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Study on the Enzymatic Browning Mechanism of Plum During Low Temperature Storage
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Abstract; Plum (cv. Purple) fruits were treated with hot air and intermitient warming after harvest. Brown degree
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antioxidative enzyme activities, antioxidant content, membrane peroxidation level, total phenols and titratable acid contents
of the fruits were investigated. The results showed that the treatments of hot air and intermittent warming distinctly
postponed the symptom of flesh browning. Both treatments maintained endogenetic high level antioxidant activities and
the contents of total phenols and titratable acid. The activities of PPO, POD and the accumulation of the content of MDA
were also inhibited by the treatments of hot air and intermittent warming. The results showed that POD activity
correlated with total phenols and brown degree closely in control fruits G= —0.9157 and 0.9782). The data suggested
that the activity of scavenging of active oxygen w as declined and membrane peroxidation was enhanced by chilling stress
in control fruits. In ture, this results in the leakage and decomposition of the cell membrane system. Furturemore, the
compartment of flesh cell can be destroyed and polyphenols meets POD and PPO, so the browning of the fruits
developed.
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