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A review of enzymatic browning in fruit during storage

LIN He—tong" %, XI Yu—fang', CHEN Shao— jun’

(1. Department of Food Science and Technology, Zhejiang University, Hangzhou, Zhejiang 310029, China; 2. Col-
lege of Food Science and Technology, Fujian Agriculture and Forestty Univessity, Fuzhou, Fujian 350002, China)
Abstract: The biochemical conditions of fruit enzymatic browning, the distribution of phenolics,
polypheroloxidase (PPO) and peroxidase (POD) in fruit in relation with fruit browning, the forms and
activity of PPO, POD in relation with fruit browning, and the relationship between membrane lipid per-
oxidation and browning, are comprehensively reviewed. The probable mechanism of fruit enzymatic
bowning was suggested.
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