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Effects of Pure Oxygen on Browning in Litchi Fruit and Changes
in Ultrastructure of Peel Tissue during Storage

DUAN Xue-wu, JIANG Yue-ming, SU Xin-guo, SONG Li-1i, LI Yue-biao, LIN Wen-bin
(South China Botanical Garden, the Chinese Academy of Sciences, Guangzhou 510650, China)

Abstract: Experiments were conducted to test the effects of pure O, on browning of litchi (Litchi chinensis Sonn.

cv. Huaizhi) fruit in relation to the changes in ultrastructure of peel tissue. Litchi fruits were kept in air or pure O,

for 6 days at 28°C. Browning index and relative leakage rate were determined, and the changes in cellular

ultrastructure was observed. Application of pure O, significantly prevented browning and delayed the increase of

membrane permeability in litchi fruit pericarp. Exposure of litchi fruits to pure O, resulted in a delayed breakdown

of cytoplasm and various organelles, which might account for the maintenance of cell membrane integrity. It is

suggested that the partial protection from breakdown of cellar integrity of litchi fruits by pure O, treatment could

reduce browning.
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in litchi fruit during storage at room temperature
W58 Control @ 4% Pure oxygen

23 BB

Bl 2A-E BRI £ B R B A R AR i
WO, MRAZTYEE. MK — KRR
¥R O A A% ISR R AE S0 U ME (B 2A). &
B0 5 3 B o R B A YL A A A L BB 2A).
LR A (B 2B). A BT (B 2C). /MR (B 2D
LRk (B 2E) F 451 5 BVE T« {E G I3 (] 32
e (FR N8 4-6 d), 20 BT 48 F 22 R B B T B0
i, BOH SC R RO R BS A7 1E , F HLH BURBE 5 B3R,
BN R G4 (B 2F-H),

ZAFCENHBRELENIR4d 5, REH
RREHBEEAZHEN, FRAEWES , Rk
SRR PR /) B0V B 45V Wl T L (P 2D),
HLAT LUE B R4 5 (B 27 ) A M- 245 50 1 2 45 4
(P 2K); et 6 d 5, 40 Ffg A 40 L S8 U /D, Kl
BRI AR A (B 2L), (B R B2 2 e 8 1
SRk H (B 2M).



http://www.cqvip.com

56 1 B2 TS 200 25 RS2 L ) R g 4 T 4 M s Y R 567

P 2 A Bt B SR H B H ) R
Fig. 2 Changes in cellular ultrastructure aof litchi fruit peel during storage
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