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Effect of nitric oxide treatment on senescence
and enzymes to scavenge free radical of postharvest peach fruit

QIAN Chun-lu,LIU Yao,YIN Jian-dong, HOU Shun-chao,LIN Chen,GU Lin, JIN Chang-hai "

(College of Food Science and Engineering, Yangzhou University, Yangzhou 225127, China)

Abstract: Peach fruit were fumigated with 0,5,10,20 and 30 uL/L nitric oxide( NO) respectively,to study the effect
of NO on the senescence and enzymes to scavenge free radical of postharvest peach.The results showed 10 yL/L
NO treatment could effectively inhibit fruit soften and enhance superoxide dismutase(SOD) ,ascorbate peroxidase
(APX) ,dehydroascorbate reductase( DHAR) ,monodehydroascorbate reductase( MDHAR) activity and ascorbate
(ASC) content. In conclusion, NO treatment at proper concentration (10 uyL/L) could advance the antioxidant
capacity, restrain the peroxidation of membrane lipid and maintain the membrane integration, NO treatment could
improve the storage quality of peach fruit.
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Fig.1  Effect of NO treatment on the firmness in peach fruit
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