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Role of 4-Hexylresorcinol (4-HR) in Color Related Physiological Parameters
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Abstract: The changes in Hunter L, a, b or browning index and activities of polyphenoloxidase (PPO)
and peroxidase (POD), total phenol content in fresh-cut peach ( Prunus persica L. ) treated by 4-hexylresor-
cinol (4-HR) were measured during storage at 0°Cand 5°C. The results showed that treatments with 0. 01%
4-HR, 0.01% 4-HR +1% citric acid (CA), 0.01% 4-HR + 1% ascorbic acid (AsA) and 0. 01% 4-HR +
1% CA + 1% AsA reduced the decline of Hunter L and the increase of Hunter a or b, to a various extent, de-
layed the time in flesh browning, inhibited activities of PPO and POD, and maintained total phenol contents.
However, inhibitory effect of the browning by 4-HR was not significant.
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AR BRARE (Prunus persica L.) ¥ AR EF—RIE,
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Fig. 1 Changes of Hunter L in fresh-cut peach treated with 4-HR during storage at 0°C and 5C
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Fig. 2 Changes of Hunter a in fresh-cut peach treated with 4-HR during storage at 0°C and 5°C
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Fig. 3 Changes of Hunter b in fresh-cut peach treated with 4-HR during storage at 0°C and 5°C
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Fig. 4 Changes of browning degree in fresh-cut peach treated with 4-HR during storage at 0°C and 5°C
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Fig. 5 Changes of PPO activity in fresh-cut peach treated with 4-HR during storage at 0°C and 5°C
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Fig. 6 Changes of POD activity in fresh-cut peach treated with 4-HR during storage at 9°C and 5°C
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Fig. 7 Changes of total phenols compound in fresh-cut peach treated with 4-HR during storage at 0°C and 5°C
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4-HR [F#Y)SER 14 d BEAAE (Maria et al. , 2006) ; 4-HR 255 LB AR PIIAMAR (AsA)
TE3CH R, M TR REA, RFTEREFEREN (Guerrero-Beltran et al. , 2005); 4 0.01% 4-HR
+ 0.5% AsA +1.0% FLEREFSALFEAYEEVIBLAE 2 ~ ST T HEIREF 15 ~30 d 5522 (Dong et al. , 2000) ;
4-HR + AsA 1R5F T SR EHMEEF, P1ET#HZ (Reyes-Moreno et al. , 2002); 4-HR + (1B EE4H +
A ARG TR EEY S ME 10CTF 18 d A4 (Gonzalez-Aguilar et al. , 2001) , 4-HR X} £ fp 4] 2
i m B A SO R, MHIE AR,
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MR

4-HR B-—4bIRAE-EFEERR . IR MR E SHREIME PPO, POD MTEH:, HHITHZE, #
FTREFMEE; HE—F0.01% 4-HR ALIABCRIFAHE, X 4-HR MKl &0 E BB TP
(FHE %, 2003) —F., Bk, 0.01% 4-HR +1% CA HIATEHEAR 0.01% 4-HR +1% AsA
0.01% 4-HR +1% CA +1% AsA B4R, W7E 0°C A3 i) 48 25 gl SR I 38 -
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