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Effects of Clove Extract on Post-harvested Physiology
Associated Enzyme of Navel Oranges

ZHANG A-shan' ZENG Rong’ CHEN Jin-yin'" FU Yong—qi'

(1. College of Aagronomy Jiangxi Agricultural University Nanchang 330045 China; 2. Department of
Food Sciece Foshan University Foshan 528000 China)

Abstract: The aim of the research was to study the effects of clove extract on the disease incidence and
postharvested physiology associated enzyme of navel orange during storage. Newhall navel oranges were treated
with 50 mg/mL clove extract soaked for 5 minuteses and stored at (7 +1) °C RH85% with distilled water
treated as the control. The relevant physiological-biochemical quality was measured every 10 days. The results
showed that treatment of clove extract can reduce the disease incidence and accumulation of MDA  postpone
the appearing time of SOD and POD climactic values. In addition it is favorable to the increase in PPO activi—
ty and CHT activity as well as PAL activity but has little effect on GUN activity. In summary treatment of
clove extract can not only slower metabolism of the fruit but also repress the cell membrane oxidation and im—
prove fruit resistance.
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1
Tab.1 Effect of clove extract on disease incidence during storage %
/d Storage days
Treatment 0 10 20 30 40 50 60 70 80 90
Clove extract 0 0 0 0™ 0™ 0™ 2.2 3.8™ 4.5™ 5.1
Control 0 0 0 2.1 3.9 6.0 6.2 7.6™ 8.3 9.5™
Kk 1% o %% significant at 0.01 level.
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