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The Review of Flavor Deterioration Mechanism

of Citrus during Postharvest Period
Chen Ting' Wang Rikui' * Lu Zhiming'
1. Southwest University Chongqing 400715 China
2. Citrus Research Institute  Chinese Academy of Agriculture Sciences Chongqing 400712  China

Abstract  Flavor substances of citrus include sugar acid and aromatic substance mainly and the citrus flavor will have a
series of changes during storage. The deterioration mechanism during storage were reviewed in this paper in some aspects
such as distasteful substance generated enzyme system respiratory metabolism lipid peroxidation and so on. In additional
the control measures were discussed.
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