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Contents of a-farnesene and Conjugated Trienes in Apple Superficial Scald
and Their Relation with Storage Temperature

Hu Xiaosong', Xiao Huazhi', and Wang Xiaoxia’
(' College of Food Science and Nutritional Engeering, China Agricultural University, Beijing 100083, China; ? Department of
Agricultural Economics, Renmin University of China, Beijing 100080, China)

Abstract: With ‘Red Delicious’ apple as a material, the specific position of a-farnesene’s formation
in the apple were identified, respectively, to provide experimental evidence for the proposal of the mechanism
of apple superficial scald. Results showed that a-farnesene was formed in large amount in homny layer, and
not only diffused outward to wax layer but also inward to hypodermic and pulp cell. Once it met oxygen in
horny and wax layer, a-farnesene was oxidized to conjugated trienes and other products. The degree of scald
development and the both contents of a-farnesene and conjugated trienes were inversely propotional to store
temperature.
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‘TR R, 20009 ALARAXTERRENEE =SAEE. REYXHEKENW 15 ~20
s, BRETGE, AEEREROEREALKA, 2AEOC, 10CEHe MH, ERUHE4 M, €W
AR W EIRE, WEREFH o - REHALT —HEE,

1.2 7%

1L2.1 REARGFERE REFWEER (%) =3 GFRE<HREE) / (BEBH <BER
¥ x100 (EERFOSE; KWEM<I/4 1SR, <13 K2R, <1/2K83%, >172°54%),
1.22 REFPo-%REH, FEZHASETHME HIBREIFAHBATmIANEARMRR, K10
em’ BUA 20 mL KIREH, A 10 mL EEHIRI o - R BH AL =4, W2 mL 3BT Florisil
B (ESERRMAD, Bm3~4 L ECHRERIFEEE S mL FREMPES, KitH 752 BUESE]
RAKAETTF 232 nm AL, WE o - HRHHEED . BBERBGK2 mL, /2 mL EE4TF 281
nm 5% 290 nm ALK, WE LIRS R, WESRU nmol/em” FRY .

1.2.3 a-kRH, REZHGSBAHEGAE  HIOC IR = MU BN H—R R
EHERT (25 d) . o - WEeHmALE =S ERE E A (50 d) FMEEBARER (K136
d), RELHEMAREEIFREHTRAEER (BHE), RBHIE (0.2 em &), FEmEIAHSE
THERANAR (AREARE RN, FEN%0.2 om BREN CRAMK), REERBELERO0.2
em BRW CRERRLIM), SAWEMTs o - KK, EH=RSE, MESER nmol/g FR.
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BREH,

F1 ‘OB FREBM o- EREMEE=RTR
Table 1 Contents of o-farnesene’s and conjugated trienes in various positions of ‘ Red Delicious’ apple

B a - ¥R o-farnesene ( nmol/g) L85 =48 Conjugated trienes( nmol/g)
Fruit positions 25d 50d 136 d 25d 50d 136 d
R 2 Wax layer 418. 1 2310.7 1939.7 3.4 889. 1 503.4
4 FRE Homy layer 869. 3 601.7 88.7 205.0 462.1 391.7
TR R P4M Pulp cell close to peel 301.7 488. 1 418.1 3.4 121.7 0

S P4AME Pulp cell 396. 6 352.1 840. 9 0 0 82.0
TR ZFE R Pulp cell close to com 0 167.7 118.3 0 0 0
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Fig. 1 Contents of o-farnesene and conjugated trienes of ‘ Red Delicious’ apple in various storage temperature
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e Fig. 2 Relation of scald development of *Red Delicious’
3 -i'TJ. 'i«/l:\. apple to various storage temperature
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Fig. 3 Possible model of o-farnesene’s and conjugated trienes synthesize and oxidation

ECENARNER, tRE=BEERENARBRYREBFE, EETHEARTELBERE, R
EERREREER, BERERRARTERLSR (1.64 nmol/g), X5RERAMBGET 1~6
BAMFRRHEFF, R o - HERHELT PG BT ESTBRE.
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AL o - BRI HBR R WA ENERBEEE T, REFIAHBERN, ENHTEME
LRTYEN R B R A Y 4EAR . RERE R ML SICREREA X, KPR RERKNZEHE Y B
BRER, BROCBENT o - BRI HBNELR, HH o - ZERNSEMEL. £X
ZPOOMRBAALEERT 15Cat, RERAFHR., 28Ik, FRRERETRT—# “%
Y MEHE—PHE.
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