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Lipoxygenase Activity and Fatty Acid Content of Cabernet Sauvignon
Grape during Berry Development and External Treatment

JU Yanlun' ,CHEN Teng',GAO Jinshan' ,FANG Yulin"*" , WANG Kai' ,ZHANG Zhenwen'**

(1 Colloge of Enology, Northwest A&.F University, Yangling, Shaanxi 712100, China; 2 Shaanxi Grape Cultivation Engineering
Research Center, Yangling, Shaanxi 712100, China)

Abstract:In this test, the change of fatty acid content and lipoxygenase (LOX) activity of Cabernet Sau-
vignon peel during berry development,upon treatment with wounding and MeJ A were studied. The results
showed that: (1) LOX activity increased to the peak at 12 weeks after anthesis. Wounding treatment was
carried on berries at 15 weeks after anthesis,and LOX activity increased to the peak at 3 h after wounding.
In addition,MeJ A treatment was carried on berries at 15 weeks after anthesis, LOX activity increased to the
peak at 24 h after MeJA treatment. (2) The major saturated fatty acids were hexadecanoic acid and stearic
acid,linoleic acid and linolenic acid were the major unsaturated fatty acids. (3) The content of fatty acid was
increased initially and then declined gradually during berry development,and was volatile after wounding
treatment which was carried at 15 weeks after anthesis. The content of fatty acid was increased significantly
at 24 h after MeJA treatment which was carried at the 17 weeks after anthesis.
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Fig.2 The total ion chromatogram of grape skin oil fatty acids (methyl ester)
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