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Abstract: Taking ‘Red Fuji’ apple as material, stored under the temperature at (0 £ 1)°C, using 0. 03 mm polyvinyl
chloride bags packaging(MAP) and unpacked treatment(control) ,apart from this, MAP treatment should be sealed,then
the effect of MAP on the content of pigment anthocyanin, chlorophyll, carotenoids and color indicators (L* ,a* /b* ) of
‘Red Fuji’ apple peel were studied,and changes of anthocyanin biosynthesis enzymes (PAL,CHI,DFR,UFGT) activity
and anthocyanin degrading enzymes (PPO,POD) activity on the MAP conditions were further researched. The results
showed that compared with control, MAP treatment significantly (P<C0.05) inhibited the degradation of chlorophyll
during storage days and anthocyanin accumulation during early storage days, significantly (P <C0.05) delayed the
accumulation of carotenoids and the degradation of anthocyanins during later storage days;retarded color indicator lustre
and color ratio a* /b* declined significantly (P<C0. 05) ;during postharvest storage,anthocyanin accumulation was related
with the activities of PAL,UFGT ,unrelated with the activities of CHI,DFR; MAP significantly (P<Z0. 05) inhibited the
increasing of PPO activity and POD activity in apple peel during early storage and deferred the decreasing of POD activity
during later storage days. During postharvest storage days,the method of modified atmosphere packaging storage could keep
better external quality by delaying peel background etiolation and red pigment in peel degradation of ‘Red Fuji’ apple.
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