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AR EERE. FrCLl, WFFCR G JeHR S SR 41 i
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THEE RS, EKOREE ], ATy )
TR S =

H A Ay, S B TR A4
L CPAYE RS R ) O RS R R
i, WREHESRS (pectinmethylesterase, PME) . %
FALFUMEBEIRES (polygalacturonase, PG) « p-2F-F,
WP (p-galactosidase, f-Gal) FIZT 4 Z 1 ( cellulase,
Coo) S5 4 PROBE 7K A i T P, A f e 4 R 40 i e i »
T A MO TR S E5 A, A RE AR SE AR,
PR ST R AR AR 1 3 B PR

AL AR Ry — R R R G B 2 N H T
AHL PEHIEI, LE S 5 R MG N B ) SO
CA WIS R Y], P By AR A gl gt
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A Ut L e ) P R gt % P T R 40 M R R
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HIRLER PRI A ILARIE o A S DAAR 5 3 AR HIR it Fof
CHRAL” RSOAMEL, BFFLE 50°CHUKAREE 10 min
MR SZAE (15+1) CRAE RN A% A
AR D 20 IR S I 1 R T B ) o ) AR
PR, 15 7T ] BH A B R G AR SR A
(A S 5 40 PR RE AR TR DG R 58 IR I e HR
RN BEE . ISR S g R 5 3 B LR 224K
P RN B AL R 5 e HR S SR EE 1 Tl Ak A=
PN SRR .

1 ARSI

1.1 I 4brE

DLAR 48 3R 20 e IR 5 A “ AR IR 7
(Dimocarpus longan Lour. cv. Fuyan) 52 4R 5644
Bl KRAIUE, R AMEE R BRI BRI
Yy, RWCHRIE AR MO AR = 5= TG BRI
P RIS 2 GRIND , PR, (A —
ES O 5% 17206 I W o s e 0 45 1 S M (ST R %

TERT A ARG s K R R SEAE 40, 45, 50
155 CHK P2 AL FE 5 T 10 min, 55 LRI,
Hrp L 50 CHUKAFE 10 min (K00 S S2ir 5 50 R
. Bk, ARIGIEI 50°CHUKALEE 10 min
e HIE SR S (P A A5 A

PRI BRI AT DL P AR EE: 1) HAsbEE:
H 50°C# KR IEAR 52 10 min, HCH G A KR
HAHIE (28+1) CHI=l. 2) X (CK) : M
WK (28+1) C/KRWMAR LS 10 min. £ Fi&
AR ER (P RHR FESEHCH B )5, H 0.015 mm JE R &
WA . B E R 3k, HEEM
RFER R 750 4, RRASRH 50 4, MEZMA3E 1S
48, AU 45 48 AR IR RS2 E T (15+1)C .
AR 80% PRI I o T3k 303 ) 5 350 ERURE W
SEIL O, WU S PR A0 i R A 2 S R A i
R 26 AAR AT 12 S5 A B AR A F R
1.2 8FRE
1.2.1 RA g

TN BTN S AP A A 7.
IRBEALEL 50 /NSRS, F MR R A A S AN 1
WAL (4D , ERKNABEESN 5 % 0
PR RRTHE: 1N RREBR, 4
<1/4; 2 PN RRBK, Hit, 1/4<4<1/2; 34
TR R, I, 12<<A<<3/4; 4 200 F A BERS,
A=3/4. RN ABTEH = CENBBHEAZH R
AYISE
1.2.2 RAMBAENRIK. 5B RA5ENE

A0 2 23 SRS I Brummell D A %5
ANBLAME 0 Iy, TR BB KV T S

(water-soluble pectin, WSP) . B 454 M J
(ionic-soluble pectin, ISP) . JLAfr4h & A R ke
(covalent-soluble pectin, CSP) . £F4EZ AT 4k
o IR AL A e R, R L
HIE PRt g, ke dg s, 4
RARLL mg/g FoR.
1.2.3 RAmIeRE B E

BRI 2 B Andrews P K 25017, M 10
AR EURA 5 g, I 10 mL 40 mmol/L pH {E
5.2 MBS IR (NS 100 mmol/L
NaCl, 2% (B350 St Ak 0T, FUakEh 50 g/L
XL v BE W (polyvinyl pyrrolidone , PVP
(K-30) ) , UKBWFEE, £ 4°CF 15000 r/min &0
20 min, 0 EIEWH TEEE N E . o, PME i
PEISE 1 Lin T P U7, e oA SR
(ZE[E Sigma AA)D , PLAE/NEHFE 1 nmol NaOH
MR 1/ PME BgvEHERLAL (UD , 4520
U/mg (LLEFFUE) £ PG iGN E 2 Gross
K C UM 759%:, I 20 382 FLBE IS IR (55 [ Sigma
N, DA/ AR IR 1 amoll 2= SR 92 1 1t P
H 1A PG BEREPERAL (UD) 5 45 LL U/mg (LLER
D %o, LU D-() - FURRERR 11 At h 2k
B-Gal 35PN 5E #¢8 Carrington C M S 257592,
JKH A PG 2K -B-D-IE G - FLBE T (£[H Sigma
AN, DUBERNEAERE 1 mol S-SR A ) 1 1
N 1A p-Gal JEPERAL (UD , 453D U/mg (LL
WA 2o, DUS-AH 8 M b i A b v it
2k Cx PEMIINE 4% . Andrews P K 25Ol 53,
JCW) AR I 4F 4 & (carboxymethyl cellulose,
CMC) (EH Sigma A #]) , LABE/NN AR 1 4mol
IR RE o 1A CadtEsar (U) , g5 R
U/mg (BUEE BT 2o, BL B-D-Hi A B br R v
PEFrAE M2 .
1.2.4 RATEHEZEOSZHNT

F2 ORI 25512 1 J 2 1 G250 etk sz,
DU I3 g R AR E it 2

DL ESFabrill e A 3 K.
1.3 HiEE

K HI Excel 1 DPS B AFREAT Hodha g8 v Rl % 57t
HPEHT .

2 FER5SH

2.1 PRCIEXREFERRRELRABFEHRIZN

AP 1 R, R AR SR ) SR P E R
HOAWT ETE, ABANR F AL BRAR A M AN R] o ) R
SR A B TR 0~2 d W& BTt 2~10d
P ETF, WA 10 K, 4RI RSIR B
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REVE, BWIEEOA 3.42. A HAbPEI RSz R
HEFREAE K 0~2 d WARLANIH IR, 2~6 d Rk
It 6~10d PRk EF, HEGE R 10 KRR A
HEIRECN 2.6, SUEXTIM 76.2% . Feil ik
B, FESEANI R R] 1 [ — I 0, S 3 AR
W BRI T 0 RS, HBRES 2 Rob, %=
FIEREE (P<0.05) KF. MR, HAubEEn]
DA 25 0 FRAICR G IR SN FS (R R R, i R
R UF 5.

4 -
3T —&— X Control
_q;> —— # b Pl Heat Treatment
g
gm = 2 r
0 2
& 8
N
2
0
2 4 6 8 10
TP 7] Storge time/d
T WA RIS 28 CAKEIEIEIRARS: 10 min, ZJSTE(15£1)CF

Wil BACHALZA I H S0 CHUKRIDEIIRSE 10 min, 2 JA7EA15£)C
T, T

Note: The longan fruits immersed in water with 28°C for 10 min, and then
stored at (15+1)°C (control). The longan fruits immersed in hot water with
50°C for 10 min, and then stored at (15£1)°C (heat treatment). The same as
bellow.

B 1 AKEARE RIRR KR A BRI R
Fig.1 Effects of heat treatment on aril breakdown index of

harvested longan fruits
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2.2 AUNEMREEZRRELRAMBLEZIASE
=EAl)

BRI PR o4 2 RSN R ()
T sy, HAA A RS I E R R, W
JE TS B F IR

M 2a AT, SR EHR S SR A Kt R
(WSP) i 558 EFHE FREREHA. S ase
W WSP S BAEI 5 0~6 d WHE T, 256 KR
R, 2 AR B T2 S B SR s 3
P WSP & 7Et % 0~4 d WZEtg FTF, 4~8d W
Pk Bb, 25 8 RikBm M, 2 bl FiF.
Gt TR, AR 0~6d N, ZHAb B K R
RS WSP &l (P<0.05) i TX .,

P 2b A5, RJEEHR SRS R A Bt A T
RE (ISP) &8 RAKEZE D N, 2 4Aabe
(PRSI L ISP & S AEI K 0~4 d PRI R B, 4~
6 d Mg _ETF, X AT e 40 R L S AR B
1%, A i G EEL A TR U0 B R 0 n, B BH 5 R A
RS2, TS T F Ca” 5 BH 85 1 W B
RE S o0, 2 J5 ISP SR R . BB i
RIL, LA, 2P IR R sz A
ISP &t 0, HERAEZE (P>0.05) .

I 2¢c. 2d. 2e WTLAEH, 2 41IA0BE e iR R
SCR NI G SRS (CSP) 214 AT 4
oy m B I I (A () ANk 2L, (HAS [ A BEAE
[ — I I A AR LR R o SEit o iR, a4

—8— Uk FiHeat Treatment
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e ==
= E X500}
E 2‘* g
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g e
= e
L 1 1 L I - 001 L L I I J
010 0 2 4 6 8 10 0 2 4 6 8 10
Ik 1) Storge time/d ek i) Storge time/d
a. KIS b. B FE AR
a. Water pectin (WSP) b. Ionic pectin (ISP)
0.10 Ty 20 ~ 5
5 & ®
R~ 008 ®E & £
pals 5 15 e 4
=2 006 = & = E
=T o O o o
%5 om £3 el
2l g == 1.0 oo 3
1 o :’;A % N1
S 0.02 H =
bk £ S
= 0 . . . . ) A 05 . . . . ] 2 . ! . : !
2 4 6 8 10 0 2 4 6 8 10 0 2 4 6 8 10
Iy I 1) Storge time/d I3[ Storge time/d JE7 5N 1) Storge time/d
o L e LR d. T4 e iR
c. Covalent pectin (CSP) d. Semicellulose e. Cellulose

B2 AEsREARRERAAEERK. BTAONRK. NGO NRK. FHEEMFEEL YA

Fig.2 Effects of heat treatment on contents of WSP, ISP, CSP, semicellulose and cellulose of harvested longan fruits
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AR AL, A EL I R SRS FE A CSP., 24T
XA RTEAMTE (P<0.05) & TXH,

IR EE BRI, b B AT AT R G e R AR
S A0 O BE &2 ) (ISP CSP. P41 4 2 4] 4k
) RN, BT Rk R0 R SE R ) se g
2.3 RAIEXRE A IRE KR QAR PR RRERE
E3:abA|

fPl 3a AT I, 2 ZHACFE I JEIR B PME 51
Ko BRI ANF AR LA, GRS S A PME
TEPEE K 0~2 d WPLE BTF, 255 2 RIAREK
i, ZJate R, MBSz PME
TR A E A R et iR, LRI
0~8d W, ZHACHK IR RS R K PME i PHET
YR, HERES 8 RAb, ZRIEEZE (P<0.05) KV

H Bl 3b AT 40, K Jn IR RS R PG g Rk
SRR, ABASEIE N AR o ) s
BN PG IHTEEI 5 0~4 d N8 R, 4~6d N
P BT, 2 A SRR . T4 A S R A
PG G HEAEN 5 0~2 d WA T %, 4~6 d WAL
AR, 6~8d WHGE LT, 2R N, gt

—&— X Control

Lk AR PR AR R
PME activity (protein)/(U-mg™")

W

O 1 1
2 4 6 8 10

58 i 6] Storge time/d

a. R kG
a. Pectinmethylesterase (PME)

0.8

g
o

<
o~

SRR L R
p-Gal activity (protein)/(U-mg™")

o
o

0 2 4 6 8 10
5B I 1] Storge time/d
c. p--FLBE T i
c. f-Galactosidase (5-Gal)

Mram], 7EN 9 0~6d N, ZHAAbEE1 IR s R
W PG IEME R (P<<0.05) L TXTH.

HE 3¢ ATLLAEH, 2 ZHALFE R 0 HE 5 s R A
B-Gal 3EPELEN 5, 0~8 d NEBHLHE R, (Hee b
B RS N HCR KT, 205 2 4IRS R A
p-Gal iHPERFS: LT, SR ir ke, fESEANI
W), B 8 RAN, S HAbFE IR SR A p-Gal
WETEER T, HAESS 2 K. 2 4 RRIEE 10 K
ZRIEEE (P<0.05) K.

rPE 3d AT, SR JE BHR SRS R A Cx vl P
ARG X RS Cx A8 0~6 d IR
HWETE, 25 6 RiIABImm N, ZJE2UE N, Im
NI RS RN Cx IS TELER K 0~4 d N 2218
T, 4~8d i LTF, 25 8 Rik I KAHE,
AN Gert iR, R 0~6d W,
SIME LI IR RSN Cx WEHEEME X, A
TEE 4 KA 6 RZEFIAEE (P<0.05) K.

IREERRH, BB BRI TR R
SR A 0 i BE R A# B (PME. PG. -Gal fil Cx) 3%
PR, X 40 R 21 ) I A 2R

——  #b P Heat Treatment

0.12

e
-
o

e
=
®

e
=}
=

PG activity (protein)/(U-mg™)
(=)
(=)
(=2}

o
o
)

201 U RR R YL (LA D

=

2 4 6 8 10
75k 1] Storge time/d
b. ZH LI IR
b. Polygalacturonase (PG)
20
Z2 s
5
s
= 2 10
# 2
2
g
f 5 0.5
> J
[
0

1 1 1 1 ]
2 4 6 8 10
IE7 5L 1] Storge time/d

d. T4z
d. Cellulase (C,)

B3 RAESRERBRERNRILT BB, 5 RF BRI, S-FIAEF ittt R BEE 4R
Fig.3 Effects of heat treatment on activities of PME, PG, f-Gal, and Cx of harvested longan fruits
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3.1 XEERRIRABFTSHMELHS,SEMN
YHREEE PR AREEIR ERI KR R

HE) 20 f i e — N AR W 4 ek, B 4f
Ye gk, FLF Yz . WAL S D R S R AL
Hp e e Z R4 R 2 FEN SR, “4
e AL B3Ok, RSN B LT 4 AT 22 P AT
T4 ke 1in — 2 — 2 Y, A 2 Ae R — 2R
T WPPAT, ANFRZR ET7 WA, B
TERAIST IR N 4%, R A O RE ) “ 287, TS
() “eh” MRS HED (FEREmRKER) ®
Tok S R I A I T T 4 R R T %, T R 4%
T E TR, 5“2 mIIMEer 2 m X
A HATHS, 274k R T 2 s 1) & A 2 18] 3350
R, TR S5 R B IS AT L2 T R IR A
SUIE—iS, RN B RE () M S8 B 48, JF B To5K
FIRIE — P B AR . 2474k 5 DL AU S5 47
YeREELTEIR “TIH7 , "R I TUET 24 e 85 H
HEAMNG R Es). Orfila C 2P RF53mH, 41
BEZ] 43 K820 i 2 38 B A0 P R TR e - 21 4 8- - 4T 4
# (P-C-H) RKRGERIREIR, X BRAR R s
T RIB IR RS A B xS TR
ARSI IR T S, IR R vt IF
FATBERE . FF5 R PG R B, H e T W S
FSERAE R TR, ANt RIRREAG 4R G2
WD, IR R A — R ANk IS fa b
B, M2 AR, PIREN R, YR Begi
Fagth, JRATARARAR . AKEEPEREE (WSP) 25
hn, B a5 SRR (ISP) « FEM 45 & 8 L5 (CSP)
AT 4 32 2 2 1Rk /Dt 4 T by ot 3 B0 A R ST
SRR, (1 T i R4

AW R, B T, RE
JEHR B B R AR AU AW T ZEIEGET 6 ds
B 45 &M ke (ISP. CSP) #:4k>h WSP, X}
R WSP SEAN ETF, 2 ESraPud R
([ 2a) , X500 50 AL VR SR PR A 9 45 B A
—3, WG (6~10 &) JEHE S WSP & &1
FRENTREY WSP 2D B AT S IR A B
TR 5. AHFIT S Bk o, e IR AR SR s
WHEERY (0~6 d) , FYERMLaTgER SRR
M, JE (6~10 &) B (WSP. ISP,
CSP) i PR, X2 T4 RZ A4 %R
(1) B i, S0MSl T B 2T A B2 2T 22 - 21 4 3 AT Y
LR R RN, SEURIRY) TS, MR 5%
P40 M BE K fR B I B, B b 20 i T 40 e ke
Yy, ok, Fsra gl fidh & ety % .

e T 2 A0 LI (R A0 IR L e IR AR S50 W 25 ) 5%
FIWEIN, BN MRE G ORE ) T B S 8N
i IO UUS M I DS AN IR
WoR, BETRECS WSP B 0~6 d 2R
# (P<0.0D) IEAHX, MHXRECH r=0.9097, 2
Ja T WSP #A WS ARE, P AR DGR AN 2 2%
A, HEIEES ISP. CSP. e 4Ll 4%
SEEREE (P<0.01) A, MICRED N
=—0.7916, —0.9335, —0.9688 F1-0.8690. Xtk
RS R SRS A S AN R 4 o AR G 5 D)
FH2E

VEZRIEFCARI, 40 M BE 4 I 11 B4 At -5 40 P R /K
fi# it PME. PG. B-Gal Fl Cx A1, PME
i e 2 sk, 2 PG iR sl E R4 PG BEAL
IR 5 T2 T - FURHIE TR EE , 40 P i A,
O AE ) 4 R T e TR I B T R A AR A A BROK R
Wis B-Gal JH Ik B fife SR 22 2R ek 1 0 e 1 1 LB
5, ERBHRSGAR; T Cx (44 R[4 R, |
PN aEh P-C-H “Z2Lh45H)7 IR, SR
2 it B AR PRI TR A B IR 6 AR s )1,
SR 17T 41 1R R4 A T A [) 1 SRS S &M i e 5 A il SR
R0y BRI R R A RIAE T« AE SR
i R P fe R, PG M g-Gal /&2 53 WSP & &
T =R, Cx 1R AME PRI - 274 3 1) 5 i
(K17 Y Z AL, B CRT  R BE, BifiA B
FERSRE BN, R B-Gal Fl Cx 3 PR & Wi T
PME 35 HEAE (BT B i s, HoRJG(E 4°C R
jil 48 h, BEEEENFE, IFIAh B-Gal Fil Cx 785K
WA T EEEM .

AMFFTEE R o, o EORIR R SR 5 RN PME
Rl Cx M LTHE PR (K 3a. 3d) , LA
W2 d W, PME iEHETHE AT LU 2 PG k4%
VPR TR — A B 4 AT S >,
M Cx WM BT Bikerdi &, LI R5EN
PRI B — 2, 5 g P RE 2k sE R A s, TR
AT BLA A, PME. PG Hil Cx 78R )5 el S A [ %
HIH0~6 &) KIEHFE LA 155 (6~10 d)
F 1 41 0 &5 0 6 1 A IR ) B AR RN I A 1 K
BRE, TN A R AR R R R (& 3a.
3b. 3d) , MER B-Gal fREFR mEETE (K 3¢) , H
A0 B R B A A - FUBE 1 - FLRE e A
(R S 2 I N B 5 DR FIAE R, T &k
D SRS B N RS Ak,
WIS R B, a0 (6~10d) T4 oAt
KL, R4 T KRR AL SRR B RIS A
(reactive oxygen species, ROS) , ROS HAG Wi 4f
ek, LAY R RGN MR 2 R 2R B, SR
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21 M BE B AR (R PR AR I Th RED0, kA, B-Gal
A PR AT ek R 5 Je R A s s s 1 (6~10
d) FERKA B
3.2 PALEMFIREARREIRABALERNA
BEMLEE

AT I, FAE BT AN [F] 52 40 Jfa B AR
WAL —3. Vicente A R by g8
45 CHRATAEEE 3 h ), F20C M2 d, ZR
KRB, AL B T A D) -1,4-p-D-F 58 B Mg
(Endo-1,4--D-glucanase, EG) . PG. p-Gal 51t
MpLTdE =M, (2t T PME WEPER ETF, IR
FRTEmatarfSmREtRKR. 2=k om
(elhylene diamine tetraacetic acid, EDTA) ¥ Rk
FBAR S B K YE RS . Martinez G A 2585t 5¢
RN, GEARAE PR R SR SR BEAE A7 24 h Ji5 W
ETAE, 3 dEEREER: PEEE ARG R
S EG A B-Gal 35 1E TR, 10 PG i 50 G 2
FZER, WAE 24 h )5, ASEELRSE PG EG F B-Gal
WEBC TR, 72 h 5, #AEHRSE PG AT A-Gal
TR SR AR B s T, (H PG RPN TR
fik; #4bF 4 h 5, EG K (FaCell) . PG R
(FaPGI1) FIXHAANE], 24 h J5HAEH R SLX
SR 1 2 DR 2 7K g R I B 3 v o0 TR
B A EF SR, SKEH AT S AESE 20°C N bl R
(ALRERE, #4] PME. PG, CxigtERI LTE, J&
R YRR WSP S . X F
— USRNSSR NS B, i
BB PR, B4 ot RSz pd-vt,
/D RSV TR AR MM AT RS I S AL, 1K S
A TR B R AT, B 145 SR S S 4N B e il
R A T 1 3 4 L R 20 1) PR A A K

AT R IR, S0 CHUKALH 10 min 7] 23
FIHR G IR AR SR A s BT (D,
FEAR A PME. PG. f-Gal 1 Cx % TE (& 3a.
3bs 3¢ 3d) , EZERA WSP S K BT (K 22)
F ISP, CSP. RLFHER Mg R S RK R (&
2b. 2c. 2d. 2e) o HULIACH, HULCBEREAC T RS
TR SRS SR PR 4 B e Il ) M, R AE 2% T 4
JRUREZH A3 IR ARE,  AC e MO ORE 1 40 B 45 4 (1) 50 4
PE, WE T AR SRt ER . AT TR A
filts WA FEREIR R AR, XA g2 th T AL B
PG (heat shock protein, HSP) /N1
HE 11 (smallmolecular heat shock proteins, SHSP)
A SRR, R R ORGP ARG A H R D
B, Bt HSP 15T AIG e 7 HAd R e
SERTRPEAT S0, RN LA T B — DR R

UEAh, ARSI TF A e HR A SR 5 FAAE 2]

B4 (50°CHUKAEFE 10 min) HIE FAEIE KR
JE JEHR SR 2 d; iZPUE RS A 0~3C
(RIARC IR I 8% T LA K el R Sz R 30~35d, &
28 F ) N R i e R SR S R 1 T Ak A 7=
H O EHR RS0 A AR PR, HAT 24 PR, A
RIS, A R RN AT

4 & %

DRGSR SR N B, sraian
B Gionic-soluble pectin, ISP) . FA&i &R LR
(covalent-soluble pectin, CSP) . 44k 25 Fl4f 4k 2%
SRR o R TR, HERE IR AR A B R 2
FI3E N5 ISPy CSP. Y-4F4E £ LA g m =M T
PR 2R 2 (P<0.01) HUAHK. BULilh, ISP,
CSP. P21 4 3 FILT- At 22 55 40 i B 20 7y RO B At /1R
Jo R RS B A B s R AR R AR .

2) RALHIEEME (pectinmethylesterase, PME)
Z A FHEBEFRIE (polygalacturonase, PG) Fl4]-4E
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Inhibiting aril breakdown and degradation of cell wall material in
pulp of harvested longan fruits by heat treatment
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3. School of Chemical

and Biological Engineering, Yancheng Institute of Technology, Yancheng 224051, China)

Technology of Agricultural Products, Fujian Agriculture and Forestry University, Fuzhou 350002, China;

Abstract: Longan ((Dimocarpus longan Lour.) is high value fruit produced in southern China. Due to its higher
nutritional value and health benefit, consumers love the fruit. But longan is highly susceptible to aril breakdown during
storage, which is the single most important factor affecting the quality and shelf-life of postharvest longan fruits.
Previous studies have shown that aril breakdown is caused by changes in the structure of fruit cell tissue due to cell wall
metabolism. Heat treatment is an environment-friendly postharvest physical treatment, which can insect disinfestation,
decay control, ripening delay, modification of fruit responses to other stresses and maintain quality of harvested fruits
and vegetables. The effects of hot-water treatment (HWT) on aril breakdown, cell wall component contents and cell
wall-degrading enzyme activities in pulp of harvested longan fruits were investigated. This study aimed to determine
the relationship between inhibition of longan cell wall metabolism by heat treatment and aril breakdown for achieving
the control of aril breakdown and prolonging the storage period of harvested longan fruits. The harvested longan (cv.
Fuyan) fruits were pre-treated with hot-water at 50°C for 10 minutes, air dry, and then packed into sealed polyethylene
bags (0.015 mm thickness) and stored at (15+1)‘Cfor 10 days. Aril breakdown condition was observed, cell wall
component contents and cell wall-degrading enzyme activities in pulp of harvested longan fruits were determined
regularly during the storage. The results showed that aril breakdown index constantly rose during storage, water-soluble
pectin (WSP) content first increased and then decreased, contents of ionic-soluble pectin (ISP), covalent-soluble pectin
(CSP),, hemicellulose and cellulose decreased continuously. Activities of pectin pectinmethylesterase (PME) and
cellulase (Cx) rose at first but then declined. polygalacturonase (PG) activity reduced, andf-galactosidase (5-Gal)
activity firstly fell and then went up in the pulp of the control treatment of harvested longan fruits. Compared with the
fruits in the control treatment, HWT could significantly (P<<0.05) inhibited the rise of aril breakdown index, reduced
the activities of the PME, PG, f-Gal and Cy, delayed the increase in the content of WSP and the decline in contents of
ISP, CSP, semicellulose and cellulose. From the results, it can be concluded that aril breakdown and components of cell
wall metabolism in the pulp of harvested longan fruits were closely related. =~ PME, PG and Cy played an important
role in the early aril breakdown, and f-Gal and reactive oxygen may play an important role in the late aril breakdown.
Furthermore, the study also showed that HWT can reduce the degradation of the cell wall components by reducing cell
wall-degrading enzyme activities in the pulp of harvested longan fruits, which helped to maintain the integrity of the
cell wall structure, slowed down the leakage of cellular contents, and inhibited the occurrence of aril breakdown. The
results provided reference of heat treatment for freshness-keeping of harvested longan fruits.

Key words: heat treatment; fruits; degradation; longan (Dimocarpus longan Lour.); aril breakdown; cell wall
component; cell wall-degrading enzyme
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