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What controls fleshy fruit acidity? A review of malate and

citrate accumulation in fruit cells
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Conclusions

This review showed that accumulation of malate and citrate
is the result of interactions between metabolism and vacuolar
storage, and identified the main mechanisms likely to drive
them. It also showed that agro-environmental factors affect
the acidity of fleshy fruit by acting on various cellular mecha-
nisms. To increase our understanding of the development of
acidity in fleshy fruit, we believe that integrative approaches
would be particularly appropriate (Struik ez al., 2005; Génard
et al.,2010). The combination of PBSMs and molecular data,
as a tool for model parameterization, could advance our
understanding of the response of citrate and malate accumu-
lation to environmental fluctuations and genetic control.
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