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Fig.1 The effect of EGCG on greasiness
level of ‘Pink Lady’ apple
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Fig.2 The effect of EGCG on fatty acids of ‘Pink Lady’ apple
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Fig.3 The effect of EGCG on esters of ‘Pink Lady’ apple
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Effect of epigallocatechin-3-gallate (EGCG) on greasiness of apple skin

WANG Cong, LIU Cui-Hua, YANG Yan-Qing, ZHOU Bin, YAN Dan, SHI Jin-Rui, REN Xiao-Lin"
College of Horticulture, Northwest A & F University, Yangling, Shaanxi 712100, China

Abstract: The accumulation of wax was considered as the cause for the development of greasiness, affecting
apple fruit quality during postharvest storage. Fatty acid synthase (FAS) was the key enzyme for wax synthesis,
which could be inhibited by epigallocatechin-3-gallate (EGCG). In order to investigate the effect of EGCG on
greasiness development during storage, ‘Pink Lady’ apples were treated with 0, 1.5, 3.0 g-L" EGCG respectively,
and then stored at 25°C. The degree of epicuticular greasiness, content of wax fraction per surface area and the
ripening characters were measured on a regular basis. The results showed that the major fatty acids, esters and
the degree of greasiness in fruit skin of EGCG-treated had been decreased during storage. These results demon-
strated that EGCG decreased the content of wax by inhibiting the activity of FAS, then delaying the develop-
ment of greasiness, but EGCG had no effect on quality of fruits.

Key words: epigallocatechin-3-gallate (EGCG); greasiness; ‘Pink Lady’ apple; ester; fatty acid; wax
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