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Effects of Chitoson on Pericarp Pigments and Concerned
Enzyme in Grape during Cdd Storage

XING Qing-zhen YU Songlin YU Kuny NIU Ya ping
(1.College of Agriculture Shihezi University, Shihezi, Xinjiang 832000; 2. College of Chemistry and Chemical Engineering, Shihezi University,

Shihezi Xinjiang 832000)

Abstract: T he effects of chitoson on the content of pericarp pigments and concerned enzyme in Red globe grape during cold

storage were studied. The results indicated that contents of chlorophyll, carotenoid and anthocyanin as well as phenylala-

nine ammonia-lyase (PA L)activity decreased, whereas the activity of polyphenol oxidase (PPO)increased gradually and

peroxidase(POD)activity decreased at the earlier stage and increased then and decreased finally. Chitoson treatment post-

poned decomposition of chlorophyll, carotenoid and anthocyanin inhibited the rise of PPO activity and the decline of ac-

tivities of PAL and POD to maintain fruit vivid gorgeous for a long time, enhanced the commodity value and external

quality.
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