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Changes of Lipoxygenase Activity and Ethylene Biosynthesis in
Actinidia Fruit Stored at 0°C and on Shelf at 20°C After Cold Storage

XU Wen-ping CHEN Kun-song XU Chang-jie ZHANG Shang-long
Laboratory of Fruit Molecular Physiology and Biology —Zhejiang University/ Key Laboratory of
Horticultural Plant Development and Biotecnology ~ Ministry of Agricuture  Hangzhou 310029

Abstract Kiwifruit Bruno  Actinidia deliciosa  was used to investigate lipoxygenase LOX activity ethylene
biosynthesis and their relationship during cold storage at 0°C and on shelf at 20°C after cold storage. Cold storage of fruit
at 0°C markedly inhibited LOX activity reduced the rate of free radical production lowered ACC content suppressed
ACC oxidase activity and kept a low level of ethylene production resulting in maintaining higher fruit firmness. LOX ac-
tivity rapidly increased ACC accumulated and ethylene climacteric appeared in fruit on shelf at 20°C after cold storage.
The longer the fruit stored at 0°C  the quicker the fruit softened at 20°C after cold storage.
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