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Abstract
temperature storage to shelves,which reduces the storage and transportation value of the fruit. Although domestic and foreign scholars have con-

(School of Agriculture and Biotechnology, Hunan University of Humanities, Sci-
Apple is a typical climacteric fruit. Superficial scald often develops after long-term low-temperature storage or transfer from low-

ducted comprehensive and in-depth research on the occurrence mechanism of superficial scald, it is generally believed that the occurrence of
superficial scald is closely related to the accumulation of a-farnesene and its oxidation products, but the mechanism of the apple superficial
scald system has not yet been fully elucidated. This article mainly reviewed the symptoms of superficial scald, the mechanism of superficial
scald and the measures to delay tiger skin disease, in order to provide a theoretical basis for the comprehensive elucidation of the occurrence

mechanism of superficial scald and the prevention and treatment of superficial scald.
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