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Successful control of truit storage at low emperature entatls aorecogmition of the
importance of the metahalic processes existng in the fruit at the tme of harvest as
well us of vnexpected responses accompanying stornge at chiling temperatures |n
this sindv. we focused on the effect of storage at chilling temparatire (67°Cy on
phyaical and mochanicad changes in cherimoy o rait tisanes 10 is evident tha e
levels and activiiies of poiviner degrading enzymes in the cell walls of [rits sioed
at chilling temparamre are not always in accord with the rate of truit ofening. Ouy
hypothzars of work is that new cell wall interpolymeric crass-hnks may be formed
during chillmg, In this work evidences for the syathesis of szcondary cell walls
deting chilling srorause s pravided, using erio-scanomg clecto microscopy. Al

extare measurements and lignin content, o compics aromatic polymer which oo

n plant cell walls in close essnciation with collulose and the hoceliclosie

poivsacchandes. were guangified i chenmovas stoced at chilling remporture




