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compounds of Ocimum spp during refrigerated storage
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ABSTRACT

Chilling injury (CI) is widely accepted as a main problem of tropical commodities during refrigerated
storage. The purpose of this work was to determine the effect of preharvest salicylic acid (SA) treatment on CI
alleviation of Ocimum spp. such as holy basil, lemon basil and Thai sweet basil during stored at 7+1°C. Physical
quality including visual appearance, superficial colours, witlness index and CI score of the basils treated with 0,
1.0 and 10 mM SA were investigated. The results showed that lemon basil is the most sensitive to chilling
temperature when compared to holy basil and Thai sweet basil, respectively. SA treatments obviously alleviated
CI symptom and maintained visual appearance of all basil during storage. SA treatments reduced the wiltness
of all basils during storage. 10 mM SA treatment effectively controlled CI in all basils during storage when
compared to others but tip-burn was occured in all basils. Thus, the SA pre-harvest treatment at 5 mM was
studied and lemon basil was selected as the plant model. Weight loss, CI score, electrolyte leakage (EL),
malondialdehyde "(MDA) content, superficial colours, pigments, bioactive compounds (total phenols (TP), total
flavonoids (TF), total antioxidant capacity (TAC) and H,O, scavenging activity) and antioxidant enzymes
activities (Ascorbic acid peroxidase (AsA-POD), Guaiacol peroxidase (G-POD) and Catalase (CAT)) were
determined. SmM SA treatment effectively alleviated CI without tip-burn symptom and reduced EL and MDA
content increases. The SA treatment also delayed the loss of superficial colour, especially greeness of the basil.
TAC, TP, TF and CAT activity were enhanced by SA treatments. SA treatment delayed the reduction of all
bioactive compouds including antioxidant enzymes activities during storage. In conclusion, 5 mM SA spraying
is an alternative preharvest treatment inducing CI tolerance and maintaining postharvest quality of basils during

refrigerated storage.
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