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AREBRRED TR, LB R EMRARERRI VIR E AR, L
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L, BEAREELTLRREERABHE, 8881k, HEERTIESK, L &
AR ., ROWEAREION, MBREMEAR BB, REARATR/IER, £F8E .
A0, 05 mol/Lgs ARz Eabik (pH7.0) (1 : 8w/v) M1 %PVP, ZERihoree. H
AR UEY fiTE, UPR-52DEEEE.LHL1000 2 g@.{ S min, DREEAHHE BN
HETMBE., BHO EERA15000 xz B0 20min, B RO .

BE R 4B E, RN RAE A0 05imol/L 3% B 3 2 Ml (pH7.0) il Tween—20
(1.4g/L) 43 Be-F0.05 mol /L B 88 £L 2R dp ik i I v B0 22 ph i 1 W 7h B8 5 m mol /L, L) Clark
i ( Yellow Springs Inst., Co. ) #F25CTFHEEEHE.
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RETROHEERIWRA LS BYFEREERN0. 038, molemg ™' FHemin™ 8 B
HOAISREAR SR RIE R AR A AT £39.4%. RAMNIRESE i WIFEGRER1.352u
molemg ' FEH min™ 'R E 4T B B M0.663L molemg ' EH +min~t, ERK50.9%.. AR
BERASHEEFEHRARIENK.0%., FREYW, BERBMBELSIR, MFHRE HE
R SRR EREE.

=, KONzt & # 2 W FoB A% M b5 %0 #]

2 m mol/L KCON{#E 5 g 45 B P IFE 102 3 22 M0, 7238 30. 059 p mol+mg~' F [ *min~',
M1, 8 %, T AR PR AF KON $ 58 P4 B A54.1 %, SO AR A S0 52 4 S B I

KON ] B R R R

EZ.E5RBTEE L M AFfIEES &1 KCNFSHAM HEEMENBTEERIED
B 5l R B4 4R A

B 1 20T, 28 W 4 4 O T Table 1 The inhibition of KCN and SHAM

BBERAG, YN BEEAY23.2% . 2 m mol/L
KON B i i) SR Bz 43 B 4w oK 38 43 7R IR
1.5m mol/L SHAM, —ghfr &IFE KM
B, EARELING BRAFFRATI. 4%, X
—RRAF PR AR R R, 25 B R
5.28%. RELH, HEERFER S B W
B27.14%. #REHBAL B B 5,
KON S i) 58 1358 1 IR W38 30843 ol 80 1P W% M 450
1%, T4 SHAM MK EHRBFRMT
BR, REGEY K TEETRER. 8
TRESBEYRESEEYE (0.580p mol.
mg ' HHmin™') MY FHE &
€ 0.816p molemg~' B Hemin™! ) ¥
71.1%. RS NK00.1%. KR K
B, HISE MmN B 0 i B
B.
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to respiration for the preperation of the
pericarp fresh and browning fruits

H & 4 R OE M ARECH
preperation ;iﬂ‘lra;lgq'} ;;:)te inhibition
min~?
& 52F% Fresh 0.763 * -
pericarp
+ 2m mol/L D.D56 92.6
KCN
+ 2m mol/L 0.016 87.9
KCN
+1,5m mol/L
SHAM
WAL browning 0.177 -
pericarp
+ 2m mal/L 0,084 52,5
KCN
¢.036 79.7

+ 2m mol/L
KCN
+1,5m mol/L

SHAM

*n= g
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W, AR R OB R RS . A AEXSEAMMEEE, Tixf KON BT 8s. A% &
ZE R AR EA NS WRME . A ERENY, BB RA R AR,
AR IR KON M SR ASE., REBTE, NAASHBAELEE, Wiy SHAMMEHME
BRBIEE AR A, EEHE, BAAEIETETRBRANERK. .
RS R R K #4322 mol/L KON . 7 5 By M Rt — 33 KON#H. #
MR B VI B T 5 k2B B R e AL R B, TRANSE 4%, B K 8],
KON {18 0% 1% 1 ik 2> Azcon—Bietos ¢ 1980 ) i® 82Tk Srf S Eant % m, FEG
R, X7 LT RAR AREMIEERE, TR k. RXEEEN, £
B2 RS , 38 B3 AR R o7 25,068 TRk (6 L ) 0 , BRI Py T 1659V 2k 2 S 2 LM ) L )
Ko BAMLELHFEE, THEISASERREETH L. RRBE, H4emEnpe
B AL TIEAE, THEERBME., NEEERREERRE, H# F #% £80 HO0, &
B, BETHESZH™EE %, WHEEREREREL.
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THE RESPIRATION AND LIPOXYGENASE ACTIVITY IN LITCHI
FRUITS DURING RIPENING AND BROWNING

fun Guchou
{ South China Institute of Botal}y, :Academia Sinica, Guangzhou 510650 )

Abstract The respiration rate of the extracts from litchi aril with green-red pericarp
was 0,038 mol-mg-! protein-min~!. And it decreased by 60.6% during complete ripen
ing and the pericarp turned red, as comparied with that with green-red pericarp,
The activities of lipoxygenase for the pericarp and aril decreaséd by 39.8% and 50,0%
during ripened, respectively. The respiration of the pericarp of ripening fruits was
sensitive to the inhibition of KCN. 2m mol/lL KCN can inhibit by 91.8% of total
respiration, but only by 54,1% for the aril. The results showed that the electron in
respiration of pericarp transfered vis cytochrome oxidase while it might included
alternative pathway oxidase in the aril. 2m mol/L. KCN+1.,5m mol/L SHAM can
inhibit by 97,9% of total respiration and the alternative pathway which was inhibited
by SHAM was by 5.28% of total respiration for the pericarp of ripening fruits. And
the respiration was inbihited by KCN and SHAM with 79.7% of total respiration and
SHAM inhibition for alternative pathway was by 27,14% in the pericarp of the
browning fruits. It showed that the ratip of alternative pathway in total respiration
increased during fruit browned. And this change mighe involve in the accumnlation
of Hy0: and the production of ethylene and promote fruit browning.

Key words Litchi fruit browning: alternative pathway respiration; lipoxygenase
activity
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