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Abstract

Pome fruit are among important horticultural crops and their delivery during all seasons is main
goa of both producers and consumers. L ow temperature storage is common method to prolong storage
time and delivery period of crop but some crops shows storage disorders during cold storage. The
flesh browning (FB) incidence and severity in pome fruit is not evident before crop received by
consumers and has negative effect on consumers’ attitude. Many. factors especially storage
temperature regime and cultivars has effect on FB incidence. Many mechanisms have been reported to
describe FB disorder. In current paper the result of researches has been carried out on pear cultivars,
queen and Empire apple flesh browning and its relation with cultivar, the enzymes involved in FB
such as polyphenol oxidase and peroxidase, polyphenol and bioactive compounds changes, ethylene
biosynthesis and enzymes and genes involved in ethylene biosynthesis pathway were reported. In
addition the results of researches that have been published in this filed by other researchers and current
hypothesis will be discussed.

Key words: Postharvest losses, physiological disorder, ethylene biosynthesis, bioactive compounds



