage at low temperatures, on quality of guava cultivars. Guava fruits from Hawaiian Red (HR) and Hawaiian White (HB) cultivars

were treated with concentrations of 0, 10-4 M and 10-5 M of MJ before storage at 5 oC for 15 d. Each five days, 15 fruits were

transferred to 25 oC for 2 d to evaluate performance of shelf life. Additionally, we evaluated ethylene production (PE) and

respiration rate (VR). Likewise, fruit quality was evaluated by determining the percentage of weight loss (PP), percentage of

titratable acidity (AT), pH, total soluble solids (SST), hue angle (AM), firmness (F) and general appearance (AG). Treatment with

MJ did not modify PP, F, PE, VR, AT, pH and SST. However, MJ reduced changes in AM and AG for both cultivars during the 15

days of storage when compared to the controls. We conclude that treatment with MJ suppressed the development of symptoms

from cold damage (DF) in guava fruits at 5 oC without negative effects in maturation and organoleptic quality.
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