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Abstract: Peach (Prunus persicalL.* Bayue Cui’ ) fruitwere dipped in a5 mmol- L * oxalic acid ©-
lution for 10 min and then sored at lonv temperature for 20 days Changes in antioxidant ability and polyphenol
oxidase (POD) activity in the fruit were investigated during siorage The results showved that, as compared
with control fruit, higher activitiesof superoxide disnutase (S0D) , peroxidaes (FOD), catalase (CAT) and
PRO were observed and lose of asorbate acid (A 9\) was delayed Moreover, o sme extent, active oxygen
pecies (AOS) production including superoxide (O, ) and hydrogen peroxide (H,O,) was inhibited in trea
ted fruit Itwas suggested that effects of oxalic acid on increases of antioxidant ability and PRO activity might
be beneficial in delaying ripening process and enhancanent of dissase resistance in peach fruit during siorage
at lov temperature
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1 20d 25 3d
3 Tablel Disas ndex and fruit decay n untreated and oxalic acid
treated fruitat 25 for 3 days followed by 20-day storage at O
! Oxalic acid
(AOS) ) concentration (mmol- L 1) Disea® index Fruit decay (%)
. , , 0( Control) 42.00 a 84.00 a
AOS 5 25.00 b 56.52 b
: , P =0.05
) D CAT FROD Note: Different letters indicate significant differences anong treat-
AR GH ments according to Duncan smultiple range tests (P =0. 05).
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