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Abstract

Postharvest studies were conducted under the concept that fruit that do not qualify for the fresh
market may be used as a source of bioactive compounds. One peach (Prunus persica, cv ‘Rich Lady’) and
one plum (Prunus salicina, cv ‘Black Splendor’) were evaluated for their phytochemical content and
antioxidant capacity during the ripening and over-ripening periods (advanced senescence) for 12 and 15 d,
respectively. Carotenoids increased substantially in peach (100%) and anthocyanins in plums (76%) during
the first 4 d of ripening at room temperature, while firmness decreased rapidly during this period from an
initial pre-ripe stage of 58 N for peach and 35.5 N for plums until the fruit reached the fully ripe stage of
4.5 N. Fruit firmness remained unchanged afterwards. Anthocyanin synthesis in plum fruit continued during
the over-ripening period (88%, days 4—15), while no further change in carotenoids was observed in peaches
(days 4-12). In addition, the phenolic content, antioxidant capacity, pH and soluble solids in peach and
plum fruit were basically similar during the ripening and over-ripening periods. Further research on
secondary metabolism regulation during ripening and advanced senescence is needed to obtain fruit as
enriched dietary sources of bioactive compounds or for its use in alternative high value health markets

including dietary supplements, functional foods, cosmetics and pharmaceutical.


http://www.sciencedirect.com/science?_ob=RedirectURL&_method=outwardLink&_partnerName=27983&_origin=article&_zone=art_page&_linkType=scopusAuthorDocuments&_targetURL=http%3A%2F%2Fwww.scopus.com%2Fscopus%2Finward%2Fauthor.url%3FpartnerID%3D10%26rel%3D3.0.0%26sortField%3Dcited%26sortOrder%3Dasc%26author%3DPuerta-Gomez,%2520Alex%2520F.%26authorID%3D36728234800%26md5%3D2da1a631054fe274593ad8da929690ca&_acct=C000010978&_version=1&_userid=9244538&md5=208bc4f17996c78ca51e55acf7c4bbff
http://www.sciencedirect.com/science?_ob=RedirectURL&_method=outwardLink&_partnerName=27983&_origin=article&_zone=art_page&_linkType=scopusAuthorDocuments&_targetURL=http%3A%2F%2Fwww.scopus.com%2Fscopus%2Finward%2Fauthor.url%3FpartnerID%3D10%26rel%3D3.0.0%26sortField%3Dcited%26sortOrder%3Dasc%26author%3DCisneros-Zevallos,%2520Luis%26authorID%3D35228478400%26md5%3Decec7a3ffada49d8d1bad1b147f129d0&_acct=C000010978&_version=1&_userid=9244538&md5=be9e7a46d80f74783b59b5924e0c80a7
http://www.sciencedirect.com/science/journal/09255214
http://www.sciencedirect.com/science?_ob=PublicationURL&_tockey=%23TOC%235144%232011%23999399996%232995755%23FLA%23&_cdi=5144&_pubType=J&view=c&_auth=y&_acct=C000010978&_version=1&_urlVersion=0&_userid=9244538&md5=1b8844c6e6cf4ee9c7cd1f8eff467488

