2003 36 8 945-949
Scientia Agricultura Sinica

! 2 510642

PPO
PPO
PPO POD
PPO  POD

The Anthocyanin Degradation and Anthocyanase Activity During the
Dericarp Browning of Lychee Fruit
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Abstract The pericarp color of lychee fruit is mainly dermined by its anthocyanin content. A significant inverse re-
lationship between anthocyanin content and pericarp browning index was established. A high activity of anthocyanase an-
thocyanin-3-glucosidase in lychee pericarp was identified whereas under the same conditions no anthocyanase activity
could be detected in red apple red grape red bayberry and strawberry. Furthermore a higher anthocyanase and PPO
activity was recorded in Nuomici fruit which is sensitive to pericarp browning compared to lower activity in Guiwei and
Lanzhu fruit  which are less sensitive to pericarp browning. Anthocyanase activity maintained at high level and increased
gradually along with postharvest pericarp browning. In the same condition PPO activity decreased gradually whereas
POD activity increased gradually during the pericarp browning which implied that anthocyanase was involved in antho-
cyanin degradation and pericarp browning of lychee fruit as PPO and POD.
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Table Activities of anthocyanase PPO and POD in several kinds of fruits rich in anthocyanin
Anthocyanase PPO POD
Fruit species nmol min~' g~ 'FW U g 'FW U g 'FW
Lychee cv. Nuomici 12.87 £2.06a 1700 + 187a 4160 + 483b
Lychee cv.Guiwei 5.87+0.75b 980 + 162b 6 205 +417a
Lychee cv. Lanzhu 4.37+2.28b 1 070 + 139b 4 563 + 822b
Red apple ND 620 + 146¢ 893 +287¢
Red grape ND 560 + 144¢ 633 + 63c
Red bayberry ND — —
Strawberry ND 610 + 131¢ 374.6 +23d
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Fig.3 The changes of pericarp PPO activity of lychee fruit in am-

bient storage
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Fig.2 The changes of pericarp anthocyanase activity of lychee fruit

in ambient storage
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