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Fig.1
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The physiological and molecular mechanism in the granulation of citrus fruits
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Progress of physiological and molecular mechanism

in granulation of citrus fruits

WU Liming' ,SONG Fang', WANG Ce', WANG Zhijing',
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Abstract Granulation is a physiological disorder of citrus fruits, which causes juice sac crystalliza-
tion, reduction of juice,loss of sugar and organic acid,and seriously affects the edible and commercial val-
ue of citrus fruits. In this article,the physiological and molecular mechanism in the granulation of citrus
fruit is expounded from aspects of cytology,quality and nutrition of fruit,hormone levels,activities of en-
zymes and molecular biology. It will lay a foundation for further studying the mechanism and control
measures in the granulation of citrus fruit.

Keywords citrus; granulation; cell wall metabolism; lignin metabolism; gene regulation; physio-

logical diseases; quality
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