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Relationship between Post-harvest Physiological Disorders and Ultra-structural Change of Citrus Peel
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Abstract: Due to inappropriate environmental factors causing physiological metabolism disorders, post-harvest citrus fruits
during storage can produce a number of physiological disorders including chilling injury, oleocellosis, rind pitting and edema.
These physiological disorders can reduce the sensory quality, storability and edible quality of fruits. In this paper, the
relationships between major physiological disorders of citrus peel and the changes of cell membrane, cell wall and subcellular
structures are reviewed. Meanwhile, the ultra-structural changes of citrus peel during the occurrence of these physiological
disorders are discussed for the purpose of providing a theoretical basis for exploring the mechanisms and control methods of

physiological disorders in citrus fruits.
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Fig.1 Cell structures of healthy(A) and chilled(B) citrus peel tissues®*3
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Fig.2 Structures of epidermal cells from healthy (A) and oleocellosis-
containing (B) citrus peelts]

23 UKD L AN AR AR R O AR

AR SR 2 1) Pk 2 A P 3L 5 AT R R £ R
P, HERE L SRR TR IRAT O, T R ER K L R A
PO CE DA G AEATE B M4, MR
BRI I HE NS B2 5, 52 35 A A AR e R
PURBEAR G %, B2 AR 2R b S BRI O 1
VERTRURL . Shomer SFEAIA N £ 7 it IS A A A SR Sz 40
PR RR g AR e, KSR AR B R MR R ER AR B 24 21
N 2 SRR U R N o Y NP 7 Rt N R SR s
7, S EUR B UUR AR IR R e, AEAMUL ERBL
FELRER A R Bt B R o AR AT 2R B 5 2 i 3
T3 B (R A CL A DA e €, T E A R A o 3 ol SR B A P AR
GERIRAE AR B A (1 PPO L POD SR IiUH K, SR
W 5 I I 7 A e AR P 280

i JHE A SR S A0 T AR AT AT 56 48 10 00 e 45 4 (1
BA), R I s A R S ) AN A% AE AT R B B R k1)
BRI B 5K, 5 R R K SOk AR R 45 i B
I AT O, I FL IR A K B 2ok o6 R [ ()
3B) 26, 5 A SR S A L PR A A 2 i 0 B A R
A BRI, 2% WY B A IR ) S A, SR A S A Tl A
e 3 AR K.

B3 fRRE(A)FN i ML (B) FAH I R B2 40 B o i AR AL 1)
Fig.3 Mitochondrial changes of healthy (A) and oleocellosis-
containing (B) citrus peel®”
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Fig.4 Oil gland changes in citrus peel with rind pitting (A)
and oleocellosis (B)
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