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 Fruit Aroma Biosynthesis: A near 
 Death Experience 
 Fruits  are  des�ned  to  die.  In  their  final  efforts,  they  change 
 color,  texture,  taste  and  aroma  to  a�ract  herbivores  in  order  to 
 encourage  their  consump�on  and  the  dispersal  of  their  seeds.  In 
 apple,  banana  and  other  fruit,  the  final  stages  of  ripening  are 
 accompanied  by  the  induc�on  of  new  pathways  -  or  alternate 
 pathways  -  that  disrupt  the  normal  regula�on  of  branched-chain 
 amino  acids.  In  so  doing,  they  synthesize  precursor  molecules  to 
 several  esters,  some  of  which  provide  the  characteris�c  aromas 
 we have come to associate with those fruits. 
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 Randy Beaudry is a postharvest 
 physiologist working at Michigan 
 State University (50% research, 
 50% extension) in the Department 
 of Hor�culture. Dr. Beaudry's 
 ac�vi�es focus on both prac�cal 
 and fundamental aspects of 
 preserving the postharvest quality 
 of fruits and vegetables including 
 modified atmosphere packaging, 
 controlled-atmosphere storage, the 
 use of evapora�ve cooling in 
 developing countries, the use of 
 bioac�ve vola�le compounds, 
 postharvest disorder biology and 
 control, and the biochemistry of 
 aroma vola�les. 
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