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Research on factors influencing the biosynthesis of
anthocyanin in grape fruit
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Abstract:As a big family of flavonoid,anthocyanin was one kind of natural water —soluble pigment. Besides
grape cultivars, the biosynthesis of anthocyanin was also modulated by climate, soil, plant hormones, load.
Recent advances in researches on factors influencing the biosynthesis of anthocyanin were reviewed with the

purposes to provide reference for study on improving anthocyanin in grape skin.
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Fig.1 Simplified diagram of the anthocyanin biosynthetic
pathway
7 : PAL: KN R 28§ (phenylalanine ammonia-lyase) ;
CHS: 7 /K Wil &5 il (chalcone synthase) ; CHI: 7 7K i 57 A4 i
(chalcone isomerase) ; F3H: 2 K¢ il 3— 2 4L B (flavanone—3—
hydroxylase) ; F3'H: 28 8 {3’ 24 (flavonoid 3'-
hydroxylase) ; F3'5'H: 2853’5’ - ¥4k (flavonoid 35—
hydroxylase) ; DFR : #J5¢ i B4 -4 JR [ (dihydroflavonol—4—
reductase) ; LDOX: JG A6 (22 XU B (leucoanthocyanidin
dioxygenase) ; UFGT: UDP-2 3 -3 -0 %] 4 il B % F2 T
(UDP glucose:flavonoid—3-0-glucosyltransferase) ; AOMT: O
HEFEFE I (anthocyanin O—methyltransferase) o
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