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Phenolic compounds and polyphenoloxydase (PPO) enzyme activity were determined

in pears stored in different controlled atmospheres (CA) after nine months of storage

at different stages of ripeness. Two levels of oxygen 2 % and 4 %, combined with two

Ievels of carbon dioxide 0.5 % and 1.5 % were studied. Fruits stored in air were used

as a control. Phenolic compounds were fractionated into acidic and neutral groups.

After six days of exposure at room temperature the flavanol fraction increased and

the acidic fraction decreased for all the conditions excepting for the fruits from 2 %

O2+0.5 % CO2. Flavonol content decreased for fruits stored in air and 4 % O2+0.5 %

CO2. Fruits stored in 2 % O2+0.5 % CO2 presented an increase in the flavonol and

anthocyanin contents.

PPO enzyme activity was significantly higher after nine months of storage for fruits

stored in air and the two conditions of 4 % oxygen. PPO enzyme activity drastically

decreased in fruits in those fruits after six days of exposure at room temperature.

PPO activity decreased also for fruits stored in 2 %O2+0.5 % CO2 but no so drastically

and their activity had a tendency to stabilize after exposure to room temperature.

Keywords: Phenolic compounds, Pear, Rocha, Poyphenoloxydase, PPO, Colour,

Controlled atmosphere, CA. Oxygen, Carbon dioxide, Flavanols. Flavonols,

Anthocyanin, Cathechin.

Phenolic compounds in “Rocha” pear after storage
in controlled atmosphere
Galvis Sánchez A. C. and Miranda Bernardo de Morais A. M.
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