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Study on the Effect of “AU” Edible Coating on the Contents of
a-farnesene and Conjugated Trienes in “Red Delicious” Apple
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ABSTRACT ‘Red Delicious’ were tested to find out the effects of ‘AU’ edible coating on apple superficial scald
and the contents of a-farnesene and conjugated trienes. The results suggested that coated apple had fewer scald de-
veolopemt than controlled samples, the coating treatment could significantly decrease the contents of o-farnesene
and conjugated trienes. However, the coating treatment had no effect on FCR («-farnesene/conjugated trienes
Rate). The coating treatment had alleviated the scald induced by low storage temperature.
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