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Effect of Nitric Oxide on Antioxidant Enzymes of ‘Dawuxing’ Loquat During Storage

REN Yanfang, HE Junyu, LIU Dong,LIU Jinping
(College of Agriculture,Guizhou University,Guiyang, Guizhou 550025)

Abstract: Loquat (Eriobotrya japonica Lindl. cv. Dawuxing) fruits were taken as materials and dipped for 20 min in

50 pmol/L sodium nitroprusside (SNP), nitric oxide donor, then stored at ambient temperature. The effect of NO on

membrane lipid peroxidation and antioxidant enzymes of loquat fruits were assayed during storage. The results showed

that SNP treatment maintained higher activities of superoxide dismutase (SOD), catalase (CAT ), and ascorbate

peroxidase (APX), decreased the activity of lipoxygenase (LOX) and the accumulation of malondialdehyde (MDA)

content, therefore inhibited lipid peroxidation, kept the stability of cell membrane, which was facilitate to delay the

senescence of loquat fruit during storage. In addition, SNP inhibited activities of peroxidase (POD) and polyphenol oxidase

(PPO).

Keywords : loquat ; nitric oxide(NO) ;antioxidant enzymes;storage
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