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Changes of polyamines contents during
chilling injury of litchi fruit
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Abstract.: Litchi(Litchi chinensis Sonn. cv. Guiwei) fruits stored at 0°C and 3°C and postharvest spermidine
(Spd) treated fruits stored at 0°C were respectively used to investigate the relationship between changes in
polyamines and chilling injury. The content of putrescine(Put),Spd and spermine(Spm)in pericarp stored at
0°C increased at the 14th day with a rapid increase in cell membrane permeability, After the fruits showed
symptom of chilling injury as pericarp browning at the 21st day, Put accumulated further associated with the
decrease of Spm. However,no significant content change of polyamines in pericarp was detected during storage
at the non-chilling injury temperature(3°C). The levels of the three polyamines in pulp stored at 0°C were
lower than those at 3°C and the senescence of the pulp was retarded about 7 days. Exogenous Spd alleviated
the chilling injury symptoms of the fruits stored at 0°C through elevation levels of endogenous polyamines.
These results suggested that the accumulation of Put in litchi pericarp could be a consequence of the chilling
injury while the increase in Spm level might served as a defense response.
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Fig. 1 Effect of low-temperature storage on cell
membrane permeability of Guiwei’ litchi pericarp
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Fig. 2 Effect of low-temperature storage on polyamine contents in‘ Guiwei’litchi pericarp
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Fig. 3 Effect of low-temperature storage on polyamines contents in‘ Guiwei’ litchi pulp
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Fig. 4 Effect of Spd treatment on cell membrane per-
meability of ‘Guiwei’litchi fruit stored at 0°C
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