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Research Progress of Sweet Cherry Fruit Softening

CHEN Yao, Al Jiayin, HE Mingli, CAI Feng, ZHANG Qijing

( Liaoning Institute of Pomology, Xiongyue Liaoning 115009, China)

Abstract: Softening is a sign that the fruit is fully ripe. The softened and ripe fruits have ideal color and flavor, and
accumulate a lot of flavor substances and nutrients. Sweet cherry fruit softening mainly occur in the color transformation
stage, accompanied by rapid expansion of flesh cells, initial dissolution of cell wall, and disappearance of intermediate
lamella. In the ripening stage, cell wall degradation is more prominent, and the regular structure of cytoplasm almost
disappeares. However, excessive softening reduces the resistance of fruit to mechanical damage and pathogen infection,
seriously shortens shelf life, and increases postharvest loss. Softening of sweet cherry fruit after ripening has become an
industry problem. In order to analyze the mechanism of sweet cherry fruit softening and improve the quality of sweet cherry
fruit, we reviewed the effects of cell wall structure and component changes, cell contents and turgor pressure, enzymes
[pectin methylesterase( PME), cellulase( CL), polygalacturonase( PG), pectate lyases( PL), B—galactosidase( B—Gal) and a-
L—Arabinofuranosidase( a—L—-Af)] and hormones (ABA, ETH, TAA, GAs) related to cell wall degradation, and cultivation
environment (temperature, mineral elements, cultivation and management) on sweet cherry fruit softening. Subsequently, we

prospected the further research on breeding and molecular aspects of sweet cherry fruit softening. This study can provide
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theoretical basis for improving the quality and storability of sweet cherry fruit.

Key words: sweet cherry; fruit softening; cell wall; research progress
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