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Research progress on epicuticular wax and its relationship with fruit storage

HAN Tong, YU Shu-Li, LIU Yi-Dong, JIANG Ying"
(Food College, Shihezi University, Shihezi 832003, China)

ABSTRACT: Epidermal wax is a hydrophobic substance that covers the outermost layers of the fruit epidermal cells.
It plays an important role in the growth, development and storage of plant fruits. Epidermal wax is mainly composed
of very long chain fatty acids (VLCFAs) and their derivatives, including aldehydes, alkanes, esters, primary alcohols,
secondary alcohols, ketones and triterpenoids. This complex lipid mixture may be biosynthesized in epidermal cells
of most plants and seep to the surface. Epidermal wax not only makes fruits less susceptible to microbial infection,
but also reduces the mechanical damage to fruits, thus maintaining the commercial value of fruits. Up to now, the
research mainly focuses on the change, function and regulation of wax before fruit harvesting, but ignores the change
and function of wax during fruit storage. Therefore, this paper briefly summarized the chemical composition,
structure and synthetic regulation of fruit cuticular wax, with emphasis on the effects of cuticular wax on fruit
postharvest quality, including water loss, fruit softening, physiological imbalance and disease resistance. This paper
studied the synthetic mechanism of epidermal wax, and prospected the research prospect of cuticular wax to reduce
postharvest loss of fruits and provide theoretical reference for prolonging postharvest shelf life of fruits, improving

disease resistance and studying new fine varieties.
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Table 1 Relationship between epicuticular wax and postharvest quality of fruit
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