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Abstract

:

Research on plant antioxidants, such as ascorbic acid (AsA) and polyphenols, is of increasing interest in plant science because of the health benefits and preventive role in chronic diseases of these natural compounds. Pepper (Capiscum annuum L.) is a major dietary source of antioxidants, especially AsA. Although considerable advance has been made, our understanding of AsA biosynthesis and its regulation in higher plants is not yet exhaustive. For instance, while it is accepted that AsA content in cells is regulated at different levels (e.g., transcriptional and post-transcriptional), their relative prominence is not fully understood. In this work, we identified and studied two pepper varieties with low and high levels of AsA to shed light on the transcriptional mechanisms that can account for the observed phenotypes. We quantified AsA and polyphenols in leaves and during fruit maturation, and concurrently, we analyzed the transcription of 14 genes involved in AsA biosynthesis, degradation, and recycling. The differential transcriptional analysis indicated that the higher expression of genes involved in AsA accumulation is a likely explanation for the observed differences in fruits. This was also supported by the identification of gene-metabolite relations, which deserve further investigation. Our results provide new insights into AsA differential accumulation in pepper varieties and highlight the phenotypic diversity in local germplasm, a knowledge that may ultimately contribute to the increased level of health-related phytochemicals.
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1. Introduction


In recent decades, the link between nutrition and health has gained universal acceptance, and therefore, increasing importance has been given to dietary regimes based on vegetables rich in antioxidants [1]. The health-promoting properties of antioxidants correlate to the ability to counteract the effect of oxidative stress and the over-production of free radicals in cells, thus providing protection against aging and several degenerative cellular conditions [2].



The pepper (Capsicum annuum L.) is the most economically important species of its genus, widely recognized as a valuable source of bioactive compounds [3,4]. Sweet peppers have long been considered a main dietary source of antioxidants, such as vitamin C (ascorbic acid, AsA) [4]. AsA is the primary water-soluble antioxidant in plants, and it is also implicated in plant development and hormone signaling [3,5]. Peppers are also rich in polyphenols, another important class of antioxidants that can provide several health benefits [6]. Phenolic compounds are a large group of secondary metabolites whose accumulation in plants is often linked to stress response [1,7]. The amount and type of polyphenols in edible products can have a strong effect on taste (e.g., determining bitterness and astringency) and on the appearance of the product (i.e. color) [8].



The level of bioactive compounds in pepper, as well as in other horticultural products, is affected by the maturity stage of the fruit [9,10,11]. Peppers are harvested and consumed at different ripening stages, from immature green to fully ripe. Variations occurring during maturation do not only have well-known agronomical implications (e.g., taste, color, size, post-harvesting properties, etc.), but are relevant to determine fruit quality and use too. Differences in AsA accumulation have also a genetic base. Different studies indicated that the accumulation of AsA in fruits may vary among pepper cultivars [10,12,13], although not all aspects of this phenomenon are fully elucidated (e.g., correlation of AsA content with other organs and prevalence of the different biosynthetic pathways, also at different stages) [14,15].



AsA accumulation in plants is a finely tuned process that results from the balance of de novo biosynthesis, recycling, and degradation [16,17]. In addition, AsA accumulation also depends on the relation between different source- and sink-organs [18]. The de novo synthesis of AsA in higher plants relies mainly on the L-galactose pathway, also known as the Smirnoff–Wheeler pathway [19], which, in a number of steps, converts simple sugars into galactose and then into ascorbic acid. Additional pathways for AsA biosynthesis are those based on the conversion of 1-D-myo-inositol, D-galacturonic acid or L-gulose, although the L-gulose pathway is also considered a branch of the L-galactose pathway [20]. Besides synthesis, the pool of AsA in cells is also maintained by recycling [16,21]. In a simplistic way, AsA is oxidised by reactive oxygen species (ROS) into monodehydroascorbate (MDHA), a short-lived intermediate that can be converted into dehydroascorbate (DHA) or to ascorbate. Genes involved in AsA biosynthesis, recycling and degradation have been cloned and characterized in different horticultural species [22,23]. While some genes have been highlighted as important determinants of AsA content, the molecular mechanisms that regulate AsA accumulation and dynamics remain not entirely clarified. It is generally accepted that L-galactose pathway has the largest influence on AsA metabolism [23,24]. Nonetheless, the genetic regulation as well as the importance of the expression of the AsA-biosynthetic genes are not well specified, also because AsA-dependent negative feedback are involved in the regulation of the biosynthesis [22,25].



The study of the accumulation of main antioxidant compounds during maturation is getting increasing interest in plant science because their content is considered an important parameter concerning the quality of vegetables [26,27]. The bio-fortification for vitamin C and other antioxidants in horticultural crops remains a challenge for plant science [28,29], making the identification of genotypes with an increased level of bioactive compounds valuable. The aim of this work was to investigate the molecular basis of AsA accumulation at the transcriptional level in two pepper varieties with contrasting phenotype. We quantified AsA and polyphenol content in leaves and during fruit maturation, in order to understand the dynamics of the compound accumulation. We also studied the expression levels of genes involved in both synthesis and recycling of the AsA to have an integrative view on the factors that may contribute to different AsA accumulation in pepper fruits.




2. Results


2.1. AsA Concentration in Leaves and during Fruit Ripening


The concentration of total ascorbic acid (tAsA) and reduced AsA (dAsA) in leaves of the two cultivars differed significantly. Specifically, the variety PEP1 had a significantly higher content of tAsA and dAsA compared to PEP10 (Figure 1). Moreover, differences were also evident in the percentage of reduced ascorbate relative tAsA, which was 61% for PEP1 and 4% for PEP10.



For the analysis of AsA in fruits, peppers were harvested at identical phenological stages throughout the course of the experiment, mainly considering the development (e.g., color and size) (Supplementary Materials, Figure S1). The concentrations of tAsA and dASA varied significantly between the two cultivars and in relation to the ripening stage (Figure 2).



While at the different stages under investigation (i.e., immature green, IG, mature green, MG, and mature, fully red, R) PEP1 always accumulated more tASA than PEP10, the difference in total ascorbic acid between the two varieties increased during fruit development. PEP11 accumulated more tAsA following MG, where fruits reached their final size, while it did not significantly increase in PEP 10. In this variety, a similar trend was also present for the dAsA, whose concentration did not significantly change at end of fruit cycle. While the accumulation of tASA and dAsA during maturation followed the same trend in PEP10, in PEP1 the increase of tAsA was accompanied by a decrease in dAsA and vice versa.



This is also illustrated by the proportion of reduced AsA present in the total AsA, a broad indicator of the cellular oxidative stress, which showed an opposite trend in the two varieties (Supplementary Materials, Figure S2). In PEP1 this ratio declined from IG to MG, while it increased in PEP10. The difference between the two varieties slightly varied from MG to R stage.



Collectively, the data indicated that the higher accumulation of AsA in the PEP1 variety is not organ specific, being also evident in leaves, and that the two varieties differ not only in the concentration, but also in the accumulation trend of AsA during fruit development and maturation. The largest difference was present at the mature stage, with PEP1 accumulating 3.5x tAsA than PEP10.




2.2. Polyphenol Concentration in Leaves and during Fruit Ripening


In leaves, the total polyphenol (TP) content of the PEP1 variety (1.4 ± 0.05 mg/g FW) was higher than the PEP10 variety (0.93 ± 0.01 mg/g FW). For the analysis of the TP concentration in fruits, peppers were harvested at three phenological stages, as for the AsA experiments. In fruits, the TP content varied in each cultivar during fruit development (Figure 3).



At immature green, the PEP1 variety had the higher amount of TP, as in leaves. Although limited to three stages, in this variety, the accumulation trend of TP highly correlated to the AsA accumulation during fruit maturation (R2 = 0.98), reaching the minimum value at MG. The TP content in PEP10 increased during fruit development, reaching the maximum value at R. At this stage, however, differences between PEP10 and PEP1 were not significant.




2.3. Relative Gene Expression of AsA-related Candidate Genes in Pepper


Considering the significant differences in AsA concentration, we monitored changes in the expression level of genes involved in the AsA biosynthesis in leaves and during fruit ripening. The comparative analysis was performed considering the PEP10 variety as control genotype, i.e., the gene expression in the PEP1 is relative to that of PEP10, arbitrarily set as 1. Briefly, we analyzed 8 genes involved in the AsA biosynthetic pathways (GDP-mannose pyrophosphorylase1 (GMP1), GDP-mannose pyrophosphorylase2 (GMP2), GDP-mannose-3′-5′-epimerase (GME), GDP-l-galactose transferase (GGP/VTC2), L-galactose-1-phosphate phosphatase (GPP/VTC4), L-galactono-1,4-lactone dehydrogenase (GalLDH), myo-inositol oxidase (MIOX), and aldo-keto reductase (AKR)) and 6 genes involved in degradation and recycling of AsA (ascorbate oxidase (AO), ascorbate peroxidase1 (APX1), ascorbate peroxidase2 (APX2), ascorbate peroxidase3 (APX3), monodehydroascorbate reductase1 (MDHAR1) and monodehydroascorbate reductase2 (MDHAR2)). We used the beta-tubulin housekeeping gene as an endogenous reference for the normalization of the expression levels of the target genes.



The gene expression analysis in leaves indicated the presence of significant differences between the two varieties, with four over-expressed genes in the PEP1 (namely, GMP1, GPP, GalLDH, and AKR) that are all involved in the biosynthetic pathways that lead to the production of L-Galactono-1,4-lactone (Figure 4).



On the other hand, the MIOX gene was the most highly under-expressed, suggesting that, at least in this variety, the L-Ascorbic acid biosynthesis from the alternative myo-inositol pathway contributes little to the higher accumulation of ascorbic acid. Among the genes involved in ascorbic acid recycling, the two MDHARs and two APXs coding for enzymes putatively located in the cellular organelles were downregulated in PEP1. On the contrary, the APX2 gene, whose product is predicted to be located in the cytosol, was not differentially expressed. Overall, the gene expression analysis indicated that in the highly accumulating AsA variety (PEP1), ascorbate recycling is reduced.



For the analysis of the gene expression during fruit maturation, we compared the two varieties at three stages, IG, MG, and R (Figure 5).



The expression pattern in leaves and in fruits was different, further confirming that the ascorbic acid biosynthesis is differentially regulated in different plant organs [30]. Taking into consideration the different stages, seven genes were statistically overexpressed in the PEP1 fruit at immature green, with five genes involved in AsA accumulation (GME, GGP/VTC2, GPP, MIOX, and AKR) and two involved in AsA recycling/oxidation (AO, and MDHAR1). Moreover, IG was the only stage in which GMP1 and GMP2 were not upregulated. Consistent with the observed accumulation dynamics of tAsA, 12 (respectively, 11) genes were upregulated in PEP1 compared to PEP10 at MG (respectively, R). Although the comparison among different maturation stages may be affected by variation in the expression level of the reference gene, it is also evident that the level of overexpression at MG and R was higher compared to IG. In absolute terms, the MG was characterized by the strongest overexpression of several genes (all but AO). This is likely to be needed to support the increasing difference in AsA accumulation between PEP1 and PEP 10 that was recorded during the MG to R transition. During fruit maturation, the expression level of genes involved in the additional pathways for AsA biosynthesis (i.e. MIOX in the myo-inositol pathway, and AKR, in the galacturonic acid pathway) followed the same pattern. Specifically, these genes were overexpressed at IG, peaked at MG, and then declined at R. This suggests that the non-canonical pathways for the de novo synthesis of AsA also significantly contribute to the higher AsA accumulation in PEP1.



We employed a numerical approach to integrate gene expression and metabolic data [31]. Specifically, we analyzed the correlation between gene expression states and tAsA or dAsA during fruit development. Significant positive correlations were present for half of the genes considering the total AsA (Figure 6).



Genes associated to the L-galactose pathway highly correlated with tAsA, while those related to the additional AsA biosynthetic routes did not display either a significant or a strong correlation with metabolites. Moreover, the expression of two genes related to L-Ascorbic acid oxidation and recycling positively correlated with tAsA content. Overall, the data indicated, in pepper fruits, the occurrence of functionally related genes that show a coherent association with their expected metabolites, which is consistent with the higher level of expression in the AsA-accumulating variety.





3. Discussion


Plant-food is the main dietary source of AsA and polyphenols for humans. For this reason, increasing importance and value is currently given to horticultural products with high content of antioxidants [32]. The identification of varieties with higher level of health-promoting compounds provides viable opportunities not only to offer high-quality products, but also to improve our understanding of the complex dynamics that underlies the accumulation of these beneficial compounds [33]. A preliminary study on 18 local varieties identified two varieties with low and high accumulation of antioxidants (unpublished). The phytochemical changes that occurred during maturation indicated that a significant difference was not only relative to tAsA and dAsA content, but also in their accumulation dynamic in fruit. Overall, AsA content positively correlated with the fruit stage, as in other pepper varieties as well as other horticultural species [34,35,36,37]. However, only for the higher accumulating variety PEP1, the major increment in AsA (47%, based on fresh weight) was produced during the transition from mature green to red ripe stage, a phase in which chloroplasts turn into chromoplasts. The lower accumulating PEP10 variety did not show a significant increase of AsA from mature green to red, which was not only of dietary relevance, but may affect the consumption and destination of use. Finally, in view of the limited difference in total polyphenols at fruit maturity, the data imply a higher nutritional value of PEP1, considering that the amount of vitamin C and polyphenols highly correlates with the antioxidant capacity in plants [1].



Differences in the level of AsA among pepper genotypes have been already reported by analysing fruits [34,38]. To understand if the observed variation is organ-specific, we quantified the tAsA, dAsA, and polyphenols in leaves. The higher accumulation in fruits and in leaves of PEP1 suggests that both constitutive (or at least organ-independent) and inducible mechanisms are responsible for different accumulation of the bioactive compounds. Moreover, the observed variability between the varieties also underlines the value of local pepper germplasm, which may also be relevant for other metabolic traits [38]. In the future, an analysis of a wider panel of varieties will have to confirm the predictive value of a comparative analysis of the AsA content in leaves, a strategy that can provide obvious advantages for screening large populations.



To shed light on the mechanisms involved in the regulation of AsA accumulation, we quantified the expression level of genes belonging to the pathways for AsA de novo synthesis, degradation and recycling. A more comprehensive understanding of all the genes involved in AsA metabolism could be addressed exploiting the power of NGS technologies. While the dynamic of the gene expression during maturation has been previously investigated [34,39], our aim was to compare behavior of the genes in the two contrasting varieties. Their relative gene expression analysis indicated that the increasing differences in AsA concentration during ripening are associated with a higher induction of genes involved in AsA biosynthesis. In comparison with leaves, additional pathways (e.g., myo-inositol and D-galacturonic acid) should contribute to the observed difference in sink tissues, as it was also observed for two tomato varieties with different levels of AsA in fruit [40]. In several studies, quantification of transcripts has been performed taking the earliest analysed stage as a reference. Under this perspective, the gene expression has a tendency to reduce towards maturation, while total ascorbate concentration increases. In this work, we calibrated the gene expression at each fruit stage, also to avoid possible confounding factors related to the variability in expression of housekeeping genes at different developmental and maturity stages. The comparative analysis implies that transcriptional regulation of the AsA biosynthesis, especially for genes of the L-galactose pathway, is a relevant factor for the differential accumulation in our pepper varieties [25,39,41]. GGP and GGP/VCT2 were overexpressed in PEP1 during the whole maturation process, consistent with their key role in regulating the AsA pool content reported in different plant species [22,41]. Similarly, MADHR1, whose involvement in AsA accumulation was studied in blueberry and tomato [42,43], was steadily upregulated in PEP1. The expression of all these genes significantly correlated with the AsA content in fruit. On the other hand, although AKR was also overexpressed in PEP1 during fruit development, its expression level did not correlate to tAsA content, which can be explained considering a genotype-specific contribution of the L-galactonic acid pathway to the AsA content of PEP1 fruits. The relative quantification also indicated that GME differential expression declined over maturation, being absent at the R stage. The expression of this gene weakly correlates with either tAsA or dAsA content. The GDP-D-mannose is a key enzyme connecting ascorbate synthesis to the primary cell wall metabolism in higher plants, and differences in the expression at IG and MG could be related to cell wall biosynthesis or more generally, to different fruit growth [44]. Accordingly, the expression of GME in leaves of the PEP10 was much lower than in PEP1 and not correlated with metabolites, consistent with a different tissue-specific regulation between varieties, as observed in celery [45].



The regulation of AsA concentrations during fruit ripening is a complex phenomenon that includes both transcriptional and post-transcriptional regulatory processes, also comprising feedback inhibition [22,25]. The higher expression of genes involved in ascorbic acid biosynthesis and regeneration is an important explanation for the observed higher AsA content in pepper fruits, as is also shown in other plant species for some genes. While transcript level is only one of the factors that modulate AsA abundance, by using a linear model approach, we found biologically meaningful gene-metabolite pairs that strongly correlated. The overexpression of the genes in the higher accumulating varieties and their clustering according to their correlation with tAsA also opens the possibility that the observed phenotype-specific relationships could rely on a single co-regulated molecular pattern [46]. The gene expression-metabolite correlations, although supported by the biochemical literature, do not necessarily imply causation, and further studies will have to strengthen the observed phenotype-gene relations in pepper and elucidate possible bio-modules of co-regulated genes.




4. Materials and Methods


4.1. Plant Material


This work was carried out on two locally cultivated varieties of Capsicum annuum L., “Puparuriello” (PEP1) and “Cazzone Rosso” (PEP10). Seeds were obtained from the breeding company “La Semiorto Sementi” (Salerno, Italy) and from the germplasm collection of the Dipartimento di Agraria, Sezione di Genetica e Biotecnologie Vegetali, Università degli Studi di Napoli “Federico II” (Naples, Italy), respectively. Seeds were germinated in modular seed trays and transplanted, approximately two weeks following germination, into 22 x 22 cm pots with a mixture (1:1) of volcanic (Vesuvian) sandy soil and commercial substrate (Type-S, FloraGard, Oldenburg, Germany). Plants were grown in greenhouse under natural light conditions at the Experimental Station of the Sezione di Genetica e Biotecnologie Vegetali, Università degli Studi di Napoli Federico II (Portici, NA), using standard cultural practices (e.g., watering and fertilization).




4.2. Metabolites Measurements


Total ascorbic acid, reduced ascorbic acid and polyphenol content was analysed in leaves and fruits. For the analysis of the leaf-content, leaves were collected from five plants at the second true leaf stage (approx. 40 days from transplant). For fruit analysis, three fruits per plants were harvested at the following stages: immature (IM), mature green (MG), and ripe-red (R) (Supplementary Materials, Figure S1), based on size and color. Analyses were carried out on three biological replicates. Leaves and fruit tissues, cut in pieces and separated from placenta and seeds, were stored at −80 °C until use. Frozen tissue (250 mg) was disrupted to a fine powder in a sterile ice-cold plastic tube with grinding beads (two 1 minute (min) bursts at 25 MHz), in 0.2 mL of 6% (v/v) of ice-cold trichloroacetic acid (TCA) using the TissueLyser system (Qiagen) in a cold room. Samples were then incubated 10 min in ice with occasional swirling. After centrifugation at 4 °C (14,000 rpm, 20 min), the clear supernatant was diluted to 0.5 mL with 6% TCA. Total ASA (tAsA) and reduced ascorbic acid (dAsA) were quantified, as previously described [47,48]. Briefly, an aliquot (50 µl) was added with 150 μL 0.2 M phosphate buffer (pH 7.4), 50 μL double distilled water, 250 μL 10% TCA, 200 μL 42% H3PO4, 200 μL 2,2′-dipyridyl (dpy), and 100 μL 3% FeCl3. An ethanol-no dpy sample was used to evaluate the contribution of interfering plant pigments. After a thorough mix, samples were incubated at 42 °C for 40 min before measuring light absorbance at 525 nm using a DU-640 UV/Vis spectrophotometer (Beckman Coulter). The AsA concentration was interpolated according to a reference calibration curve covering the 0–0.7 μmol AsA range. For polyphenol determination, frozen tissue (250 mg) was homogenized in 1 mL of 60% (v/v) MeOH with a TissueLyser (Qiagen) as above, and then samples were shaken for 30 min at 25 °C. After centrifugation (14,000 rpm, 15 min), the clear supernatant was diluted to 5 mL with 60% MeOH and then analyzed, as described [49]. Chemicals were purchased from Sigma-Aldrich.




4.3. Transcriptional Profiling


Total RNA isolation from leaves was performed as previously reported [47]. Total RNA from fruits was isolated using the RNeasy Plant Mini Kit from Qiagen, starting from around 200 mg of pulverised fruit tissue. RQ1 RNase-Free DNase (Promega) treatment, RNA quantification, synthesis of the first-strand cDNA, and Real Time Quantitative-PCR were carried out using already published procedures [47]. PCR reactions were assembled using the SYBR Green PCR Master Mix (Applied Biosystems) and run on an Applied Biosystems 7900 HT thermocycler. Reactions were performed in triplicates and quantification of gene expression was carried out using the ΔΔCt method [50]. Primers (purchased from Thermo Fisher Scientific) and PCR conditions were as described [34].




4.4. Statistical Analysis


For the metabolite measurements, significant differences between the two varieties were calculated using the independent samples t-tests, following testing for normality by the Levene’s test of homogeneity of variance. Values are expressed as the mean ± standard error of the mean (SE). For the gene expression analysis, statistical significance of the Relative Quantification (RQ) of gene expression between the two varieties was assessed evaluating whether the average 2−ΔCt value of the test genotype was significantly different from that of the calibrator genotype (Student’s t-test). Analyses were performed with the SPSS 20 statistical package (IBM). For the integration of metabolic and gene expression data, we collectively used the measurements of the two varieties. For each fruit stage, gene expression data were normalized against the beta-tubulin expression level, averaged among the three replicates, and log2 transformed. tAsA and dAsA concentrations in replicated samples were first checked for consistency of abundance (i.e., coefficient of variation < 0.3) and then averaged. Integration of data followed a linear modelling approach (Pearson product-moment correlation coefficient). Clustering among genes was performed using the Average Linkage method (UPGMA) based on Euclidean distances. Calculations and graphical representation of specific gene-metabolite associations were carried out in R.









Supplementary Materials


The following are available online at https://www.mdpi.com/2223-7747/8/7/206/s1, Figure S1: An example of the phenotype of the pepper fruits at the different harvesting times. A: PEP1 (immature green); B: PEP1 (mature green); C: PEP1 (red); D: PEP10 (immature green); E: PEP10 (mature green); and F: PEP10 (red). Scale bar: 3 cm. Figure S2: Ratio, expressed as percentage, between reduced ascorbic acid (dAsA) and total ascorbic acid (tAsA) concentration during fruit development. Data are mean ± s.d. of three biological replicates. IG: immature green; MG: mature green; R: red.
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Figure 1. Total ascorbic acid (tAsA) and reduced ascorbic acid (dAsA) concentration (mg/kg FW) in leaves of the two pepper varieties. Data are mean ± s.d. of three biological replicates. Asterisks indicate a statistically significant difference between varieties (** p < 0.01; t-test). 
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Figure 2. Total ascorbic acid (tAsA) (a) and reduced ascorbic acid (dAsA) (b) concentration (mg/kg FW) during fruit development. Data are mean ± s.d. of three biological replicates. IG: immature green; MG: mature green; R: red. At each stage, asterisks indicate a statistically significant difference between varieties (** p < 0.01; t-test). 
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Figure 3. Total polyphenol concentration (mg/g FW) during fruit development. Data are mean ± s.d. of three biological replicates. IG: immature green; MG: mature green; R: red. At each stage, asterisks indicate a statistically significant difference between varieties (** p < 0.01; t-test). 
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Figure 4. Relative gene expression by real-time PCR of genes involved in AsA accumulation in leaves of the two pepper varieties (black bars designate genes involved in AsA biosynthesis, dark grey bars those involved in AsA oxidation, and light grey bars those involved in recycling, according to Alos et al. 2013). Quantities (RQ) are relative to the calibrator genotype (PEP10) and are graphed on a logarithmic scale. For each gene, asterisks indicate that the 2−ΔCt values were significantly different between the test and calibrator genotype (** p < 0.01; t-test). 
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Figure 5. Relative gene expression by real-time PCR of genes involved in AsA accumulation in fruits of the two pepper varieties (black bars designate genes involved in AsA biosynthesis, dark grey bars those involved in AsA oxidation, and light grey bars those involved in recycling, according to Alos et al. 2013). Quantities (RQ) are relative to the calibrator genotype (PEP10) and are graphed on a logarithmic scale. (a): immature green (IG); (b): mature green (MG); (c): red (R). For each gene, asterisks indicate that the 2−ΔCt values were significantly different between the test and calibrator genotype (** p < 0.01; t-test). 
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Figure 6. Heatmap of the correlations between gene expression states and tAsA or dAsA in pepper fruits. Gradation from red to green represents negative from positive correlations according to the color scale at the bottom. Asterisks indicate a statistical significant correlation (*: p < 0.05; **: p < 0.01). 






Figure 6. Heatmap of the correlations between gene expression states and tAsA or dAsA in pepper fruits. Gradation from red to green represents negative from positive correlations according to the color scale at the bottom. Asterisks indicate a statistical significant correlation (*: p < 0.05; **: p < 0.01).



[image: Plants 08 00206 g006]








© 2019 by the authors. Licensee MDPI, Basel, Switzerland. This article is an open access article distributed under the terms and conditions of the Creative Commons Attribution (CC BY) license (http://creativecommons.org/licenses/by/4.0/).






media/file4.png
4000
3500
3000

1

Total AsA in fruits

e PEP 1

PEP10

MG

1600
1400
1200

mg/kg FW
o0
o
o

Reduced AsA in fruits

e PEP]

* %k

4

PEP10

MG





nav.xhtml


  plants-08-00206


  
    		
      plants-08-00206
    


  




  





media/file2.png
mg/Kg FW

450
400
350
300
250
200
150
100

50

[ ol mPEP1  mPEP10
I— %% -
5
-
tAsA dAsA





media/file5.jpg
Total polyphenols in fruits

-

o+

—PEP] s PEP10

IG MG R





media/file3.jpg
Total AsA infruits Reduced AsA in fuits

3500
3000

22000

—rep1 —rer10






media/file1.jpg
mg/kg FW

450
400
350
300
250
200
150
100

50

I’**

mPEP1

|—**

PEP10

tAsA

dAsA





media/file7.jpg
100

10 § .0

RQ

01 -

001 -

0,001





media/file10.png
d 100

* %k

L
*
*

Ll

[EEY
—il

* %k %* Xk
01 § .
0,01 -
M O Y R R EEEFODD D DD D
L K G 2 MR L e AR e S SRS
> & & \ T YRR RN
Q ¢ o o
& D
b
1000
% % * %
100 = [
10
1
0,1
0,01
T ML EST PP F PO
o NN
C
1000
* %
HE
100 ok KE
¥ %k
% % ks * %k
10 * %
¥ %k ® ¥k %* %

0,1
T NSRS E ST PP F PSS
& cﬁ“dsé G>Q§§9 YRR R RS
© RN
S





media/file12.png
tAsA dAsA

* GPP
GMP1
** MDHAR1
* APX3
- GalDH
** APX2
- GGPNTC2
* GMP2
AO
AKR
GME
MIOX
MDHAR2

APX1






media/file9.jpg
PFELESEF O
Al S

b
oy

CPFOLPES PP DS
xf@"‘f}f‘ & OE PSS





media/file0.png





media/file8.png
100

i —
o <
o

0,001

(o)





media/file11.jpg
tASA dASA
- . GPP.

u GuPt

MDHARY

N APx3
1k ca0n
- A2

—= - GePNTC2
L . P2

— A0

MDHAR2





media/file6.png
1.6
1.4
142

3 1.0

o0 0.8

E 0.6

0.4
0.2
0.0

Total polyphenols in fruits

e PEP 1

- PEP10

MG





