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Phenolic Metabolism of Apple Fruit with
Different Grey Mold Disease Resistance

TANG Yongping, SHI Yali, HE Junhua, MA Lijing, ZHOU Huiling"
(College of Horticulture, Northwest A & F University, Yangling, Shaanxi 712100, China)

Abstract: Using ‘Qinguan’ . ‘Fuji’ . ‘Golden delicious’ as apple materials to analysis the changes of phenol-
ic content and relevant enzyme activities of pulp by inoculation with Botrytis cinerea Pers. The results pro-
vide a physiological theoretical basis for apple gray mold resistance. The results indicated that: (1) the size
of disease incidence and lesion diameter in three apple varieties after the inoculation were ‘Qinguan’ <C
‘Fuji” << ‘Golden delicious” (P<C0.05), so all varieties of grey mold disease resistance were ‘Qinguan’ >
‘Fuji’ > ‘Golden delicious’. (2) The phenylalanine ammonialyase (PAL), peroxidase (POD), poly phe-
nol oxidase (PPO) activites in the pulp of resistant variety were higher than that in susceptible variety,
and the contents of flavonoids and lignin were also higher significantly (P<Z0. 05). Besides, the content of
total phenolic compounds were ‘Qinguan’ < ‘Golden delicious” <C ‘Fuji’. In conclusion, resistant variety
improved secondary metabolism by regulating phenolic metabolism to improve disease resistance in grey
mold. The increasing content of flavonoids and lignin strengthened grey mold disease resistance of apple,
but the total phenols content has little relation with the disease resistance.
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Fig. 1

The infection rate and diameter of disease spot of different apple germplasms inoculated with B. cinerea

at normal temperature (164+1) C
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Fig. 2 The contents of total phenols and flavonoid of different apple germplasms inoculated with

B. cinerea at normal temperature (16+1) C
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