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Studies on the Physiological and Biochemical Changes of Longan
(cv. Shixia & Chuliang) Pulp After Harvest

HAN Dong—mei', WU Zhen—xian’, CHEN Wei—xin>, DAI Hong— fen'
(1 Pomology Research Institute, Guangdong Academy of Agricultural Sciences Guangzhou 510640 China;
2 College of Hotticulture, South China Agric. Univ., Guangzhou 510642, China)

Abstract: The effects of storage and the activities of some enzymes on longan (cv. Shixia & Chuliang) stored at 4 and
20 C were investigated. The results showed that low temperature retarded the decay process of longan pulp during storage
and the storage life of Shixia longan was much longer than that of Chuliang longan. The pulp of Chuliang longan was
nearly entirely decayed after 33 days of storage, while that of Shixia afier 50 days. Along with storage, the rate of mass
loss, mildew infection and wtting of the fruits or their pulp all increased; the rate of sound fuits decreased and the peri-
carp biowned. The physiological changes during storage were shown to be as follows: The MDA content increased gradu-
ally; SOD activity had no obvious change; the POD activity increased and was significantly higher at low temperature than
that at nomal temperature. The CAT activity of Chuliang was significantly lower than that of Shixia, but both of them
showed a significant tendency to decrease during the course of storage.
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