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Progress on carbohydrate metabolism regulating antioxidant capacity
of postharvest Chinese bayberry fruit
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ABSTRACT: There are accumulated data indicating that the natural antioxidant compounds from Chinese
bayberry fruits have biological properties which can enhance human health. Since antioxidant capacity is be-
coming an important quality parameter for postharvest fruit, it is focusing on maintaining and improvement of
antioxidant activity in fruit during postharvest storage. Carbohydrate metabolism is one of the most important
physiological activities of postharvest fruit, and is also closely related to the biosynthesis and metabolism of
anthocyanin and phenolic. This paper introduced the antioxidant properties of postharvest Chinese bayberry
fruit, and focused on the research progress of carbohydrate metabolism regulating antioxidant capacity in post-
harvest Chinese bayberry fruit. Moreover, this paper also indicated the future research highlights to the specific
mechanism of carbohydrate metabolism in the biosynthesis and metabolism of anthocyanin and phenolic in
bayberry fruit.
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