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Tab.1 The effects of ethylene and 1— MCP treatment on

browning index of litchi fruit
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The Effects of Ethylene and 1 — Methycyclopropene on Pericarp Browning of
Postharvest Lychee Fruit

PANG Xue-qun', ZHANG Zhao-qi’s DUAN Xue-wu’s JI Zuo-liang
(1 College of Biotechnology, South China Agric. Univ., Guangzhou 510642, China
2 Dept. of Horticulture, South China Agric. Univ., Guanghou 510642, China)

Abstract: Although ethylene treatment significantly enhanced the polyphenoloxidase (PPO) and peroxidase (POD) activ-
ity of lychee pericarps and to some extent, enhanced the respiratory rate and ethylene production, it did not affect

markedly the pericarp browning index and chemical composition of lychee fruit. 1—methycyclopopene (1—MCP) treat-

ment did mot significantly affect the PRO and POD activity, respiratory rate, ethylene production and chemical composi-

tion of lychee fruit. The esults imply that the pericarp browning of postharvest lychee fruit is an unsusceptible physiologi-

cal process to ethylene and cannot be simply attributed to erzymatic browning catalyzed by PPO and POD.

Key words: litchi fruit; pericarp browning; etheylene; 1—methycyclopropene



