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Figure 4.30

Figure 4.31

Xviil

Expression of ADH mRNA during fruit development in wild-type
Ailsa Craig (lane 1-6) and two transgenic plants; ACQO/! antisense
(lane7-12) and PG sense suppression (lane 13-18). The stages of fruit
development analysed were; mature green (MG); breaker (B); 3 days
post-breaker (B+3); 7 days post-breaker (B+7); 14 days post-breaker
(B+14); and 21 days post-breaker (B+21). Twenty ug samples of total
RNA were loaded per 1ane. ...........cococcivrcecinnecnnnnconecssinsesiniis 128
Expression of TomLoxA, TomLoxB, TomLoxC, TomLoxD, and
TomLoxE mRNA during fruit development in wild-type Ailsa Craig
(lane 1-6) and two transgenic plants; 4CO! antisense (lane 7-12) and
PG sense suppression (lane 13-18). The stages of fruit development
analysed were; mature green (MG); breaker (B); 3 days post-breaker |
(B+3); 7 days post-breaker (B+7); 14 days post- breaker (B+14); and
21 days post-breaker (B+21). Twenty ug samples of total RNA were
loaded per Iane. ..........oveiieeiriecvriinieeereee et 129




Xix

LIST OF ABBREVIATIONS
ACC 1-Aminocyclopropane-1-carboxylic acid
ACO 1-Aminocyclopropane-1-carboxylate oxidase
ADH Alcohol dehydrogenase
AEDA Aroma extract dilution analysis
ANOVA Analysis of variance
AQOS Allene oxide synthase
APCI Atmospheric Pressure Chemical Ionisation
ATP Adenosine triphosphate
B Breaker stage tomato fruit
B+(n) Breaker tomato fruit (n) days after colour change
BSA : Bovine serum albumin ~§- -} ————————-———--—;—
cDNA Complementary DNA
CHARM Combined hedonic analysis response measurement - -~ ——————
CI Chemical ionization |
Cv Coefficient of variation AN\ /4 ) -
dATP 2'-Deoxyadenosine-5"-triphosphate—
dCTP 2'-Deoxycytidine-5'-triphosphate B )
dGTP 2'-Deoxyguanosine-5'-triphosphate
dTTP 2’-Deoxyﬂ1ymld1ne-5'-tnphosphate :
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~ Polygalacturonase
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XX

Gas chromatography

Gas chromatography-olfactometry
Geranylgeranyl pyrophosphate
Genetically modified

Homology dependent gene silencing
Hydroperoxide lyase
Hydroperoxides

Maximum headspace ion intensity
Lipolytic acyl hydrolase

Liquid chromatography

Lactate dehydrogenase
Lipoxygenase

Kovarts linear retention indices
Least significant difference

Molar

Millimolar

Methylcyclopropane

Mature green tomato fruit
Messenger RNA N R VY
Mass spectrometry

Murashige and Skoog
Molecular weight
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PTFE
PTGS
PUFAs
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RT
SD
SDS
SDW
SFC
SPME
TBG
TCA

Uo
wiv

w/w

xx1

Polytetrafluoroethylene
Posttranscriptional gene silencing
Polyunsaturated fatty acids
Ripening inhibitor mutant
Ribonucletc acid

Retention time

Standard deviation

Sodium dodecyl sulphate

Sterile distilled water

Supercritical fluid chromatography
Solid phase microextraction
Beta galactosidase
Tricarboxylic acid cycle
Time when 1., is reached
Odour unit '

Weight per volume

Weight per weight




