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Abstract: Xinjiang Red Globe grape and Munage grape were used as test materials, which stored at a temperature of 10+£0.5 C.
The differences between fruit rachis were analyzed in storage. The correlation between the browning of fruit rachis and the changes of
antioxidant systems were studied. The results showed that after storage to the 6th day, the total phenol content of Red Globe grape rachis
and Munage grape rachis were respectively 5.37 and 5.41 A,go nm/g. The activities of PPO and POD were respectively 0.21, 1.09 and
0.82, 0.11 U/g. The activity of SOD, CAT and APX in Red Globe grape rachis were respectively 26.98 U/g, 64.44 U/g, 30.89 U/g, which
were respectively 1.03 times, 2.19 times and 1.85 times of those in Munage grape rachis. The browning index, superoxide anion (O, ),
relative conductivity of H,O, content, MDA content and flavonoid content of Red Globe Grape rachis were significantly lower than those
of Munage grape rachis (p<0.05), which were 4.04%, 43.17%, 11.55%, 43.32%, 13.78% and 30.94% lower respectively. Through
correlation analysis, the browning index of the Red Globe grape and the Munage grape rachis were significantly positively correlated
with the relative conductivity, malondialdehyde content, total phenols, flavonoids and H,0O, content (»<0.05), and PPO activity is
positively correlated (p>0.05). Red Globe grape rachis browning index has a good correlation with POD activity and CAT activity
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(»<0.05). However, Munage grape rachis browning index has a good correlation with PAL activity and SOD activity (p<0.05).

Therefore, grape varieties are closely related to the antioxidant system, leading to different browning process of fruit rachis.

Key words: grape; postharvest; antioxidant system; fruit rachis browning
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HE=0.772"). M (r=0.835" ) MR E IFMHX,
PPO 5 MDA % & (r=0.548"") /% {3 IE4H5%; POD
5 H,0, E 8 (r=-0.639") . M B S (r=-0.748"") .
B (=-0.664") . FKiEHEE (=-0.543") & PPO
WE (r=-0.466) ERFEMAR, PAL 5REIHAE
H(r=0.062) . Oy FFAEEE (1=0.862") . Hy0,
HE (1=0.503") . MIXHEE (r=0.108) . MDA
FE (r=0.304) . MY (r=0.229) N 2K (1=0.347)
EIFA>; SOD 5 POD (r=-0.207) EfitHx, 5
PAL (r=0.454") 2EFEIHR; CAT S5HKEM&E

(r=-0.172) 257K, 5 SOD (r=-0.163) i
K APX HHXTHEFE (1=0384) . MDA & &
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KRNI H E RIE O P~ AEER S MDA & &
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CLPE. RYNASH A RATHE AR R4S PPO HIAH G R AL
43N 0.385, 0.228. 144 %) FAE A FE 45 POD
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I3 N-0.739, -0.448. AGNAK I %) I A AL FE AL
5 PAL WM EMEZE MK (p<0.01) , MHIKRE
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fE 10£0.5 CZMF, HTLRH 4 B AE R
S, SOD. CAT. POD. APX. PAL W&, 7]
DUSE 22 SR AR G B 5 %6 . MDA & &1 LT+ RIE A
PR, WS, PPO WEPE. HL0, B
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Table 1 Correlation analysis among indicators

R E A REBTIE O, FARE H0,4F MxfaFsE MDAASE EB XEHZER4SE PPOEM PODEM PALEM SOD &M CAT &M APX &K
o IRF EHRAL 1
RAZAB T 454 s
R #F) & AR 1
) RFEH R 0517 1
KL% &) AL 0.238 1
. LTI F B RAD 0.472" 0.7817" 1
H,0, 4% - o .
RUAREH) 8) R AR 0.887 0.567 1
URFEHRE 0.927" 0.762" 0.626™ 1
AT ol . " "
KAt F] 2 FAz 0.985 0.338 0.870 1
LRFHRE 0.8817" 0.772" 0.762"" 0.952" 1
MDA 4% Y " " "
RYAHEF) &) RAR 0.873 -0.397 0.646 0.830 1
5 R FH R 0.875™ 0.835" 0.704™ 0.972" 0.966" 1
SN2 sk * * sk I’
Ao ERAE 0932 -0.525 0.533 0.947 0.700 1
URFEHEAE 0.849™ 0.789" 0.818™ 0.921" 0.983"  0.951™ 1
iﬁ-ﬁﬂ/‘%\% o A *k *k *k *k *% *k
ReAHERE 0882 0.655 0.852 0.895 0.618 0.935 1
PPO i LRF HRAE 0.385 0.773" 0.642"" 0.565" 0.548"™  0.6257  0.598" 1
‘ KR8 &) AR 0.228 0.817" 0.731" 0.224 -0.086 0.368 0.589" 1
POD i1t LRF H R -0.739™ 0.471° -0.6397 0748 -0.5797  -0.6647  -0.543"  -0.466 1
' Reh#s8) #) FAR -0.069 0.918" 0.711" 0.090 -0.271 0.305 0.485" 0.818" 1
PAL it LR F B RAR 0.062 0.862"" 0.503" 0.108 0.304 0.229 0.347 0.117 0.484" 1
' RUHFHRE  -0.605" -0.319 -0.658"  -0.591" -0.623"  -0.583"  -0.392 0.097 0.222 1
SOD i1 LI4R F) EH RAL 0.188 0.900" 0.735" 0.481" 0.521"  0.600"  0.570" 0.846"  -0.207 0.454° 1
' K45 5] RAR 0.614"™ 0.712" 0.730™ 0.655" 0.174  0.748"  0.817" 0.663"  0.639"  -0.100 1
CAT i SR F H RAD -0.448" 0.295 0.216 -0.475 0256  -0.415 -0.172 0361  0.645" 0.363 -0.163 1
T by * ok * ok EL3
KA 7 RAz -0.237 0.506 0.908 -0.154 -0.154  -0.014 0.206 -0.226 0.523 0.729 0.559 1
APX Gt LRFEHEE -0.186 0.653" 0.517 0.384 0.457°  0.489" 0.442" 0.300 0.173 0.634"  0.641" -0.110 1
PX ‘/ ! ok * ok ok *
KA 7 RAz -0.036 0.889 0.484 -0.043 -0.268  0.139 0.303 0.735 0.884 0.163 0.419 0.497 1

E: AP RTAEAMEE (p<0.05), R FAHEUMEEE (p<0.01).
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