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Effects of CO, on post-harvest physiology in fruits and vegetables

QIAN Min, BAI Wei-dong ™ , YU Xin, CAI Pei-dian, XIAO Yan-qing

(College of Light Industry and Food ,Zhongkai University of Agricultural and Engineering, Guangzhou 510225, China)

Abstract; Studying the effects of CO, on post - harvest physiology, ripening and senescence mechanism and
keeping fresh of fruits and vegetables played an important role.In this paper, effects of CO, on the post-harvest
physiology in fruits and vegetables, components change in the cell wall in the process of ripe fruit softening, the
role of several major cell wall-degrading enzyme in the mature fruit softening and so on were introduced.Then the
effects of CO, on pectinase after harvest were focused on.
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