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The Influence of Oxidizing and Reducing Agents on the Stability
of Anthocyanin in Pericarp of Lychee Fruits

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., Guangzhou 510642, China)

Abstract: The influence of several kinds of oxidizing and reducing agents on the color and stability of litchi pericarp an-
thocyanin was studied in vitro. The results showed that active oxygen, such as Hy0z and O, significantly accelerated
the degradation and browning of litchi anthocyanin, especially in higher pH medium. Reducing agents, such as AsA,
DTT and Cys, could mot slow down the phenomena, for they also promoted the degradation and discoloration. NaS>07
could increase the stability of anthocyanin because of the formation of anthocyanin-SOs. So, the degradation and browning

of anthocyanin caused by increasing active oxygen might well associate with pericarp browning of lychee fruit.
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