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A Study on Factors Related to Synthesis of Anthocyanin
in Pericarp of ° Feizixiao’ Litchi

YIN Jin-hua, GAO Fei-fei, ZHU Shu-hua
(Dept. of Horticulture; South China Agric. Univ., Guangzhou 510642, China)

Abstract: Effects of relevant factors on anthocyanin synthesis in the pericarp of litchi (Litchi dhinensis Sonn. cv. Feizxi-
ao) was studied. The results showed that before coloration, both soluble sugar and anthocyanin increased rapidly, and
sugar might initiate anthocyanin synthesis. PAL did not appear to be the key enzyme for anthocyanin synthesis. The effect
of pH on anthocyanin synthesis was complex and further study is required.
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