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Research and prospect of citrus fruit puffing

MO Xiaorong"*, CHEN Chuanwu®, HU Chengxiao'

1.Key Laboratory of Horticultural Plant Biology ,Ministry of Education/
Hubei Provincial Engineering Laboratory for New-Type Fertilizer/ Microelement Research Center,
Huazhong Agricultural University, Wuhan 430070, China;
2.College of Resources and Environment, Beibu Gulf University, Qinzhou 535011, China;
3.Guangzi Academy of Specialty Crops/ Guangxi Engineering Research Center of
Citrus Breeding and Culture , Guilin 541004, China

Abstract Puffing is a common physiological disease of mandarin fruits. Based on reviewing litera-
tures at home and abroad, it is clear that the peels of citrus fruits puffing is rough, foamy, thick and perish-
able. The sponge layer is loose, collapsed and disordered. There is a large gap between the peel and the
pulp due to its separation. The content of sugar and acid in the pulp is low. The valve is thick and hard.
The juice sac is dehydrated and hardened. The conditions for the occurrence of citrus fruit puffing are de-
scribed from the aspects including fruit size, maturity, mineral nutrition, climate factors, etc.. The mecha-
nisms of the occurrence of citrus fruit puffing are revealed from the aspects including cytological level, phys-
iological level and molecular level. According to the “asynchronous development” mechanism of citrus fruit
puffing, it is urgent to carry out in-depth studies from three levels including source-sink supply, competi-
tion suppression and integrated coordination, and strive to solve the problems of citrus fruit puffing through
combining “ integrated coordination” with “targeted regulation”.

Keywords citrus; puffing; physiological disorders; quality characteristics; peel asynchronous devel-

opment
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