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Effects of acetic acid on ripening of strawberry fruit and
its physiological mechanism

LU Yifei,SHEN Yuanyue”

(Beijing Key Laboratory of New Technology in Agricultural Application, College of Plant Science
and Technology, Beijing University of Agriculture, Beijing 102206 ,China)

Abstract:[Objective] The study is focused on the effect of organic acids on ripening of strawberry fruit and the development of
ripening-regulation techniques. [Methods) 0.5% acetic acid was applied to spray green fruit, the pH value during strawberry
fruit development and levels of endogenous hormones were detected in the treated fruits by enzyme-linked immune sorbent as-
say (ELISA). [Results] The results showed that the pH values gradually increased with red-coloring and ripening of strawber-
ry fruit. Compared with the control, 0.5% acetic acid treatment significantly inhibited the ripening; 0.5% acetic acid signifi-
cantly promoted the accumulation of various hormones including IAA, IPA, GA,, ZR, MeJA, ABA, or BR with the excep-
tion of GA; ., ABA or TAA increased in multiplcation. [ConclusionJAcetic acid could effectively delay strawberry fruit ripening,
which was closely correlated with ABA and TAA.
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Fig. 2 Effects of exogenous acetic acid on

strawberry fruit ripening.
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