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Effect of abscisic acid and CPPU on the coloration of lychee pericarp
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Abstract:

were explored and the possible molecular mechanism was discussed. [Method] Lychee cultivar ‘Guiwei’

[Objective] The effects of ABA and CPPU on fruit coloration and anthocyanin biosynthesis

was used as material. The color parameters, contents of pigments and the expressions of structural genes in
anthocyanin biosynthesis in response to ABA and CPPU treatments were analyzed. [ Results] Contents of
chlorophylls and hue angle decreased gradually, while contents of anthocyanin increased with fruit col-
oration. ABA treatment promoted the accumulation of anthocyanins and accelerated the reduction of
chlorophyll content and hue angle, whereas CPPU treatment displayed opposite effects. The expressions
of the seven structural genes tested in the pericarp of control were all up regulated in paralleling fruit col-
oration and anthocyanin accumulation. However, only the expressions of LcUFGT in the pericarp of ABA
and CPPU treatments were generally agreed with the changes of anthocyanins. ABA treatment enhanced,
while CPPU treatment postponed the expression of LcUFGT. [ Conclusion] ABA promoted anthocyanin ac-
cumulation in pericarp of lychee and accelerated coloring process by increasing expression level of
LcUFGT while CPPU delayed the coloration of the lychee fruit through inhibiting the biosynthesis of an-
thocyanin. ABA might play an important role in regulation of anthocyanin biosynthesis, while CPPU
played its role by antagonizing ABA.
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