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Effects of Selenium on Cherry Tomato Storage Qualities
and Involved Three Active Oxygen Metabolism Related Enzymes
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Abstract: In order to explore the effect of selenium on the qualities of postharvest cherry tomatoes and find the proper

concentration , selenium with various concentrations were applied to the soil at several stage during cherry tomato development.

Then the fruit qualities including fruit firmness, color, soluble sugar,acid, V and active oxygen metabolism related enzymes at

harvest and during storage were analyzed.The results showed that,the contents of fruit firmness,soluble sugar and V of 2 mg/L

selenium applied tomato fruits increased by 7.98% ,5.29% and 11.32% compared with that of control group at harvest,

respectively. During postharvest storage,2 mg/L selenium treatment could maintain better fruit qualities, promote the activities

of peroxidase (40.01 ~64.24 U/g) and superoxide dismutase (36.94 ~ 186.39 U/g), decreasd ethylene evolution rate to

8.01 pwL/kg-h at 21 d,and then postpone the fruit senescence.However, higher concentration of selenium treatment(3 mg/L)

had negative effects on the active oxygen metabolism related enzymes at later storage stage and was not satisfactory for

maintaining cherry tomato qualities. The activities of catalase, peroxidase and superoxide dismutase decreased by 11.93% ,

23.09% and 31.01% than control at day 42, respectively.2 mg/L concentration of selenium could be applied to promote the

qualities of cherry tomato fruits at harvest and during postharvest storage.
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Fig.1 Effects of selenium on fruit
firmness of cherry tomato during storage
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Table 1  Color characteristics and decay rates of cherry tomato at harvest and end of storage
Fisf [ £z CK IMG 2MG 3IMG
%ﬁ%( % ) 011 Oa Oa Ozi

_ L 42.50 £2.39° 41.49 £1.96° 41.45 +£3.07° 4372 +2.28"
ZS . . . .
C 41.93 +3.96 39.80 £2.33 42.74 £2.72 41.72 £3.76

h 50.83 +3.10° 5043 +2.17° 49.04 +3.68" 54.92 +£3.05*
JEERE AR (% ) 32.62 +0.49° 30.17 £2.12* 28.96 +1.39" 3142 £1.30"

L” 42.11 £3.29° 43.82 +1.70° 43.94 +2.52° 44.69 +2.07°

WA 49 d o S o o
C 35.20 +1.21° 38.07 +2.68" 37.88 £1.53* 38.77 £0.95*

h 55.65 +£3.14° 56.48 +3.06" 58.84 £3.16" 57.76 £2.09*

T ARV R TS [F) R 3R A B2 (B A7 P22 57 (P < 0.05)
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Fig.2 Effects of selenium on contents of total acid(a) ,

soluble sugar(b)and SSC(c)of cherry tomato during storage
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ARPRTT A H LR Ve SR s T DR
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A AT AR 2 2 5 ot 42k s 1 R, WA 82 Wi EL (% 22
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Fig.5 Effects of selenium on activities of POD(a) ,

CAT(b)and SOD(c)of cherry tomato during storage
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ot R S I A R T SR S 240 i s B AE S HE AR Y 2 iR
B M AN 2, FERITUE— 5T .
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