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Research Progress on Regulation of Antioxidant Transcription in
Reactive Oxygen Species Metabolism of Postharvest Fruits and
Vegetables during Low Temperature Storage
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(1.School of Food Science and Engineering, Foshan University, Foshan 528225, China;
2.Guangdong Provincial Key Laboratory of Food Intelligent Manufacturing, Foshan 528225, China)

Abstract: Imbalance of active oxygen metabolism can lead to oxidative stress in postharvest fruits and vegetables, which
could accelerate their quality deterioration, and ruin their commercial value. In this review, the relationship between the
antioxidant effect and storage quality of fruits and vegetables has been taken as the breakthrough point, and the effect of
antioxidant enzyme activities on delaying postharvest quality deterioration of fruits and vegetables induced by low
temperature has been discussed. Moreover, antioxidant effects in postharvest fruits and vegetables have been further
analyzed from the perspective of transcriptional regulation, to explore the role of low temperature responsive transcription
factors like bHLH, WRKY and NAC in the regulation of antioxidant enzyme activities during low temperature storage, and
finally to reveal the possible mechanism of antioxidant transcription regulation that low temperature could delay the quality
deterioration of fruits and vegetables. Therefore, this article was suggested to provide a new theoretical basis for carrying
out basic research on postharvest quality of fruits and vegetables including physiology, biochemistry and molecular biology,

and further elucidating the mechanism of ripening, senescence and quality deterioration in postharvest fruit and vegetables.
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Fig.1 Nonenzymatic process and enzymatic process of scavenging superoxide ions of plants
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