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Abstract
Color  and  acidity,  two  important  fruit  quality  traits,  greatly  influence  consumer  choice  and  market  competitiveness.  They  result  from  the

accumulation of anthocyanins and organic acids in the vacuole. A shift in the vacuolar pH, caused by the accumulation of organic acids, leads to a

change in the absorption spectrum of anthocyanins, and thus to changes in the color of tissues, suggesting a possible relationship between these

two traits. Thus, the discovery of the molecular co-mechanism responsible for these processes is one of the most challenging for improving fruit

quality traits and ultimately increasing market value. Here, we review current knowledge on the relationship between anthocyanin accumulation

and acidity, and highlight recent advances in the roles of TFs in regulating these quality traits via transcriptional co-regulation of different genes

associated with anthocyanin accumulation and acidity for fruit quality improvement.
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 Introduction

For  decades,  researchers  have  made  considerable  efforts  to
study fruit quality traits to meet human preferences, with qual-
ity traits clearly impacting overall consumer acceptance, which
is also the main factor affecting fruit price and market competi-
tiveness[1−4].  Among  these  traits,  color,  as  one  of  most  eye-
catching  traits,  directly  affects  consumer  appeal.  The  color  of
many  fruits  results  from  the  accumulation  of  various  antho-
cyanins,  a  class  of  flavonoids,  major  water-soluble  secondary
metabolites[5−7].  Anthocyanins  are  generally  considered  to  be
one  of  the  major  sources  of  natural  antioxidants  and  have  a
variety  of  biological  functions[8−10].  Another  important  trait  of
fruit quality is acidity, which contributes to fruit taste[11,12]. Acid-
ity is caused by the presence of organic acids, one of the main
metabolites  involved  in  the  development  of  fruit  flavor.  It
generally  increases  linearly  with  the  amount  of  the  dominant
acid[13,14].  In  fruits,  the most  common acids  are  malate,  citrate,
and  ascorbate,  and  the  dominant  acid  varies  from  species  to
species[15,16].

Recently,  reports  have  revealed  a  possible  relationship
between the anthocyanin accumulation and acidity[17,18]. It has
been shown that the accumulation of anthocyanins is not only
accompanied  by  the  accumulation  of  organic  acids  in  the
vacuoles,  but  also  that  a  shift  in  the  vacuolar  pH  causes  a
change  in  the  absorption  spectrum  of  anthocyanins[17,19].
Furthermore, a recent study revealed that organic acid accumu-
lation enhances anthocyanin biosynthesis[20].  Moreover,  exten-
sive  genetic  studies  at  the  level  of  structural  genes  and  tran-
scription  factors  suggested  associations  between  these  two
metabolites,  where  a  single  gene  may  jointly  regulate  both
traits[17,21,22].  Another  fascinating  example  of  this  potential

relationship  is  that  the  organic  acid-related  pathway  provides
the  energy  and  primary  metabolites  of  anthocyanin
synthesis[23].  Therefore,  understanding  the  regulation  mecha-
nism of the relationship between these two traits represents an
important target for fruit crop improvement. Fruit quality traits
are  regulated  by  multiple  TFs;  however,  there  are  few  studies
on the functions of individual TFs in the co-regulation of antho-
cyanin biosynthesis and acidity[17,18,21]. In this review, we mainly
focus on recent advances in the identification of TFs as co-regu-
lators  of  anthocyanin  accumulation  and  acidity  in  fruit  crops
and discuss  the  regulatory  mechanism networks  that  co-regu-
late these two quality traits.

 Relationship between anthocyanin
accumulation and acidity

Anthocyanins  and  organic  acids,  the  two  largest  groups  of
plant  metabolites,  are  derived  from  two  distinct  pathways.
However,  early  studies  revealed  that  the  color  of  anthocyanin
depends  on  the  vacuolar  pH[24].  This,  together  with  studies  of
the  structural  genes  and  the  level  of  TFs,  suggested  associa-
tions  between  the  two  metabolites.  First,  in  plant  cells,  the
vacuole stores a wide variety of compounds, such as secondary
metabolites  including  anthocyanins,  organic  acids  and
sugars[13,25];  therefore,  the  accumulation  of  anthocyanins  and
organic  acids  is  usually  accompanied  in  vacuoles[17,26].  It  is
known that the color of anthocyanin depends on the vacuolar
pH;  when  vacuoles  become  more  acidic,  the  same  antho-
cyanins  that  appear  blue  under  alkaline  conditions  appear
redder[24,27−29].  Notably,  this  co-relationship  was  initially  dis
covered during the  development  of Ipomoea flowers,  where  a
change in flower color from purple to blue is associated with an
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increase  in  vacuolar  pH[24].  This  co-relationship  has  also  been
recently  described  in  fruits.  For  instance,  in  apple,  the  red-
fleshed  fruits  accumulate  more  malate  and  have  a  lower  pH
than the non-red fleshed fruits (Fig.  1)[17].  Furthermore,  a wild-
type  citron  (Citrus medica)  'Poncire  commun'  has  normal  juice
acidity around pH 2.5 and can synthesize anthocyanins.  Corre-
spondingly,  'Corsican'  citron  has  very  low  juice  acidity  around
pH  5.5  and  unable  to  produce  anthocyanins  (Fig.  1)[18].  More-
over,  Majia  pummelo (Citrus  maxima,  'Majiayou')  has  low citric
acid content and does not accumulate anthocyanin in the peri-
carp  (it  was  named  as  the  low  citric  acid  (LCA)  cultivar)[30].
Recently, a new variety of Majia pummelo was identified in the
same region; it accumulates higher contents of citric acid in the
pulp  (it  was  named  as  the  high  citric  acid  (HCA)  variety)  and
accumulates  anthocyanin  in  the  fruit  pericarp  at  the  early
developmental  stage,  indicating  that  HCA  shows  a  phenome-
non  of  tissue-specific  accumulation  of  citric  acid  and  antho-
cyanins  in  fruits  (Fig.  1)[30].  Intriguingly,  recent  work  also
revealed that the accumulation of organic acid enhance antho-
cyanin biosynthesis. For example, an in vitro test exhibited that
malic acid and citric acid could penetrate peach (Prunus persica)
discs  and  then  stimulate  the  activities  of PAL (phenylalanine
ammonia-lyase)  and ANS (anthocyanidin  synthase),  further
promoting  anthocyanin  biosynthesis  during  postharvest  stor-
age[20].  Moreover,  the organic acid-related pathway was found
to  provide  the  energy  and  primary  metabolites  that  enable
anthocyanin synthesis. A study on plum fruit indicated that visi-
ble  light  regulated  anthocyanin  synthesis  by  controlling  the
malate  metabolism via MDHs (Malate dehydrogenases),  and
then  the  ethylene  signaling  pathway[23].  During  fruit  ripening,
the  capacity  of  CO2 fixation  decreased  faster  than  that  of  the
photochemical reaction and photosynthetic electron transport.
This  might result  in more ATP and NADPH being accumulated

in the chloroplasts of fruit peels. Once the produced NADPH is
in  excess,  chMDH  (encoding  the  malate  dehydrogenase  in
chloroplasts)  will  consume  NADPH  to  produce  malate.  Malate
can  be  transported, via the  malate/oxaloacetate  shuttles,  into
the  mitochondria,  and  then  produce  NADH  catalyzed  by
MDHs[23]. In the mitochondria, NADH participates in respiration
to  produce  ATP,  which  could  be  transported  into  the  cyto-
plasm[31,32] to  support  the  metabolisms,  for  instance,  ethylene
biosynthesis,  and  then  induced  the  biosynthesis  of
anthocyanin[23].

In  addition,  there are suggestions that  structural  genes may
also  link  these  two  metabolites.  For  example,  silencing  of
PsmMDH2 and PschMDH (encoding the malate dehydrogenase
in  mitochondria  and  chloroplasts,  respectively)  significantly
reduced anthocyanin content in the peel of plum (Prunus salic-
ina) fruits upon exposure to visible light[23]. Additionally, recent
studies  have  revealed  that  vacuolar  proton  pumps  and  trans-
porters also play important roles in the co-regulation processes
of  organic  acid  and  anthocyanin  accumulation.  Over  the  past
decades,  genetic  studies  have  proven  that  vacuolar  proton
pumps  can  simultaneously  regulate  the  accumulation  of  both
organic  acids  and  anthocyanins  in  the  vacuole.  MdVHA-B2,  a
vacuolar  proton  pump  subunit,  in  its  overexpressed  form,
increased  anthocyanin  and  malate  accumulation  in  apple
calli[17].  In grape (Vitis vinifera), VvVHP1;  2,  a  vacuolar H+-PPase,
was  highly  expressed  in  grape  berry  skin,  and  its  expression
pattern  was  positively  correlated  with  anthocyanin  content  of
berry skin during berry ripening; the overexpression of VvVHP1;
2 promoted  anthocyanin  production  in  berry  skins[33].  By
analyzing  the  fruits  of  pummelo,  Rangpur  lime,  orange,  and
sour lemon, Strazzer et al. found that CitPH1 and CitPH5 are the
major  downstream  genes  involved  in  vacuolar  hyperacidifica-
tion and anthocyanin accumulation[34].

 
Fig. 1    The morphological phenotypes of tissue-specific anthocyanin and organic acid accumulation of different fruits. Above: The phenotype
differences between non-red-fleshed apple 'Jinshanyilamu'  (left),  a  cultivar  that  accumulated less  malate,  and red-fleshed apple 'Yepingguo'
(right),  a  cultivar  that  accumulated  more  malate[17].  Middle:  'LCA',  a  low  citric  acid  pummelo  cultivar  (left)  that  is  unable  to  produce
anthocyanins, and 'HCA', a high citric acid pummelo cultivar (right) that is able to produce anthocyanins[30]. Below: Young leaves, flowers and
seeds of 'Corsican Citron' (left) that has very low juice acidity around pH 5.5 and completely is unable to produce anthocyanins, and 'Poncire
commun' (right) that has normal juice acidity around pH 2.5 and able to synthesize anthocyanins[18].
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At the level of TFs, MdMYB1 was shown to target the expre-
ssion  of  the  malate-  and  anthocyanin-related  transporters
genes,  leading  to  anthocyanin  and  malate  accumulation  in
apple[17].  Similarly,  upregulation  of  MdbHLH3  was  reported  to
result  in  the  accumulation  of  both  anthocyanins  and  organic
acids[21,22].  We  also  found  that  overexpression  of PpWRKY44 in
pear  (Pyrus spp.)  fruit  and  calli  leading  to  increased  antho-
cyanin  and  malate  accumulation[35,36].  Indeed,  several  studies
have been carried out over the last years assessing the roles of
TFs  on  the  transcriptional  co-regulation  of  several  genes  that
are  crucial  for  the  accumulation  of  anthocyanins  and  organic
acids  in  a  wide  range  of  plant  species.  The  next  paragraph
summarizes the conclusions of these studies.

 Transcriptional co-regulation of anthocyanin
accumulation and acidity

TFs play a crucial role in gene regulatory networks in higher
plants by recognizing specific DNA-regulatory sequences with-
in  the  genome[37,38].  In  order  for  TFs  to  modulate  the  expre-
ssion of their target genes, they must be present in the nucleus
in an active state[39,40]. Transcriptional regulation often involves
the  synergistic  action  of  multiple  TFs  from  the  same  or  differ-
ent  families  that  modulate  the  expression  of  the  same  target
genes.  It  is  now  recognized  that  several  TFs  are  involved  in
anthocyanin  accumulation  and  acidity,  but  these  studies  have
focused on single regulation rather than co-regulation[41−44].  In
this  review,  we present four families of  TFs that function inde-
pendently,  or  cooperatively,  to  co-regulate  the  expression  of
different biosynthetic pathway genes associated with the accu-
mulation  of  anthocyanins  and  organic  acids,  and  thereby  co-
regulating  anthocyanin  accumulation  and  acidity  in  horticul-
tural crops (Table 1).

MYB TFs, one of the largest groups of TFs in plants, contain a
conserved  DNA-binding  domain  (MYB  domain)  and  extensive
intrinsically  disordered  regions  at  the  C  terminus[52].  They  can
broadly classified into different types (1R, 2R and 3R) based on
the  number  and  placement  of  DNA-binding  domains[53,54].
Multiple studies have revealed that MYB TFs play an important
role  in  the  transcriptional  regulation  of  several  genes  that  are
crucial for the accumulation of anthocyanins and organic acids
in a wide range of plant species[3,55−58]. In apple, MdMYB1 posi-
tively  co-regulates  the  accumulation  of  malate  and  antho-
cyanin  by  promoting  the  malate-  and  anthocyanin-related
transporters  genes, MdVHA-E2, MdVHP1, MdMATE-LIKE1,  and
MdtDT[17].  In  lychee  (Litchi chinensis),  LcMYB5,  by  directly

activating  the  transcription  of DFR (Dihydroflavonol  4-reduc-
tase),  regulates  anthocyanin  biosynthesis.  More  interestingly,
LcMYB5  has  also  been  implicated  pH  regulation,  where  its
expression pattern in the aril of lychee during the fruit develop-
ment  was  generally  consistent  with  malic  acid  content[46].  In
addition,  silencing  of PH4,  an  R2R3-MYB  that  regulates  vacuo-
lar pH acidification in petunia flowers by activating vacuolar P-
ATPase  genes,  causes  a  shift  from  purple  to  blue  in  petunia
flowers[45].  Other  recent  studies  have  reported  that  MYB  TFs
also  act  as  repressors  of  the  accumulation of  both malate  and
anthocyanin  in Malus species.  For  example,  In  apple  (Malus
domestica),  overexpression of MdMYB44 causes a repression in
the expression of the malate-associated genes V-type ATPase A3
(MdVHA-A3), P-type  ATPase  10 (Ma10), V-type  ATPase  D2
(MdVHA-D2), and Al-Activated Malate Transporter 9 (Ma1), result-
ing in a reduced malate accumulation[59]. In addition to control-
ling organic acid accumulation, the role of MYB44 has also been
documented  in  regulating  fruit  coloration.  In Malus 'Radiant',
MrMYB44-like1/2/3,  homologous  to  apple  MYB44,  inhibited
anthocyanin accumulation and reduced pigment in leaf disks of
Malus 'Radiant'  and  fruit  peels  of Malus  domestica 'Fuji'  when
the  three MrMYB44-likes was  overexpressed,  by  downregulat-
ing the expression of  anthocyanin biosynthesis  genes,  such as
MrPAL, MrCHS, MrCHI, MrDFR, and MrANS[60].

Besides  MYB  TFs,  bHLH  (basic  helix–loop–helix)  TFs  are  also
play  crucial  roles  in  the  co-regulation  of  anthocyanin  and
organic acid accumulation[21,22] by binding the G-box and E-box
in  the  promoter  of  their  target  genes[61].  In  apple,  overexpres-
sion  of MdbHLH3 led  to  enhanced  anthocyanin  accumulation
by  targeting  key  genes, MdDFR and MdUFGT (flavonoid  3-O-
-glucosyltransferase),  involved  in  anthocyanin  biosynthesis[22].
In addition to anthocyanin accumulation, MdbHLH3 have been
also  implicated  in  controlling  malate  accumulation.  MdbHLH3
overexpression  leads  to  malate  accumulation  by  directly  acti-
vating  the  expression  of MdcyMDH (cytosolic  NAD-dependent
malate  dehydrogenase)[21].  In  citrus  (Citrus spp.),  Butelli  identi-
fied  Noemi,  which  encodes  a  bHLH  TF  and  controls  antho-
cyanin  accumulation  and  fruit  acidity[18].  Moreover,  CitAN1  is
associated  with  pigmentation  (anthocyanin  and  proantho-
cyanin)  in  flowers,  seeds,  and  leaves  and  with  citric  acid  accu-
mulation  in  fruit  pulp [34].  In  petunia,  ANTHOCYANIN1  (AN1;
bHLH  TF),  that  is  required  for  anthocyanin  biosynthesis,  also
controls vacuolar acidification in petal cells[48].

In  addition  to  the  MYB  and  bHLH  TFs,  other  TFs,  such  as
WRKY and ERF, are also implicated in co-regulation of the accu-
mulation  of  organic  acids  and  anthocyanins.  For  example,

Table 1.    Upstream regulators involved in the co-regulation of anthocyanin accumulation and acidity.

Plant species TF family
classification Protein name Negative/

positive regulator Functionality in trait regulation Reference

Petunia (Petunia hybrida) MYB PH4 Positive Vacuolar acidification and flower color [45]
Litchi (Litchi chinensis) LcMYB5 Positive Anthocyanin and malate accumulation [46]
Citrus (Citrus spp.) CitTRL Negative Anthocyanin, PA and citric acid accumulation [47]
Apple (Malus domestica) MdMYB1 Positive Anthocyanin and malate accumulation [17]

Apple (Malus domestica) bHLH MdbHLH3 Positive Anthocyanin and malate accumulation [21,22]
Citrus (Citrus spp.) CitAN1 Positive Anthocyanin and citric acid accumulation [34]
Petunia (Petunia hybrida) AN1 Positive Vacuolar acidification and flower color [48]

Grape (Vitis vinifera) WRKY VvWRKY26 Positive vacuolar acidification and flavonoid biosynthesis [49]
Pear (Pyrus pyrifolia) PpWRKY44 Positive Anthocyanin and malate accumulation [35,36]

Citrus (Citrus reticulata) ERF CitERF13 Positive Fruit color and citrate accumulation [50,51]
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VvWRKY26 is involved in the vacuolar acidification pathway by
regulating  ATPase  pump,  and  is  also  implicated  in  flavonoid
biosynthesis  by  activating  the  expression  of  the  flavonoid
structural  genes CHS-A,  F3′H,  F3′5′H and DFR-A[49].  Additional
research  on  PpWRKY44  further  elucidated  how  WRKY  protein
co-regulates anthocyanin and organic acid accumulation,  with
the overexpression of PpWRKY44 in  pear fruit  and calli  leading
to increased anthocyanin and malate accumulation. PpWRKY44
promotes  anthocyanin  biosynthesis  by  activating PpMYB10
expression[35],  while  it  modulates  malate  accumulation  by
regulating  the  malate-associated  gene PpALMT9[36].  In  apple,
MdWRKY40  positively  regulates  anthocyanin  accumulation  in
red-fleshed apple callus by directly activating the expression of
ANS[62]. In addition, PpWRKY40, homologous to apple WRKY40,
positively regulates organic acid accumulation by directly acti-
vating  the  expression  of VHA-B1[63].  An  ethylene  response
factor,  CitERF13,  interacts  with  the  vacuolar  proton  pump
gene CitVHA-c4 at  the  protein  level  to  regulate  citrate
accumulation[50].  Furthermore,  the  overexpression  of  CitERF13
resulted in rapid chlorophyll degradation by binding directly to
the  chlorophyll  degradation-related  gene CitPPH (pheophytin
pheophorbide  hydrolase),  thereby  changing  fruit  color  from
green to yellow and improving fruit quality[51].

Several  recent  studies  have  shown  that  some  kind  of  post-
translational modifications also play an essential role in regulat-
ing  TFs  function  and  consequently  affect  the  co-regulation
processes  of  anthocyanins  and  organic  acids.  For  example,
both MdCOP1 and MdMIEL1 interact with MdMYB1 to regulate
anthocyanin  accumulation[17,64],  but,  whether  MdCOP1  and
MdMIEL1  affect  fruit  malate  accumulation  through  MdMYB1
still  needs  further  analysis.  Recently,  that  MdBT2,  a  BTB-TAZ
protein,  was  found  to  regulate  the  stability  of  MdMYB1 via
ubiquitination  and  to  negatively  regulate  anthocyanin  and
malate  accumulation  in  apple[17,65].  In  addition,  MdBT2  also
regulates the stability of MdMYB73 and MdCIbHLH1 via ubiqui-
tination  to  negatively  regulate  malate  accumulation[66,67].
Furthermore, MdbHLH3, a key co-regulator of anthocyanin and
malate  accumulation,  was  ubiquitinated  and  phosphorylated

by  the  U-box-type  E3  ubiquitin  ligase,  MdPUB29,  and  the
glucose  sensor,  MdHXK1,  respectively,  affecting  anthocyanin
accumulation  by  regulating  their  downstream  anthocyanin-
associated  genes  in  apple[22,68,69].  Moreover,  MdSnRK1.1
(Sucrose-Nonfermenting1  (SNF1)-related  protein  kinases  1)
interacted  with  and  phosphorylated  the  MdJAZ18,  which  is  a
repressor in the jasmonate (JA) signalling pathway, to promote
its  degradation,  which  released  MdbHLH3  thereby  activating
the  expression  of  its  target  genes  and  consequently  stimulat-
ing  anthocyanin  biosynthesis  in  apple[22,70].  However,  further
work is needed to investigate whether MdPUB29, MdHXK1 and
MdSnRK1.1  regulate  malate  accumulation  through  MdbHLH3.
In apple, MdSIZ1 (small ubiquitin-like modifier E3 ligase) targets
MdbHLH104  to  regulate  the  activity  of  the  plasma  membrane
H+-ATPase[71] and,  by  sumoylating  MdMYB1,  stimulates
anthocyanin  biosynthesis  in  apple  under  low-temperature
conditions[72].

 Multiple TFs coordinate the co-regulation of
anthocyanin accumulation and acidity

Recent  studies  on  the  TFs  listed  in  the Table  1 have
confirmed that  most  of  the  TFs  do not  act  independently,  but
are  involved in  complex regulatory  mechanisms to  coordinate
in the co-regulation of anthocyanin accumulation and acidity in
fruit  and  ornamental  crops,  in  which  a  highly  conserved  tran-
scriptional  regulatory  complex  MYB-bHLH-WD40  (MBW)  com-
plex  play  a  central  role  in  this  co-regulation  (Fig.  2).  In  grape,
VvMYC1  (bHLH)  and  VvWD1  (WDR)  together  with  VvMYB5b
activate  flavonoid  accumulation  and  together  with  VvMYB5a
vacuolar  acidification  (Fig.  2b)[73].  Also,  the  VvMYC1-VvWD1-
VvMYB5a  complex  directly  activates  the  expression  of Vv
WRKY26, and  a  VvMYC1-VvWD1-VvMYB5a-VvWRKY26  complex
then  activates  the  expression  of  P-type  ATPases  VvPH5  and
VvPH1,  which  are  involved  in  vacuolar  hyper-acidification.
VvWRKY26 can bind to VvWD1, the homolog of petunia AN11,
and  reactivate  the  PH3  target  genes VvPH5 and VvPH1 (Fig.
2b)[49,73].  In  apple,  MdbHLH3  interacts  with  MdMYB1  to
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VvMYC1
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Fig.  2    Cooperation of  TFs  involved in  co-regulation of  anthocyanin  and organic  acid  accumulation in  fruit  crops,  including (a)  grape (vitis
vinifera),  (b)  apple  (Malus  domestica),  and  (c)  citrus  (Citrus sp.).  Solid  and  dashed  lines  indicate  proven  and  hypothetical  (yet  to  be
experimentally established) relationships, respectively. Arrows indicate positive regulators; T-bars indicate negative regulators.
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promote  anthocyanin  and  malate  accumulation  in  apple
fruit[17].  In  citrus,  the  homologues  of  the  AN1-PH4  and
AN1-Ruby1 (Ruby1 is a homologue of AN2) complexes are asso-
ciated  with  anthocyanin  accumulation  and  acidity  (Fig.  2d)[47].
Recently,  the  MYB  TF  CitTRL  (TRIPTYCHON-LIKE)  was  found  to
be a negative regulator of proanthocyanin and citric acid accu-
mulation  in  citrus.  CitTRL  represses  proanthocyanin  and  citric
acid  accumulation  by  competing  with  CitPH4  for  binding  to
CitAN1,  thereby  alter  the  expression  of  leucoanthocyanidin
reductase and the vacuolar proton-pump gene PH5, which are
responsible  for  proanthocyanidins  biosynthesis  and  vacuolar
acidification,  respectively  (Fig.  2d).  In  addition, CitTRL expres-
sion is activated by CitPH4 to form a fine-tuned regulatory loop
to balance the accumulation of proanthocyanin and citric acid.
Furthermore, CitTRL competes with the R2R3-MYB CitRuby1 for
binding to CitbHLH1 or CitAN1, thereby repressing the expres-
sion  of  downstream  anthocyanin  structural  genes  (Fig.  2d)[47].
Moreover,  CitAN1  is  associated  with  acidity  and  anthocyanin
accumulation  by  forming  a  protein  complex  with  CitPH4  or
Ruby1[29,49].  Taken  together,  these  reports  suggest  that  the
transcriptional  co-regulation  of  anthocyanin  biosynthesis  and
organic  acid  accumulation  is  a  complex  regulatory  process  in
plants.

 Co-regulation of anthocyanin accumulation
and organic acids by environmental factors
and management practices

Several  stimuli  (e.g.,  nutrient  availability  and  temperature)
are  involved  in  the  co-regulation  of  anthocyanins  and  organic
acids via several  signaling  pathways,  in  which  TFs  play  a  criti-
cally  essential  role[74].  Recently,  an  important  link  between
nitrate  signaling  and  the  accumulation  of  anthocyanins  and
malate  has  been  identified  in  apple.  Low  nitrate  leads  to  high
levels  of  anthocyanins  and  malate,  while  moderately  high
nitrate  results  in  lower  levels  of  anthocyanins  and  malate,  in
which MdBT2,  a  nitrate-responsive protein,  plays  a  critical  role
by  physically  interacting  with  the  MdMYB1and  MdMYB73.
MdBT2  regulates  the  accumulation  of  MdMYB1-mediated
anthocyanin  and  MdMYB73-mediated  malate  accumulation
(Fig.  3)[17,65].  With  respect  to  temperature,  high  temperature
was found to reduce apple fruit  color[75],  and low temperature
to  promote  anthocyanin  synthesis  in  apple[76,77].  In  apple,
MdbHLH3,  a  cold-induced  bHLH  TF,  was  strongly  induced  by
low  temperature  and  enhanced  the  accumulation  of  antho-
cyanin  biosynthesis  and  malate  (Fig.  3)[21,22].  Other  stimuli,
including  salinity,  drought,  and  sucrose  could  also  regulate
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Fig. 3    A simplified model of environmental co-regulation of anthocyanins and organic acids in apple fruit. (a) High nitrate cues trigger MdBT2
to  ubiquitinates  MdMYB1  and  the  MYB-bHLH  complex,  MdCIbHLH1-MdMYB73,  which  are  involved  in  the  regulation  of  anthocyanin
biosynthesis  and  organic  acid  accumulation  in  apple  fruit,  respectively;  Low  nitrate  cues  inhibit  MdBT2,  thus,  MdMYB1  and  the  MYB-bHLH
complex,  MdCIbHLH1-MdMYB73,  enhances  the  accumulation  of  anthocyanin  and  organic  acid  in  apple  fruit.  (b)  High  and  low  temperature
cues  inhibit  and  trigger  the  MYB-bHLH  complex,  MdMYB1-MdbHLH3,  which  is  involved  in  the  co-regulation  processes  of  anthocyanin
biosynthesis and organic acid accumulation, respectively.
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anthocyanin  biosynthesis  and  organic  acid  accumulation;  but
these studies have focused on single regulation rather than co-
regulation.

 Conclusions and perspectives

During the past decades,  an important link between cell  pH
and flower color has been discovered, whereby a shift in vacuo-
lar pH causes a change in flower color in plants. In contrast, this
relation  has  been  largely  overlooked  in  fruits  and  is  just  now
surfacing.  The  recent  findings  reviewed  in  this  paper  suggest
that  there  is  not  only  a  genetic  linkage  between  acidity  and
anthocyanin  accumulation,  but  also  a  mechanism  by  which  a
single  gene  regulates  both  traits.  These  findings  not  only
broaden our understanding of the genetic relationship of these
traits,  but  also allow breeders  to  select  appropriate  targets  for
modulating  agriculturally  important  traits.  Although  several
transcription  factors  and  structural  genes  co-regulate  antho-
cyanin accumulation and acidity,  further research is needed to
know  which  specific  transcription  factor  or  structural  gene
plays  a  critical  role  and  whether  there  are  similarities  across
different species. One of the major challenges for the future will
be  functional  identification  of  additional  regulatory  pathways
involved in  the co-regulation of  fruit  quality  traits.  In  addition,
with  the  completion  of  whole-genome  sequencing  of  the
important  fruit  trees,  the  analysis  of  large  natural  populations
through  high-throughput  resequencing  and  genome-wide
association studies (GWAS) will provide tremendous opportuni-
ties to explore key genes underlying important traits and their
co-regulation,  which  may  help  to  elucidate  genetic  mecha-
nisms of these traits. Meanwhile, the accelerated development
of genetic tools will support essential functional studies of tran-
scription  factors  that  co-regulate  fruit  quality  traits.  Currently,
bud  sports  have  become  a  powerful  tool  for  studying  func-
tional genes, gene expression, and phenotypic differences[78−80].
Thus,  more  studies  related  to  anthocyanin  and  organic  acid
accumulation  in  these  mutants,  especially  red/green  mutants,
will further increase our understanding of the molecular mecha-
nisms responsible for the co-regulation of these traits.

Although the co-regulation process of organic acid accumu-
lation  and  anthocyanin  biosynthesis  by  MYB-bHLH-WDR  com-
plex  has  been  studied  in  several  fruit  trees,  future  studies  are
needed  to  identify  other  potential  TFs  involved  in  the  co-
regulation of these two traits in different fruit trees. The activity
of  the  MYB-bHLH-WDR  complex  can  be  regulated  by  various
post-translational  modifications;  however,  current  studies  do
not  fully  elucidate  the  roles  of  these  post-translational  modifi-
cations in the co-regulation processes of anthocyanin accumu-
lation  and  acidity.  In  addition,  the  roles  of  non-coding  RNAs,
including miRNAs and lncRNAs,  in  the  regulation of  fruit  traits
have  been  uncovered  in  recent  years[80,81].  However,  much
more  work  is  needed  to  investigate  their  roles  in  the  co-
regulation processes of these two traits in different fruit trees.

 Author contributions

The  authors  confirm  contribution  to  the  paper  as  follows:
study conception and design: Teng Y, Alabd A; data collection:
Alabd A; analysis and interpretation of results: Alabd A, Ni J, Bai
S,  Teng  Y;  draft  manuscript  preparation:  Alabd  A,  Teng  Y.  All
authors reviewed the results and approved the final version of
the manuscript.

 Data availability

Data sharing not applicable to this article as no datasets were
generated or analyzed during the current study.

Acknowledgments

This  study  was  supported  by  the  National  Natural  Science
Foundation of China (32072545), the Specialized Research Fund
for Major Science and Technique of Zhejiang Province of China
(2021C02066-5)  and  the  National  Key  Research  and  Develop-
ment Program (2018YFD1000202).

Conflict of interest

The authors declare that they have no conflict of interest.

Dates

Received 16 July 2023; Accepted 23 October 2023; Published
online 25 January 2024

References
Sun L, Huo J, Liu J, Yu J, Zhou J, et al. 2023. Anthocyanins distribu-
tion,  transcriptional  regulation,  epigenetic  and  post-translational
modification in fruits. Food Chemistry 411:135540

1.

Jaakola  L. 2013.  New  insights  into  the  regulation  of  anthocyanin
biosynthesis in fruits. Trends in Plant Science 18:477−83

2.

Allan  AC,  Espley  RV. 2018.  MYBs  drive  novel  consumer  traits  in
fruits and vegetables. Trends in Plant Science 23:693−705

3.

He  M,  Kong  X,  Jiang  Y,  Qu  H,  Zhu  H. 2022.  MicroRNAs:  emerging
regulators in horticultural crops. Trends in Plant Science 27:936−51

4.

Wang F, Wang X, Zhao S, Yan J, Bu X, et al. 2020. Light regulation
of anthocyanin biosynthesis in horticultural crops. Scientia Agricul-
tura Sinica 53:4904−17

5.

Khoo  HE,  Azlan  A,  Tang  ST,  Lim  SM. 2017.  Anthocyanidins  and
anthocyanins:  colored  pigments  as  food,  pharmaceutical  ingredi-
ents,  and  the  potential  health  benefits. Food  &  Nutrition  Research
61:1361779

6.

Albert  NW, Lewis DH, Zhang H,  Irving LJ,  Jameson PE,  et  al. 2009.
Light-induced  vegetative  anthocyanin  pigmentation  in Petunia.
Journal of Experimental Botany 60:2191−202

7.

Wu T, Guo X, Zhang M, Yang L, Liu R, et al. 2017. Anthocyanins in
black rice, soybean and purple corn increase fecal butyric acid and
prevent  liver  inflammation  in  high  fat  diet-induced  obese  mice.
Food & Function 8:3178−86

8.

Sunil  L,  Shetty  NP. 2022.  Biosynthesis  and  regulation  of  antho-
cyanin  pathway  genes. Applied  Microbiology  and  Biotechnology
106:1783−98

9.

Cappellini  F,  Marinelli  A,  Toccaceli  M,  Tonelli  C,  Petroni  K. 2021.
Anthocyanins:  from mechanisms of  regulation in  plants  to health
benefits in foods. Frontiers in Plant Science 12:748049

10.

Cohen S, Itkin M, Yeselson Y, Tzuri G, Portnoy V, et al. 2014. The PH
gene  determines  fruit  acidity  and  contributes  to  the  evolution  of
sweet melons. Nature Communications 5:4026

11.

Sweetman C, Deluc LG, Cramer GR, Ford CM, Soole KL. 2009. Regu-
lation of malate metabolism in grape berry and other developing
fruits. Phytochemistry 70:1329−44

12.

Etienne  A,  Génard  M,  Lobit  P,  Mbeguié-A-Mbéguié  D,  Bugaud  C.
2013.  What  controls  fleshy  fruit  acidity?  A  review  of  malate  and
citrate  accumulation  in  fruit  cells Journal  of  Experimental  Botany
64:1451−69

13.

Wu  W,  Chen  F. 2016.  Malate  transportation  and  accumulation  in
fruit cell. Endocytobiosis and Cell Research 27:107−12

14.

 
Anthocyanin and acidity are co-regulated in fruits

Page 6 of 8   Alabd et al. Fruit Research 2024, 4: e005

https://doi.org/10.1016/j.foodchem.2023.135540
https://doi.org/10.1016/j.tplants.2013.06.003
https://doi.org/10.1016/j.tplants.2018.06.001
https://doi.org/10.1016/j.tplants.2022.03.011
https://doi.org/10.3864/j.issn.0578-1752.2020.23.015
https://doi.org/10.3864/j.issn.0578-1752.2020.23.015
https://doi.org/10.3864/j.issn.0578-1752.2020.23.015
https://doi.org/10.1080/16546628.2017.1361779
https://doi.org/10.1093/jxb/erp097
https://doi.org/10.1039/c7fo00449d
https://doi.org/10.1007/s00253-022-11835-z
https://doi.org/10.3389/fpls.2021.748049
https://doi.org/10.1038/ncomms5026
https://doi.org/10.1016/j.phytochem.2009.08.006
https://doi.org/10.1093/jxb/ert035


Huang  X,  Wang  C,  Zhao  Y,  Sun  C,  Hu  D. 2021.  Mechanisms  and
regulation  of  organic  acid  accumulation  in  plant  vacuoles. Horti-
culture Research 8:227

15.

Hussain SB, Shi C, Guo L, Kamran HM, Sadka A, et al. 2017. Recent
advances in the regulation of citric acid metabolism in Citrus fruit.
Critical Reviews in Plant Sciences 36:241−56

16.

Hu D, Sun C, Ma Q, You C, Cheng L, et al. 2016. MdMYB1 regulates
anthocyanin and malate accumulation by directly facilitating their
transport into vacuoles in apples. Plant Physiology 170:1315−30

17.

Butelli E, Licciardello C, Ramadugu C, Durand-Hulak M, Celant A, et
al. 2019. Noemi controls  production  of  flavonoid  pigments  and
fruit  acidity  and  illustrates  the  domestication  routes  of  modern
Citrus varieties. Current Biology 29:158−164.E2

18.

Stavenga  DG,  Leertouwer  HL,  Dudek  B,  van  der  Kooi  CJ. 2021.
Coloration  of  flowers  by  flavonoids  and  consequences  of  pH
dependent absorption. Frontiers in Plant Science 11:600124

19.

Zhou D, Li R, Zhang H, Chen S, Tu K. 2020. Hot air and UV-C treat-
ments promote anthocyanin accumulation in peach fruit through
their  regulations  of  sugars  and  organic  acids. Food  Chemistry
309:125726

20.

Yu  J,  Gu  K,  Sun  C,  Zhang  Q,  Wang  J,  et  al. 2021.  The  apple  bHLH
transcription  factor  MdbHLH3  functions  in  determining  the  fruit
carbohydrates and malate. Plant Biotechnology Journal 19:285−99

21.

Xie X, Li S, Zhang R, Zhao J, Chen Y, et al. 2012. The bHLH transcrip-
tion  factor  MdbHLH3  promotes  anthocyanin  accumulation  and
fruit  colouration  in  response  to  low  temperature  in  apples. Plant,
Cell & Environment 35:1884−97

22.

Zhang G, Cui X, Niu J, Ma F, Li P. 2021. Visible light regulates antho-
cyanin  synthesis  via  malate  dehydrogenases  and  the  ethylene
signaling  pathway  in  plum  (Prunus  salicina L.). Physiologia  Plan-
tarum 172:1739−49

23.

Yoshida K, Kondo T, Okazaki Y, Katou K. 1995. Cause of blue petal
colour. Nature 373:291

24.

Shiratake K, Martinoia E. 2007. Transporters in fruit vacuoles. Plant
Biotechnology 24:127−33

25.

Tohge  T,  Zhang  Y,  Peterek  S,  Matros  A,  Rallapalli  G,  et  al. 2015.
Ectopic  expression  of  snapdragon  transcription  factors  facilitates
the  identification  of  genes  encoding  enzymes  of  anthocyanin
decoration in tomato. The Plant Journal 83:686−704

26.

Mol  J,  Grotewold  E,  Koes  R. 1998.  How  genes  paint  flowers  and
seeds. Trends in Plant Science 3:212−17

27.

Faraco  M,  Spelt  C,  Bliek  M,  Verweij  W,  Hoshino  A,  et  al. 2014.
Hyperacidification  of  vacuoles  by  the  combined  action  of  two
different  P-ATPases  in  the  tonoplast  determines  flower  color. Cell
Reports 6:32−43

28.

Holcroft  DM,  Kader  AA. 1999.  Controlled  atmosphere-induced
changes  in  pH  and  organic  acid  metabolism  may  affect  color  of
stored  strawberry  fruit. Postharvest  Biology  and  Technology
17:19−32

29.

Lu  Z,  Huang  Y,  Mao  S,  Wu  F,  Liu  Y,  et  al. 2022.  The  high-quality
genome  of  pummelo  provides  insights  into  the  tissue-specific
regulation  of  citric  acid  and  anthocyanin  during  domestication.
Horticulture Research 9:uhac175

30.

Igamberdiev AU, Hurry V,  Krömer S,  Gardeström P. 1998. The role
of  mitochondrial  electron transport  during photosynthetic  induc-
tion. A study with barley (Hordeum vulgare) protoplasts incubated
with rotenone and oligomycin. Physiologia Plantarum 104:431−39

31.

Selinski  J,  Scheibe  R. 2019.  Malate  valves:  old  shuttles  with  new
perspectives. Plant Biology 21:21−30

32.

Sun T, Xu L, Sun H, Yue Q, Zhai H, et al. 2017. VvVHP1; 2 is transcrip-
tionally  activated  by  VvMYBA1  and  promotes  anthocyanin  accu-
mulation of grape berry skins via glucose signal. Frontiers  in Plant
Science 8:1811

33.

Strazzer  P,  Spelt  CE,  Li  S,  Bliek  M,  Federici  CT,  et  al. 2019.  Hyper-
acidification  of Citrus fruits  by  a  vacuolar  proton-pumping  P-
ATPase complex. Nature Communications 10:744

34.

Alabd  A,  Ahmad  M,  Zhang  X,  Gao  Y,  Peng  L,  et  al. 2022.  Light-
responsive  transcription  factor  PpWRKY44  induces  anthocyanin
accumulation by regulating PpMYB10 expression in pear. Horticul-
ture Research 9:uhac199

35.

Alabd A, Cheng H, Ahmad M, Wu X, Peng L, et al. 2023. ABRE-BIND-
ING  FACTOR3-WRKY  DNA-BINDING  PROTEIN44  module  promotes
salinity-induced  malate  accumulation  in  pear. Plant  Physiology
192:1982−96

36.

Hassani  D,  Fu  X,  Shen  Q,  Khalid  M,  Rose  JKC,  et  al. 2020.  Parallel
transcriptional  regulation of  artemisinin and flavonoid biosynthe-
sis. Trends in Plant Science 25:466−76

37.

Wang B, Luo Q, Li Y, Du K, Wu Z, et al. 2022. Structural insights into
partner  selection  for  MYB  and  bHLH  transcription  factor
complexes. Nature Plants 8:1108−17

38.

Ma  CZ,  Brent  MR. 2021.  Inferring  TF  activities  and  activity  regula-
tors from gene expression data with constraints from TF perturba-
tion data. Bioinformatics 37:1234−45

39.

Weidemüller  P,  Kholmatov  M,  Petsalaki  E,  Zaugg  JB. 2021.  Tran-
scription  factors:  bridge  between  cell  signaling  and  gene  regula-
tion. Proteomics 21:2000034

40.

Bai  S,  Tao  R,  Yin  L,  Ni  J,  Yang  Q,  et  al. 2019.  Two  B-box  proteins,
PpBBX18  and  PpBBX21,  antagonistically  regulate  anthocyanin
biosynthesis via competitive association with Pyrus pyrifolia ELON-
GATED  HYPOCOTYL  5  in  the  peel  of  pear  fruit. The  Plant  Journal
100:1208−23

41.

Tao  R,  Yu  W,  Gao  Y,  Ni  J,  Yin  L,  et  al. 2020.  Light-induced
basic/helix-loop-helix64  enhances  anthocyanin  biosynthesis  and
undergoes  CONSTITUTIVELY  PHOTOMORPHOGENIC1-mediated
degradation in pear. Plant Physiology 184:1684−701

42.

Ni J, Premathilake AT, Gao Y, Yu W, Tao R, et al. 2021. Ethylene-acti-
vated  PpERF105  induces  the  expression  of  the  repressor-type
R2R3-MYB gene PpMYB140 to  inhibit  anthocyanin biosynthesis  in
red pear fruit. The Plant Journal 105:167−81

43.

Zhang L, Ma B, Wang C, Chen X, Ruan YL, et al. 2022. MdWRKY126
modulates  malate  accumulation  in  apple  fruit  by  regulating
cytosolic  malate  dehydrogenase  (MdMDH5). Plant  Physiology
188:2059−72

44.

Berardi AE, Esfeld K, Jäggi L, Mandel T, Cannarozzi GM, et al. 2021.
Complex  evolution  of  novel  red  floral  color  in Petunia. The  Plant
Cell 33:2273−95

45.

Lai B, Du L, Hu B, Wang D, Huang X, et al. 2019. Characterization of
a novel litchi R2R3-MYB transcription factor that involves in antho-
cyanin  biosynthesis  and  tissue  acidification. BMC  Plant  Biology
19:62

46.

He J, Xu Y, Huang D, Fu J, Liu Z, et al. 2022. TRIPTYCHON-LIKE regu-
lates  aspects  of  both  fruit  flavor  and  color  in  citrus. Journal  of
Experimental Botany 73:3610−24

47.

Spelt  C,  Quattrocchio  F,  Mol  J,  Koes  R. 2002.  ANTHOCYANIN1  of
Petunia  controls  pigment  synthesis,  vacuolar  pH,  and  seed  coat
development  by  genetically  distinct  mechanisms. The  Plant  Cell
14:2121−35

48.

Amato A, Cavallini E, Zenoni S, Finezzo L, Begheldo M, et al. 2016.
A  grapevine  TTG2-like  WRKY  transcription  factor  is  involved  in
regulating vacuolar transport and flavonoid biosynthesis. Frontiers
in Plant Science 7:1979

49.

Li  S,  Yin X,  Xie  X,  Allan AC,  Ge H,  et  al. 2016.  The Citrus  transcrip-
tion  factor,  CitERF13,  regulates  citric  acid  accumulation  via  a
protein-protein  interaction  with  the  vacuolar  proton  pump,
CitVHA-c4. Scientific Reports 6:20151

50.

Yin X, Xie X, Xia X, Yu J, Ferguson IB, et al. 2016. Involvement of an
ethylene response factor in chlorophyll  degradation during citrus
fruit degreening. The Plant Journal 86:403−12

51.

Liu J,  Osbourn A, Ma P. 2015. MYB transcription factors as regula-
tors  of  phenylpropanoid  metabolism  in  plants. Molecular  Plant
8:689−708

52.

Dubos C, Stracke R, Grotewold E, Weisshaar B, Martin C, et al. 2010.
MYB  transcription  factors  in Arabidopsis. Trends  in  Plant  Science
15:573−81

53.

Anthocyanin and acidity are co-regulated in fruits
 

Alabd et al. Fruit Research 2024, 4: e005   Page 7 of 8

https://doi.org/10.1038/s41438-021-00702-z
https://doi.org/10.1038/s41438-021-00702-z
https://doi.org/10.1080/07352689.2017.1402850
https://doi.org/10.1104/pp.15.01333
https://doi.org/10.1016/j.cub.2018.11.040
https://doi.org/10.3389/fpls.2020.600124
https://doi.org/10.1016/j.foodchem.2019.125726
https://doi.org/10.1111/pbi.13461
https://doi.org/10.1111/j.1365-3040.2012.02523.x
https://doi.org/10.1111/j.1365-3040.2012.02523.x
https://doi.org/10.1111/ppl.13383
https://doi.org/10.1111/ppl.13383
https://doi.org/10.1111/ppl.13383
https://doi.org/10.1038/373291a0
https://doi.org/10.5511/plantbiotechnology.24.127
https://doi.org/10.5511/plantbiotechnology.24.127
https://doi.org/10.1111/tpj.12920
https://doi.org/10.1016/s1360-1385(98)01242-4
https://doi.org/10.1016/j.celrep.2013.12.009
https://doi.org/10.1016/j.celrep.2013.12.009
https://doi.org/10.1016/S0925-5214(99)00023-X
https://doi.org/10.1093/hr/uhac175
https://doi.org/10.1034/j.1399-3054.1998.1040319.x
https://doi.org/10.1111/plb.12869
https://doi.org/10.3389/fpls.2017.01811
https://doi.org/10.3389/fpls.2017.01811
https://doi.org/10.1038/s41467-019-08516-3
https://doi.org/10.1093/hr/uhac199
https://doi.org/10.1093/hr/uhac199
https://doi.org/10.1093/plphys/kiad168
https://doi.org/10.1016/j.tplants.2020.01.001
https://doi.org/10.1038/s41477-022-01223-w
https://doi.org/10.1093/bioinformatics/btaa947
https://doi.org/10.1002/pmic.202000034
https://doi.org/10.1111/tpj.14510
https://doi.org/10.1104/pp.20.01188
https://doi.org/10.1111/tpj.15049
https://doi.org/10.1093/plphys/kiac023
https://doi.org/10.1093/plcell/koab114
https://doi.org/10.1093/plcell/koab114
https://doi.org/10.1186/s12870-019-1658-5
https://doi.org/10.1093/jxb/erac069
https://doi.org/10.1093/jxb/erac069
https://doi.org/10.1105/tpc.003772
https://doi.org/10.3389/fpls.2016.01979
https://doi.org/10.3389/fpls.2016.01979
https://doi.org/10.1038/srep20151
https://doi.org/10.1111/tpj.13178
https://doi.org/10.1016/j.molp.2015.03.012
https://doi.org/10.1016/j.tplants.2010.06.005


Ramsay  NA,  Glover  BJ. 2005.  MYB-bHLH-WD40  protein  complex
and  the  evolution  of  cellular  diversity. Trends  in  Plant  Science
10:63−70

54.

Stracke  R,  Ishihara  H,  Huep  G,  Barsch  A,  Mehrtens  F,  et  al. 2007.
Differential  regulation  of  closely  related  R2R3-MYB  transcription
factors  controls  flavonol  accumulation  in  different  parts  of  the
Arabidopsis thaliana seedling. The Plant Journal 50:660−77

55.

Yang J, Chen Y, Xiao Z, Shen H, Li Y, et al. 2022. Multilevel regula-
tion  of  anthocyanin-promoting  R2R3-MYB  transcription  factors  in
plants. Frontiers in Plant Science 13:1008829

56.

Allan  AC,  Hellens  RP,  Laing  WA. 2008.  MYB  transcription  factors
that colour our fruit. Trends in Plant Science 13:99−102

57.

Liu  H,  Liu  Z,  Wu  Y,  Zheng  L,  Zhang  G. 2021.  Regulatory  mecha-
nisms of anthocyanin biosynthesis in apple and pear. International
Journal of Molecular Sciences 22:8441

58.

Jia D, Wu P, Shen F, Li W, Zheng X, et al. 2021. Genetic variation in
the  promoter  of  an  R2R3−MYB  transcription  factor  determines
fruit malate content in apple (Malus domestica Borkh.). Plant Physi-
ology 186:549−68

59.

Meng  J,  Wei  J,  Chi  R,  Qiao  Y,  Zhou  J,  et  al. 2022.  MrMYB44-like
negatively  regulates  anthocyanin  biosynthesis  and  causes  spring
leaf color of Malus 'Radiant' to fade from red to green. Frontiers in
Plant Science 13:822340

60.

Toledo-Ortiz G, Huq E, Quail PH. 2003. The Arabidopsis basic/helix-
loop-helix transcription factor family. The Plant Cell 15:1749−70

61.

Zhang  T,  Xu  H,  Yang  G,  Wang  N,  Zhang  J,  et  al. 2019.  Molecular
mechanism  of  MYB111  and  WRKY40  involved  in  anthocyanin
biosynthesis  in  red-fleshed  apple  callus. Plant  Cell,  Tissue  and
Organ Culture (PCTOC) 139:467−78

62.

Lin L, Yuan K, Huang Y, Dong H, Qiao Q, et al. 2022. A WRKY tran-
scription  factor PbWRKY40 from Pyrus  betulaefolia functions  posi-
tively in salt tolerance and modulating organic acid accumulation
by regulating PbVHA-B1 expression. Environmental and Experimen-
tal Botany 196:104782

63.

Li Y, Mao K, Zhao C, Zhao X, Zhang H, et al. 2012. MdCOP1 ubiqui-
tin  E3  ligases  interact  with  MdMYB1  to  regulate  light-induced
anthocyanin  biosynthesis  and  red  fruit  coloration  in  apple. Plant
Physiology 160:1011−22

64.

Wang X, An J, Liu X, Su L, You C, et al. 2018. The nitrate-responsive
protein MdBT2 regulates  anthocyanin biosynthesis  by interacting
with  the  MdMYB1  transcription  factor. Plant  Physiology
178:890−906

65.

Zhang Q,  Gu K,  Wang J,  Yu  J,  Wang X,  et  al. 2020.  BTB-BACK-TAZ
domain protein MdBT2-mediated MdMYB73 ubiquitination nega-
tively regulates malate accumulation and vacuolar acidification in
apple. Horticulture Research 7:151

66.

Zhang Q, Gu K, Cheng L, Wang J, Yu J, et al. 2020. BTB-TAZ domain
protein MdBT2 modulates malate accumulation and vacuolar acid-
ification in response to nitrate. Plant Physiology 183:750−64

67.

Hu D, Yu J, Han P, Xie X, Sun C, et al. 2019. The regulatory module
MdPUB29-MdbHLH3  connects  ethylene  biosynthesis  with  fruit
quality in apple. New Phytologist 221:1966−82

68.

Hu  D,  Sun  C,  Zhang  Q,  An  J,  You  C,  et  al. 2016.  Glucose  sensor
MdHXK1  phosphorylates  and  stabilizes  MdbHLH3  to  promote
anthocyanin biosynthesis in apple. PLoS Genetics 12:e1006273

69.

Liu X, An X, Liu X, Hu D, Wang X, et al. 2017. MdSnRK1.1 interacts
with  MdJAZ18  to  regulate  sucrose-induced  anthocyanin  and
proanthocyanidin  accumulation  in  apple. Journal  of  Experimental
Botany 68:2977−90

70.

Zhou L, Zhang C, Zhang R, Wang G, Li Y, et al. 2019. The SUMO E3
ligase MdSIZ1 targets MdbHLH104 to regulate plasma membrane
H+-ATPase  activity  and  iron  homeostasis. Plant  Physiology
179:88−106

71.

Zhou L, Li Y, Zhang R, Zhang C, Xie X, et al. 2017. The small ubiqui-
tin-like modifier E3 ligase MdSIZ1 promotes anthocyanin accumu-
lation  by  sumoylating  MdMYB1  under  low-temperature  condi-
tions in apple. Plant, Cell & Environment 40:2068−80

72.

Amato  A,  Cavallini  E,  Walker  AR,  Pezzotti  M,  Bliek  M,  et  al. 2019.
The MYB5-driven MBW complex recruits a WRKY factor to enhance
the  expression  of  targets  involved  in  vacuolar  hyper-acidification
and trafficking in grapevine. The Plant Journal 99:1220−41

73.

Wege  S. 2020.  Sweet  or  sour?  Important  link  between  nitrate
signaling and malate accumulation identified in apple Plant Physi-
ology 183:439−40

74.

Kui  LW,  Micheletti  D,  Palmer  J,  Volz  R,  Lozano L,  et  al. 2011.  High
temperature  reduces  apple  fruit  colour  via  modulation  of  the
anthocyanin  regulatory  complex. Plant,  Cell  &  Environment
34:1176−90

75.

Reay PF. 1999. The role of low temperatures in the development of
the red blush on apple fruit ('Granny Smith'). Scientia Horticulturae
79:113−19

76.

Steyn  WJ,  Wand  SJE,  Jacobs  G,  Rosecrance  RC,  Roberts  SC. 2009.
Evidence  for  a  photoprotective  function  of  low-temperature-
induced anthocyanin accumulation in apple and pear peel. Physi-
ologia Plantarum 136:461−72

77.

Wu J, Zhao G, Yang Y, Le W, Khan MA, et al. 2013. Identification of
differentially  expressed  genes  related  to  coloration  in  red/green
mutant pear (Pyrus communis L.). Tree Genetics & Genomes 9:75−83

78.

Kumar A, Sharma DP, Kumar P, Sharma G, Suprun II. 2022. Compre-
hensive  insights  on  Apple  (Malus × domestica Borkh.)  bud  sport
mutations  and  epigenetic  regulations. Scientia  Horticulturae
297:110979

79.

Ma L, Shi YN, Grierson D, Chen KS. 2020. Research advance in regu-
lation  of  fruit  quality  characteristics  by  microRNAs. Food  Quality
and Safety 4:1−8

80.

Chen C,  Zeng Z,  Liu  Z,  Xia  R. 2018.  Small  RNAs,  emerging regula-
tors critical for the development of horticultural traits. Horticulture
Research 5:63

81.

Copyright:  © 2024 by the author(s).  Published by
Maximum  Academic  Press,  Fayetteville,  GA.  This

article  is  an  open  access  article  distributed  under  Creative
Commons  Attribution  License  (CC  BY  4.0),  visit https://creative-
commons.org/licenses/by/4.0/.

 
Anthocyanin and acidity are co-regulated in fruits

Page 8 of 8   Alabd et al. Fruit Research 2024, 4: e005

https://doi.org/10.1016/j.tplants.2004.12.011
https://doi.org/10.1111/j.1365-313X.2007.03078.x
https://doi.org/10.3389/fpls.2022.1008829
https://doi.org/10.1016/j.tplants.2007.11.012
https://doi.org/10.3390/ijms22168441
https://doi.org/10.3390/ijms22168441
https://doi.org/10.1093/plphys/kiab098
https://doi.org/10.1093/plphys/kiab098
https://doi.org/10.1093/plphys/kiab098
https://doi.org/10.3389/fpls.2022.822340
https://doi.org/10.3389/fpls.2022.822340
https://doi.org/10.1105/tpc.013839
https://doi.org/10.1007/s11240-019-01637-z
https://doi.org/10.1007/s11240-019-01637-z
https://doi.org/10.1016/j.envexpbot.2022.104782
https://doi.org/10.1016/j.envexpbot.2022.104782
https://doi.org/10.1016/j.envexpbot.2022.104782
https://doi.org/10.1104/pp.112.199703
https://doi.org/10.1104/pp.112.199703
https://doi.org/10.1104/pp.18.00244
https://doi.org/10.1038/s41438-020-00384-z
https://doi.org/10.1104/pp.20.00208
https://doi.org/10.1111/nph.15511
https://doi.org/10.1371/journal.pgen.1006273
https://doi.org/10.1093/jxb/erx150
https://doi.org/10.1093/jxb/erx150
https://doi.org/10.1104/pp.18.00289
https://doi.org/10.1111/pce.12978
https://doi.org/10.1111/tpj.14419
https://doi.org/10.1104/pp.20.00535
https://doi.org/10.1104/pp.20.00535
https://doi.org/10.1104/pp.20.00535
https://doi.org/10.1111/j.1365-3040.2011.02316.x
https://doi.org/10.1016/S0304-4238(98)00197-6
https://doi.org/10.1111/j.1399-3054.2009.01246.x
https://doi.org/10.1111/j.1399-3054.2009.01246.x
https://doi.org/10.1007/s11295-012-0534-3
https://doi.org/10.1016/j.scienta.2022.110979
https://doi.org/10.1093/fqsafe/fyz039
https://doi.org/10.1093/fqsafe/fyz039
https://doi.org/10.1038/s41438-018-0072-8
https://doi.org/10.1038/s41438-018-0072-8
https://creativecommons.org/licenses/by/4.0/
https://creativecommons.org/licenses/by/4.0/
https://creativecommons.org/licenses/by/4.0/

	Introduction
	Relationship between anthocyanin accumulation and acidity
	Transcriptional co-regulation of anthocyanin accumulation and acidity
	Multiple TFs coordinate the co-regulation of anthocyanin accumulation and acidity
	Co-regulation of anthocyanin accumulation and organic acids by environmental factors and management practices
	Conclusions and perspectives
	Author contributions
	Data availability
	References

