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Correlation between Reactive Oxygen Species (ROS) Contents and Pericarp Browning
of Longkong Fruits During Ambient Temperature Storage
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Abstract
The accumulation of reactive oxygen species (ROS), such as superoxide radical (O,*") and hydrogen
peroxide (H,0,) during fruit storage is a major cause of browning. The objective of this research was to study the
correlation between ROS contents and pericarp browning of longkong fruits during ambient condition storage.
Sample of longkong fruits were packed in basket and wrapped with PVC film, then stored at room temperature for

5 days. The fruits were randomly sampled to analyze their ROS contents (O,*” and H,0,) and pericarp browning

2
(i.e. %browning, polyphenol oxidase (PPO) and peroxidase (POD) activity, and total phenol content). Correlation
analysis between ROS contents and pericarp browning were determined by using Pearson correlation

coefficients. The results showed that the ROS contents (O,*” and H,0,) were positively correlated with %browning

2
(p < 0.01) but negatively correlated with total phenol content (p < 0.01) during the storage. However, there was no
correlation between the ROS contents and PPO and POD activity.
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Figure 1 Correlation between ROS content (O,*” and H,0,) and pericarp browning (% browning, total phenolic

content, PPO activity and POD activity) of longkong fruits during storage at ambient temperature.
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