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Abstract

Background: Litchi (Litchi chinensis Sonn.) fruit are highly perishable and have a very short shelf life, easily turning
brown and decaying. This study investigated the efficiency of pyrogallol, a catechin on the physiology and
biochemistry in relation to storage life of litchi fruit.

Results: Fruit were treated with pyrogallol at 1 mM and then stored at ambient temperature (25°C) or low
temperature (4°C). Compared with control, pyrogallol significantly reduced pericarp browning and delayed the rotting
of fruit day 4 at 25°C, and on day 30 at 4°C. The chemical treatment reduced respiration rate and the activities of
peroxidase (POD) and polyphenol oxidase (PPO), and delayed the loss of membrane permeability. Pyrogallol increased
the activity of phenylalanine ammonia-lyase (PAL), delayed the loss of anthocyanin and phenolics, and maintained high
2,2-diphenyl-1-picrlhydrazyl (DPPH) radical scavenging activity and reducing power. High performance liquid
chromatograph (HPLC) analysis clearly indicated that treated fruit contained higher concentration of the four phenolic
compounds procyanidin B1, (+)-catechin, (−)-epicatechin and (−)-epicatechin-3-gallate.

Conclusions: The application of pyrogallol partially reducing pericarp browning and changed quality-related
physiological activities and, thus, pyrogallol could have beneficial effects on pericarp browning and fruit decay control,
and could be helpful for litchi fruit postharvest storage.
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Background
Litchi (Litchi chinensis Sonn.) is a subtropical fruit with at-
tractive red pericarp and translucent white aril. However,
the fruit rapidly lose their red color during storage and be-
come less attractive in the market. Previous studies
demonstrated that the loss of membrane integrity was
involved in litchi pericarp browning [1]. The membrane
deterioration results in cellular de-compartmentalization
[2]. Accordingly, lipid peroxidation reduces membrane
fluidity and increases membrane permeability [3], which
leads to a mixing of enzymes and their substrates. There-
fore, maintenance of membrane compartmentalization
could be used to extend the storage life of litchi the fruit.
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Polyphenol oxidase (PPO) and peroxidase (POD) are
involved in the degradation of anthocyanins by catalyzing
the oxidization of phenolic compounds [4,5]. The loss of
cellular compartmentation during senescence caused a
rapid degradation of red pigment promoted by PPO and/
or POD, producing brown by-products [4]. It is proposed
that litchi anthocyanins may first be hydorlysed to
anthocyanidin, while some phenolic compounds such
as 4-methylcatechol may accelerate anthocyanidin de-
gradation in the presence of POD and PPO [4]. Thus,
inhibition of PPO and POD activities might help to
delay browning.
Reactive oxygen species (ROS) including superoxide,

hydrogen peroxide, hydroxyl, peroxyl and alkoxyl, pro-
duced in vivo in living organisms, are associated with
lipid peroxidation, leading to fruit browning [3]. Al-
though almost all living organisms possess antioxidant
defence and repair systems to protect against this injury,
these are insufficient sometimes [6]. Fruit and vegetables
contain different antioxidant compounds, such as ascor-
bic acid, tocopherol, glutathione and carotenoids, which
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may protect against ROS damage [7]. Thus, the applica-
tion of antioxidant compounds could offer protection
against damage and delay fruit browning. Pyrogallol is a
catechin and is often used to investigate the role of O2

·-

in biological systems. For example, it has been demon-
strated that pyrogallol moiety is an active component of
flavonoid for displaying high O2

·- scavenging activity be-
cause pyrogallol is much more efficient in scavenging O2

·-

than catechol [8]. Unfortunately, little information is avail-
able on the role of pyrogallol in the storage life of fruit.
In the current study, an attempt has been made to

investigate the effect of pyrogallol on litchi fruit during
Figure 1 Effect of pyrogallol on disease incidence and browning inde
litchi fruit during storage at 25 (A, C, E and G) or 4°C (B, D, F and H).
incidence and browning index or 3 replicates for total soluble solids and ti
storage at ambient temperature (25°C) or low temperature
(4°C). The experiment was planned to restrict the posthar-
vest pericarp browning and microbial growth during stor-
age and, thus, to maintain its sensory appeal the quality
parameters such as physical, physiological, biochemical
and antioxidant properties were also periodically evaluated
during storage, in parallel.

Results and discussion
Disease incidence and pericarp browning
The incidences of disease and browning increased after
2 days at 25°C and after 20 days at 4°C (Figure 1). Overall
x, total soluble solids (TSS) and titratable acidity (TA) in ‘Huaizhi’
Data are the means ± standard errors of 30 fruit for the disease
tratable acidity. ● = control, and ○ = pyrogallol.
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fruit appearance (especially the red color) was better at 4°C
than at 25°C. Pyrogallol reduced disease and browning on
day 4 at ambient temperature and on day 30 at low
temperature.
Litchis easily lose their red pigment after harvest, and

become susceptible to fungi [9]. Jiang et al. [10] reported
that NaHSO3 combined with HCl preserved the red
colour. Zheng and Tian [11] found that oxalic acid
delayed browning and suggested it could be used after
harvest. Duan et al. [12] and Yi et al. [13] reported that
pure oxygen and adenosine triphosphate (ATP) inhibited
browning and prevented infection, but these treatments
are not used commercially. Our study exhibited that
pyrogallol improved the red colour of the fruit when
stored for 4 days at ambient temperature or for 30 days
at low temperature. Overall, the fruit were best with or
without treatment for up to 2 days at 25°C, and up to
20 days at 4°C.

Total soluble solids and titratable acidity
Average values of total soluble solids (TSS) increased
slightly during storage at 4×°C and 25°C, and then
decreased (Figure 1). In contrast, average values of titrat-
able acidity (TA) tended to decrease during storage and
were similar at the two temperatures. Average values of
TSS were slightly higher in the fruit treated with pyro-
gallol compared with control fruit, whereas the two
groups had similar levels of TA.
Total soluble solids and titrable acidity often reflect

eating quality [14]. Jiang and Li [15] reported that TTS
Figure 2 Effect of pyrogallol on weight loss and respiration rate in ‘H
Data are the means ± standard errors of 3 replicates. ● = control, and ○ = p
and TA contents decreased during storage at low
temperature. In the present study, TSS and TA tended
to decrease over time, with little effect of storage
temperature (4 or 25°C).

Weight loss and respiration rates
Weight loss tended to increase over time, and was
greater at 25°C than at 4°C (Figure 2). The effect of
pyrogallol was generally small, except at the end of a
long-term storage, when weight loss was lower in the
treated fruit. Respiration increased over time at 25°C,
but generally decreased over time at 4°C, and was usu-
ally higher at the higher temperature. Pyrogallol typically
decreased respiration rate.
Loss of water typically reduced in litchi fruit quality.

Jiang and Fu [16] found that the loss of weight of fruit
packed in polyethylene bags was mainly due to
respiration, and that storage at low temperature slowed
this decline. Pyrogallol appeared to reduce weight loss in
fruit stored for a long periods at low temperature. Partly
this response appeared to be due to a lower respiration
rate.

Phenolic and anthocyanin contents
Average phenolic contents rose initially and then declined
during storage at ambient temperature (Figure 3). In
contrast, values at low temperature were only consistently
lower at the end of storage. Average values were higher at
25°C, and higher in the treated fruit. Values of anthocya-
nin content tended to decrease over time, were similar at
uaizhi’ litchi fruit during storage at 25 (A and C) or 4°C (B and D).
yrogallol.



Figure 3 Effect of pyrogallol on concentrations of phenolics, anthocyanin, DPPH radical scavenging activity and reducing power in
‘Huaizhi’ litchi fruit during storage at 25 (A, C, E and G) or 4°C (B, D, F and H). Data are the means ± standard errors of 3 replicates.
● = control, and ○ = pyrogallol.
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the two temperature regimes, but were generally higher in
the treated fruit.
The litchi pericarp contains significant amounts of

anthocyanins and polyphenols [17]. However, the deg-
radation or the oxidation compounds by PPO or POD
results in the pericarp turning brown [4,18]. Anthocyani-
din from the hydrolysis of anthocyanins and phenolic
compounds acted as possible substrates for POD and
PPO [18]. Thus, many physical or chemical methods
that inhibit the degradation of anthocyanins and the
oxidation of phenolic compounds have been used
commercially to slow the browning of litchi fruit during
storage [12,13]. In this study, part of the effect of pyro-
gallol in reducing pericarp browning appeared to be due
to the increases in concentrations of phenolics and
anthocyanins.

Peroxidase (POD), polyphenol oxidase (POD) and
phenylalanin ammonialyase activities (PAL)
There were no clear trends over time across the different
treatment (storage or chemical treatment) on the activ-
ities of POD, PPO and PAL (Figure 4). Overall activitie
of these enzymes were similar at 4 and 25°C. Activities
of these enzymes were generally similar in the control
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and treated fruit when the fruit were stored at high tem-
peratures. POD and PPO activities tended to be higher
and PAL activity lower in the treated fruit stored at low
temperatures.
Plants have a network of different antioxidants, such

as ascorbate, glutathione, phenolic compounds, antho-
cyanins and tocopherols. PAL is the key enzyme
involved in the biosynthesis of anthocyanins in fruit
[19,20]. Zhang et al. [4] reported that the degradation of
anthocyanins led to the formation of anthocyanidin, and
then POD and PPO catalyzed the degradation of antho-
cyanidin, resulting in browning of the fruit. In our study,
pyrogallol increased the activity of PAL and decreased
the activities of POD and PPO. These responses in trea-
ted fruit appear to have led to higher average concentra-
tions of anthocyanins and phenolics.

Membrane permeability and malondialdehyde (MDA)
content
Average relative leakage tended to increase over time,
and was greater at the high temperature than at the low
Figure 4 Effect of pyrogallol on activities of peroxidase (POD), polyph
‘Huaizhi’ litchi fruit during storage at 25 (A, C and E) or 4°C (B, D and
and ○ = pyrogallol.
temperature (Figure 5). Pyrogallol treatment reduced
leaking compared with the control fruit on days 2 and 4 at
25°C, and on day 30 at 4°C. Average values of MDA
increased over time at high temperatures, but were rela-
tively stable at low temperatures (Figure 5). Average values
were also higher at the high temperature, and higher in
the control fruit than in the treated fruit.
Loss of membrane integrity leading to de-compartmenta-

tion of enzymes and substrates [3,21] is involved in brown-
ing of the pericarp. Relative leakage rate is an important
index of membrane integrity. MDA concentratin reflects
the extent of membrane lipid peroxidation caused by oxida-
tion [22,23]. In the present study, pyrogallol decreased
MDA accumulation compared with control fruit, whereas
the effect on relative leaking rate was smaller. These results
suggested a link between browning and the loss of mem-
brane integrity.

DPPH radical scavenging activity and reducing power
Average values of DPPH scavenging activity and redu-
cing power were similar at the two storage temperatures
enol oxidase (PPO) and phenylalanin ammonialyase (PAL) in
F). Data are the means ± standard errors of 3 replicates. ● = control,



Figure 5 Effect of pyrogallol on membrane permeability and malondialdehyde (MDA) in ‘Huaizhi’ litchi fruit during storage at 25
(A and C) and 4°C (B and D). Data are the means ± standard errors of 3 replicates. ● = control, and ○ = pyrogallol.
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(Figure 3). Pyrogallol increased DPPH activity compared
with control fruit on day 6 at 25°C, and increased redu-
cing power on days 2, 4 and 6. Under low temperature
condition, changes in DPPH radical scavenging activity
in the control and treated fruit reflected the changes as
reducing power. However, there were not consistent dif-
ferences in these two parameters between the two
treatments.
Strong antioxidant activity can help to maintain the

red colour of litchi fruit [17]. High contents of anthocya-
nins and phenolic compounds can also enhance non-
enzymatic antioxidant activity (reducing power and free
radical scavenging activity) [12]. In this study, there was
a significant relationship between the concentrations of
anthocyanins or phenolic compounds with reducing
power or free radical scavenging activity of litchi fruit
during storage (Figures 6 and 7). Overall, pyrogallol
reduced the decline in concentrations of anthocyanins
and phenolic compounds, and increased reducing power
and DPPH scavenging activity.

Identification and quantification of phenolic compounds
Four phenolic compounds, namely procyanidin B1,
(+)-catechin, (−)-epicatechin and (−)-epicatechin-3-gall-
ate were identified from the litchi pericarp (Figure 8),
with the last three compounds more important. The
relative contents of three major compounds were higher
in the treated fruit than those in the control fruit.
Phenolics are secondary metabolites that are synthe-

sized during fruit maturation and storage. Monomeric
phenolics like (−)-epicatechin and procyanidin A2
present in the pericarp of litchi have a strong antioxidant
activity [24]. In this study, (+)-catechin, (−)-epicatechin
and (−)-epicatechin-3-gallate were the major phenolics
as reported previously [25-28] and were all higher in the
treated fruit. These compounds act as free radical-
scavengers working as hydrogen or electron doners or
assist in metal ion-chelating in litchi pericarp [26,27].

Materials and methods
Fruit materials
Fresh mature fruit of litchi cv. Huaizhi were obtained
from an orchard in Guangzhou, China. Fruit were
dipped for 3 min in 0 (control) or 1 mM pyrogallol, air-
dried for 30 min at 25°C, and packed in polyethylene
bags (0.03 mm thick and 250 × 200 mm). A concentra-
tion of 1 mM of pyrogallol exhibited the best inhibition
of browning in a previous experiment. The bags (20 fruit
per bag) were fastened with rubber band and stored for
6 days at 25°C, or for 30 days at 4°C. Samples were taken
after 0, 2, 4 and 6 days at 25°C, or after 0, 10, 20 and
30 days of storage at 4°C.

Weight loss, disease incidence and browning
Weight loss was estimated by measuring the changes in
fresh fruit weight over time, and expressed as a percent-
age of initial weight. Disease development was moni-
tored by randomly collecting 30 fruit and recording the
percentage showing signs of fungal or bacterial infection.
The extent of the total browned area on the pericarp of
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30 fruit was accessed using the following scale: 0 = no
browning; 1 = slight browning; 2 = <1/4 browning; 3 = 1/
4 – 1/2 browning; and 4 = >1/2 browning. The inci-
dence of browning was calculated as

P
(browning

scale × number of fruit in each class) / (number of total
fruit × highest browning scale) × 100.

Total soluble solids and titratable acidity
Pulp (20 g) from 3 replicates of 6 fruit from each treat-
ment was homogenized in a grinder and centrifuged for
20 min at 15 000 × g. The supernatant was analysed for
total soluble solids using a hand refractometer (J1-3A,
Guangdong Scientific Instruments) and titratable acid
using titration with 0.1 M NaOH.

Respiration
Respiration rate was measured by infrared gas analysis.
Three replicates of 9 fruit from each treatment were
weighed before being sealed in a 2.4-L container at 25°C.
Increased CO2 concentration in the container was moni-
tored using an infrared gas analyzer (Li-6262 CO2/H2O
analyzer, LI-COR, Inc. USA). Respiration was expressed
as mg CO2 per hour per g FW.

Membrane permeability
Membrane permeability, expressed by relative leakage
rate, was determined according to the method of Duan
et al. [6]. Pericarp discs were removed with a cork borer
(10 mm in diameter) from the equatorial region of 30
fruit. The discs (about 2 g) were rinsed twice, incubated
Figure 6 Correlations of concentration of anthocyanins with DPPH ra
‘Huaizhi’ litchi fruit at ambient temperature (A and B, control; C and D
in 25 mL of 0.3 M mannitol at 25°C, and then shaken
for 30 min. Electrolyte leakage was determined with a
conductivity meter (Model DDS-11A, Shanghai, China).
Another batch of discs were boiled for 15 min in 25 mL
of distilled water and cooled to 25°C to assess total elec-
trolytes. Relative leakage was expressed as a percentage
of the total electrolytes, and then calculated using the
following formula: (electrolyte / total electrolytes) × 100.

Total anthocyanin and phenolic contents
Pericarp tissues (5 g) from 30 fruit were blanched with
200 mL of 0.1 M HCl. The extract solution (5 mL) was
diluted in 25 mL of 0.4 M KCl-HCl buffer (pH 1.0), and
25 mL of 0.4 M citric acid-Na2HPO4 buffer (pH 4.5).
A spectrophotometer (UVmini-1240, Shimadzu Corp,
Japan) was used to measure total anthocyanin content at
510 nm. Total anthocyanin content was expressed as
cyanidin-3-glucoside equivalent on a FW basis.
For total phenolic content, pericarp tissues (5 g) from

30 fruit were extracted for 2 h in 100 mL methanol con-
taining 0.1 M HCl at 25°C. The extraction solution was
filtered and the filtrate was collected for phenolic con-
tent determination. Phenolic content was measured by
the Prussian blue assay of Price and Buttler [29] and
expressed as gallic acid equivalent on a FW basis.

2,2-Diphenyl-1-picrlhydrazyl radical scavenging activity
Pericarp tissue (5 g) from 30 fruit was ground with li-
quid nitrogen and extracted for 30 min in 30 mL of
methanol containing sodium metabisulphite (0.5%). The
dical scavenging activity and reducing power in pericarp of
, pyrogallol).



Figure 7 Correlations of concentration of phenolics with DPPH radical scavenging activity and reducing power in pericarp of ‘Huaizhi’
litchi fruit at low temperature (A and B, control; C and D, pyrogallol).
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homogenate was filtered through four layers of cheese-
cloth while the residue was added to 20 mL of the same
extraction solution for two repeated extractions. The col-
lected filtrate was centrifuged for 20 min at 20,000 × g at
4°C. Scavenging 2,2-diphenyl-1-picrlhydrazyl (DPPH) rad-
ical activity was assessed by the method of Larrauri [30]
with some modifications. Briefly, litchi methanol extract
solution (0.1 mL) at various concentrations was mixed
with 2.9 mL of 0.1 mM DPPH-methanol solution. After
the mixed solution was incubated for 30 min at 25°C in
the dark, absorbance at 517 nm was measured. The con-
trol was carried out with water instead of the tested sam-
ple, while methanol instead of DPPH was used for the
blank. The DPPH radical scavenging activity (%) of the
tested sample was calculated as [1 − (absorbance of sample
− absorbance of blank) / absorbance of control)] × 100.

Reducing power
Reducing power was determined according to the
method of Oyaizu [31]. An aliquot (0.25 mL) of metha-
nol extract solution at various concentrations was mixed
with 2.5 mL of 0.2 M sodium phosphate buffer (pH 6.6)
and 2.5 mL of 1% potassium ferricyanide. The mixture
was then incubated for 20 min at 50°C. After 2.5 mL of
10% trichloroacetic acid (w/v) were added, the mixture
was centrifuged at 650 × g for 10 min. An aliquot (5 mL)
of the upper layer was collected and mixed with 5 mL of
distilled water and 1 mL of 0.1% ferric chloride. The
absorbance at 700 nm was measured, with higher
absorbance indicating a higher reducing power.
Lipid peroxidation
Lipid peroxidation was evaluated by measuring malon-
dialdehyde (MDA) content by the method of Duan et al.
[12]. Pericarp tissues (5 g) from 30 fruit were homoge-
nized in 25 mL of 50 g/L (w/v) trichloroacetic acid
(TCA) and centrifuged for 10 min at 4000 × g. An ali-
quot (1 mL) of the supernatant was mixed with 3 mL of
0.5% 2-thiobarbituric acid (TBA) in 10% TCA, incubated
for 20 min in boiling water, cooled quickly, and centri-
fuged for 10 min at 4000 × g. The absorbance of the
supernatant was measured at 532 nm and corrected for
non-specific turbidity by subtracting the absorbance at
600 nm. The concentration of MDA was calculated with
an extinction coefficient of 155 mM-1 cm-1 and expressed
as nmol/g FW= 258 (A532 - A600).
Peroxidase, polyphenol oxidase and phenylalanin
ammonialyase activities
Pericarp tissues (4.0 g) from 30 fruit were homogenised
with 12 mL of 50 mM potassium phosphate buffer
(pH 7.0) containing 1% (w/v) polyvinylpyrrolidone (insol-
uble). After centrifugation for 15 min at 10,000 × g at 4°C,
the supernatant was collected and used as the crude en-
zyme extract. POD activity using guaiacol as substrate was
assayed by the method of Zhang et al. [4] in a reaction
mixture (3 mL) containing 0.05 mL enzyme solution,
2.75 mL of 50 mM phosphate buffer (pH 7.0), 0.1 mL of
1% H2O2 and 0.1 mL of 4% guaiacol. The increase in ab-
sorbance at 470 nm due to guaiacol oxidation was



Figure 8 HPLC profiles of phenolic compounds from the pericarp of ‘Huaizhi’ litchi fruit stored at 4 and 25°C. A: I, 0 day, II, control fruit
and III, treated fruit after 6 days of storage at 25°C and B: I, 0 day, and II, control fruit and III, treated fruit after 30 days of storage at 4°C. 1 = procyanidin
B1; 2 = catechin; 3 = (−)- epicatechin and 4 = (−)- epicatechin −3-gallate.
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recorded for 2 min. One unit of enzymatic activity was
defined as the amount of the enzyme that caused a change
of 0.01 in absorbance per minute. PPO activity was
assayed according to the method of Jiang and Fu [16] by
measuring the oxidation of 4-methylcatechol. The increase
in absorbance at 410 nm was recorded for 3 min. One unit
of enzymatic activity was defined as the amount that
caused a change of 0.001 in absorbance per minute.
For phenylalanin ammonialyase (PAL) activity, peri-

carp tissue (5 g) from 30 fruit were homogenized in
20 mL of 0.1 M sodium borate buffer (pH 8.0)
containing 0.5 g of polyvinylpyrrolidone (insoluble),
5 mM β-mercaptoethanol and 2 mM EDTA. The
homogenate was centrifuged for 20 min at 19,000 × g
at 4°C and the supernatant collected for enzyme assay.
PAL activity was determined by incubating 0.1 mL of
enzyme extract solution and 2.9 mL of 0.1 M sodium
borate buffer (pH 8.0) containing 3 mM L-phenylanine
for 1 h at 37°C. The increase in the absorbance at
290 nm was measured spectrophotometrically, due to
the formation of transcinnamate. One unit of enzyme
activity was defined as the amount that caused an
increase of 0.01 in the absorbance per hour.
Protein content was determined by the method of

Bradford [32], with bovine serum albumin used as
a standard.
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Phenolic compounds
Pericarp tissue (2 g) from 30 fruit were resolved in 40 mL
of 60% ethanol at 30°C for 30 min using an ultrasonic
cleaner (40 kHZ, SB-5200DTD, Xinzhi Biotech Co.,
Ningbo, China). After extraction, the solution was filtered
through 13 mm and 0.45 μm PVD membranes (Shanghai
ANPEL Scientific Instruments Co. Ltd., Shanghai, China).
Separation, analysis and quantification of phenols were
done in a high performance liquid chromatograph (HPLC)
(Shimadzu LC-20 AT, Shimadzu Corporation, Japan),
coupled with a Vydac C18 column (218 TP, 250 × 4.6 mm,
5 μm of particle size, Sigma-Aldrich, St. Louis, MO, USA)
and a SPD-10A UV–VIS detector using the method of Lin
et al. [33]. The samples were eluted with a gradient system
consisting of solvent A (0.1% formic acid) and solvent
B (methanol) used as the mobile phase at a flow rate of
1 mL/min. The gradient elution program was as follows:
0–5 min, 10% B; 5–35 min, 10–100% B; 35–40 min, 100%
B; and 40–45 min, 10% B. The temperature of the column
was 25°C, the injection volume was 15 μl, and the chro-
matogram was recorded at 280 nm. Identification of indi-
vidual phenols was estimated on the basis of their
retention times.
Data analyses
The experiments were arranged in completely rando-
mized design. Data were presented as the means and
standard errors (SE). The linear regressions were made
between the concentrations of anthocyanins or phenolic
compounds with reducing power or free radical scaven-
ging activity.
Conclusions
This study showed that pyrogallol reduced generally the
incidence of disease and browning in litchi fruit during
storage, and this chemical treatment also reduced respir-
ation rate and leakage from the cellular membranes, and
maintained high levels of DPPH radical scavenging activ-
ity and reducing power. Furthermore, pyrogallol sup-
pressed the activities of POD and PPO, enhanced the
activity of PAL, and maintained high concentrations of
anthocyanins and phenolics. Overall, pyrogallol helped
to maintain overall quality attributes and reduced
quality-related physiological and biochemical activities.
It was suggested that the application of pyrogallol could
be beneficial in the browning and decay control of litchi
fruit. To some extent, we consider that it might be suit-
able for treatment of fruit for short storage, transport or
distribution (e.g. 2 or 4 days at ambient temperature).
Competing interests
The authors declare that they have no competing interests.
Authors’ contributions
Guoxing Jing was the major contributor to acquisition of data, analysis and
manuscript preparation. Hua Huang partly participated in experiments and
data analysis. Bao Yang made a substantial contribution to experimental
design and data analysis. Jianrong Li and Xiaolin Zheng participated in the
design of the study and manuscript revision. Yueming Jiang made a
significant contribution to experimental design, data analysis, and manuscript
revision. All authors read and approved the final version of the manuscript.
Acknowledgement
This work was supported by the National Key Technologies R&D Program
(grants no. 2006BAD22B05-11 and 2010BAD22B01), the Special Fund for
Agricultural Research in the Public Interest (grant no. 200903043) and
Guangdong Province Science and Technology Project (grant No.
2009B040600004).

Author details
1College of Food Science and Biotechnology, Zhejiang Gongshang
University, Food Safety Key Lab of Zhejiang Province, Hangzhou 310035,
People’s Republic of China. 2Key Laboratory of Plant Resources Conservation
and Sustainable Utilization, South China Botanical Garden, Chinese Academy
of Sciences, Guangzhou 510650, People’s Republic of China. 3School of Life
Science and Technology, Zhanjiang Normal University, Zhanjiang 524048,
People’s Republic of China.

Received: 5 December 2012 Accepted: 28 January 2013
Published: 30 January 2013
References
1. Liu H, Song LL, You YL, Li YB, Duan XW, Jiang YM, Joyce DC, Muhammad A,

Lu WJ: Cold storage duration affects litchi fruit quality, membrane
permeability, enzyme activities and energy charge during shelf time at
ambient temperature. Postharvest Biol Technol 2011, 60:24–30.

2. Marangoni AG, Palma T, Stanley DW: Membrane effects in postharvest
physiology. Postharvest Biol Technol 1996, 7:193–217.

3. Jiang YM, Duan XW, Joyce DC, Zhang ZQ, Li JR: Advances in
understanding of enzymatic browning in harvested litchi fruit.
Food Chem 2004, 88:443–446.

4. Zhang ZQ, Pang XQ, Duan XW, Ji ZL, Jiang YM: Role of peroxidase in
anthocyanin degradation in litchi fruit pericarp. Food Chem 2005, 90:47–52.

5. Jiang YM: Role of anthocyanins, polyphenol oxidase and phenols in
lychee pericarp browning. J Sci Food Agric 2000, 80:305–310.

6. Simic MG: Mechanisms of inhibition of free-radical processed in
mutagenesis and carcinogenesis. Mutat Res 1988, 202:377–386.

7. Blokhina O, Virolainen E, Fagerstedt KV: Antioxidants, oxidative damage
and oxygen deprivation stress: a review. Ann Bot 2003, 91:179–194.

8. Furuno K, Akasako T, Sugihara N: The contribution of the pyrogallol
moiety to the superoxide radical scavenging activity of flavonoids.
Biol Pharm Bull 2002, 25:19–23.

9. Jiang YM, Zhu XR, Li YB: Postharvest control of litchi fruit rot by Bacillus
subtilis. LWT-Food Sci Technol 2001, 34:430–436.

10. Jiang YM, Liu SX, Chen F, Li YB, Zhang DL: The control of postharvest
browning of litchi fruit by sodium bisulphite and hydrochloric acid.
Trop Sci 1997, 37:189–192.

11. Zheng XL, Tian SP: Effect of oxalic acid on control of postharvest
browning of litchi fruit. Food Chem 2006, 96:519–523.

12. Duan XW, Liu T, Zhang DD, Su XG, Lin HT, Jiang YM: Effect of pure oxygen
atmosphere on antioxidant enzyme and antioxidant activity of
harvested litchi fruit during storage. Food Res Int 2011, 44:1905–1911.

13. Yi C, Jiang YM, Shi J, Qu HX, Xue S, Duan XW, Shi JY, Prasad NK: ATP-
regulation of antioxidant properties and phenolics in litchi fruit during
browning and pathogen infection process. Food Chem 2010, 118:42–47.

14. Batten DJ: Maturity criteria for litchis (lychees). Food Qual Prefer 1989,
1:149–155.

15. Jiang YM, Li YB: Effects of low-temperature acclimation on browning of
litchi fruit in relation to shelf life. J Hortic Sci Biotechnol 2003, 78:437–440.

16. Jiang YM, Fu JR: Biochemical and physiological changes involved in
browning of litchi fruitcaused by water loss. J Hortic Sci Biotechnol
1999, 74:43–46.



Jing et al. Chemistry Central Journal 2013, 7:19 Page 11 of 11
http://journal.chemistrycentral.com/content/7/1/19
17. Duan XW, Wu GF, Jiang YM: Evaluation of the antioxidant properties of
litchi fruit phenolics in relation to pericarp browning prevention.
Molecules 2007, 12:759–771.

18. Sun J, Jiang YM, Wei XY, Zhao MM, Shi J, You YL, Yi C: Identification of
procyanidin A2 as polyphenol oxidase substrate in pericarp tissues of
litchi fruit. J Food Biochem 2007, 31:300–313.

19. Flores FB, Oosterhaven J, Martinez-Madrid MC, Romojaro F: Possible
regulatory role of phenylalanine ammonia-lyase in the production of
anthocyanins in asparagus (Asparagus officinalis L). J Sci Food Agric 2005,
85:925–930.

20. Villarreal NM, Bustamante CA, Civello PM, Martinez GA: Effect of ethylene
and 1-MCP treatments on strawberry fruit ripening. J Sci Food Agric 2010,
90:683–689.

21. Streif J: Internal browning disorders in stored pip fruit. Acta Hortic 2008,
804:315–320.

22. Dhindsa RS: Drought stress, enzymes of glutathione metabolism,
oxidation injury, and protein-synthesis in Tortula-ruralis.
Plant Physiol 1991, 95:648–651.

23. Bailly C, Benamar A, Corbineau F, Come D: Changes in malondialdehyde
content and in superoxide dismutase, catalase and glutathione
reductase activities in sunflower seeds as related to deterioration during
accelerated aging. Physiol Plant 1996, 97:104–110.

24. Sun J, Jiang YM, Shi J, Wei XY, Xue SJ, Shi JY, Yi C: Antioxidant activities
and contents of polyphenol oxidase substrates from pericarp tissues of
litchi fruit. Food Chem 2010, 119:753–757.

25. Jiang YM, Wang Y, Song LL, Liu H, Lichter A, Kerdchoechuen O, Joyce DC,
Shi J: Postharvest characteristics and handling of litchi fruit - an
overview. Aust J Exp Agric 2006, 46:1541–1556.

26. Prasad KN, Yang B, Yang SY, Chen YL, Zhao MM, Ashraf M, Jiang YM:
Identification of phenolic compounds and appraisal of antioxidant and
antityrosinase activities from litchi (Litchi sinensis Sonn.) seeds. Food
Chem 2009, 116:1–7.

27. Prasad KN, Yang B, Zhao MM, Ruenroengklin N, Jiang YM: Application of
ultrasonication or high-pressure extraction of flavonoids from litchi fruit
pericarp. J Food Process Eng 2009, 32:828–843.

28. Zhang DL, Quantick PC, Grigor JM: Changes in phenolic compounds in
Litchi (Litchi chinensis Sonn.) fruit during postharvest storage.
Postharvest Biol Technol 2000, 19:165–172.

29. Price ML, Butler LG: Rapid visual estimation and spectrophotometric
determination of tannin content of sorghum grain. J Agric Food Chem
1977, 25:1268–1273.

30. Larrauri JA, Sanchez-Moreno C, Saura-Calixto F: Effect of temperature on
the free radical scavenging capacity of extracts from red and white
grape pomace peels. J Agric Food Chem 1998, 46:2694–2697.

31. Oyaizu M: Studies on products of the browning reaction. Antioxidative
activities of browning reaction products prepared from glucosamine.
Jpn J Nutr 1986, 44:307–315.

32. Bradford MM: A rapid and sensitive method for the quantitation of
microgram quantities of protein utilizing the principle of protein-dye
binding. Anal Biochem 1976, 72:248–54.

33. Lin S, Yang B, Chen F, Jiang GX, Li Q, Duan XW, Jiang YM: Enhanced DPPH
radical scavenging activity and DNA protection effect of litchi pericarp
extract by Aspergillus awamori bioconversion. Chem Cent J 2012, 6:108.

doi:10.1186/1752-153X-7-19
Cite this article as: Jing et al.: Effect of pyrogallol on the physiology and
biochemistry of litchi fruit during storage. Chemistry Central Journal 2013
7:19.
Open access provides opportunities to our 
colleagues in other parts of the globe, by allowing 

anyone to view the content free of charge.

Publish with ChemistryCentral and every
scientist can read your work free of charge

W. Jeffery Hurst, The Hershey Company.

available free of charge to the entire scientific community
peer reviewed and published immediately upon acceptance
cited in PubMed and archived on PubMed Central
yours     you keep the copyright

Submit your manuscript here:
http://www.chemistrycentral.com/manuscript/


	Abstract
	Background
	Results
	Conclusions

	Background
	Results and discussion
	Disease incidence and pericarp browning
	Total soluble solids and titratable acidity
	Weight loss and respiration rates
	Phenolic and anthocyanin contents
	Peroxidase (POD), polyphenol oxidase (POD) and phenylalanin ammonialyase activities (PAL)
	Membrane permeability and malondialdehyde (MDA)content
	DPPH radical scavenging activity and reducing power
	Identification and quantification of phenolic compounds

	Materials and methods
	Fruit materials
	Weight loss, disease incidence and browning
	Total soluble solids and titratable acidity
	Respiration
	Membrane permeability
	Total anthocyanin and phenolic contents
	2,2-Diphenyl-1-picrlhydrazyl radical scavenging activity
	Reducing power
	Lipid peroxidation
	Peroxidase, polyphenol oxidase and phenylalanin ammonialyase activities
	Phenolic compounds
	Data analyses

	Conclusions
	Competing interests
	Authors’ contributions
	Acknowledgement
	Author details
	References


<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /PageByPage
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails true
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams true
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<

    /BGR <>
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000500044004600206587686353ef901a8fc7684c976262535370673a548c002000700072006f006f00660065007200208fdb884c9ad88d2891cf62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef653ef5728684c9762537088686a5f548c002000700072006f006f00660065007200204e0a73725f979ad854c18cea7684521753706548679c300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ESP <>
    /ETI <>
    /FRA <>
    /GRE <>

    /HRV <>
    /HUN <>
    /ITA <>
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020b370c2a4d06cd0d10020d504b9b0d1300020bc0f0020ad50c815ae30c5d0c11c0020ace0d488c9c8b85c0020c778c1c4d560002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken voor kwaliteitsafdrukken op desktopprinters en proofers. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>
    /RUM <>
    /RUS <>
    /SKY <>
    /SLV <>
    /SUO <>
    /SVE <>
    /TUR <>
    /UKR <>
    /ENU (Use these settings to create Adobe PDF documents for quality printing on desktop printers and proofers.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /NoConversion
      /DestinationProfileName ()
      /DestinationProfileSelector /NA
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure true
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [595.440 793.440]
>> setpagedevice


