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Mechanism of action of jasmonic acid on the skin of grape berries during
coloring process.
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The plant hormone, jasmonic acid (JA), was found to promote the coloration
of grape berries, suggesting that it may be involved in the control of coloration of grapes. In the
coloring process of grape "Pione" during ripening, quantitative change of JA was investigated. The
content was the highest 35 days after full bloom, and then it dropped sharply and became
undetectable. Consequently, there was no evidence it related to coloration during grape ripening. On

the other hand, it was speculated that abscisic acid (ABA) involved in color control was acting
immediately before starting of coloration. It was found that postharvest treatment of JA analog was
effective to promote grape coloration. The postharvest fruit of "Pione® and "Aki Queen® were
examined for treatment conditions, and the method to promote coloration of grape berries by JA
analog was shown.
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