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Progress in the Knowledge of the Cuticle of Citrus Fruits and Its Effect on Postharvest Fruit Quality during Storage
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Abstract: The seasonality of citrus fruits and their susceptibility to postharvest mold decay can cause huge economic losses
to the citrus industry. The surface of citrus fruits is covered with a hydrophobic layer called the cuticle, which can prevent
non-stomatal water loss, resist the invasion of pathogenic bacteria and control gas exchange, and plays an important role in
postharvest storage. In this paper, the composition, structure and biosynthesis of the cuticle and its functions are reviewed, in
order to provide a theoretical basis for basic research into the cuticle and the postharvest preservation of citrus fruits.
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Fig.1  Distribution of plant cuticle constituents
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