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® Pericarp browning
® Pericarp decay
® Pathogen infection

® Cuticular wax metabolism ‘® Degradation of pericarp phenolics
® Overall amount increased ® [Energy status of ATP dissipation
® VLC aliphatics changed mostly ® Damage of membrane integrity

® Biosynthesis upregulation ® Pathogen invasion efc.

Golden brown

172



guooobobbbooooobobbuogooooobobbouooooo g
gobobobobbooooooobbobbtbdooooobobobbboooooo4uooon
gobbobobboougooobobbobbibududutDiLeLACS20 LeKCS1U LeKCR1U Le
HACDUO and LcECRO 00 00O OO O LeCERIO LeWAX20 O DD OO DO OO O O LeCER4A O
gobbobbbugoogbobobbbodgooobbobbuoooooouboobobougg
guooubobbgoooobbobogogoobbbbooooobbbboooooboobn
gobbobbbougooobboobbuoooogoobooo

gobbobbbugoogbobobbbodgooobbobbuoooooouboobobougg
gopobobobbooooooobbobboooooooboobo obboobon

000000 O https://doi.org/10.1016/].foodchem.2023.135704

guooboboggoooobd

OO0 0000 000 https:.//www.iikx.com/news/progress/

D000 0o0o0ODOoO0O00000000UooOddiikx.comd O

2/2


https://www.iikx.com
http://www.tcpdf.org

