K

;f Kobe University Repository : Kernel

PDF issue: 2025-06-28

NV NERARDODBEERIFUVEDELE DERIC

L#, EA

(Citation)
MR KRKFEFERMIREHRE, 10(1):31-35

(Issue Date)
1971

(Resource Type)
departmental bulletin paper

(Version)
Version of Record

(JaLCDOI)
https://doi.org/10.24546/00228412

(URL)
https://hdL. handle. net/20.500. 14094,/00228412

KOBE

\j].\]\'l:lihl'[ Y
J

%)



AREDIHE (Sci. Rept. Fac. Agr. Kobe Univ.) 10: 31-35, 1971

P FPBRAROBE L X7 FUEOEL L 0B OWT

B #

® A*

(FRFI464F 8 H 31 H %)

On the Change of Pectic Substance of
After-ripening Tomato Fruits

Tomohisa HIROSE
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Table 1. Comparison of pectin fraction between fruits stored at 20°C and attached on the plant in
each ripening stage
* IMG MG B LP DP TR CR SR
Water Auached on 185 180 179 178 184 170 44 112
soluble fraction Store;it 20°C - - 169 160 161 166 152 122
Calgon Atacbe om 3 68 98 15 14 112 108 88
soluble fraction Store;it 20°C - - 122 114 121 112 107 95
Attached on
Hydrochloric acid the plant 192 170 115 101 88 » 62 45
soluble fraction Store;it 20°C - . 126 120 118 115 9 72
Attached on
Ammonium ‘oxalate the plant 7 60 5 42 38 38 35 25
soluble fraction Store;it 0o C . L 49 41 39 25 2% 15
. Attached o 486 478 47 426 4l4 395 349 270
Total pectin Stored
at 20°C — — 456 435 439 418 375 304

* IMG: Immature-green. MG: Mature-green. B: Breaker. LP: Light Pink. DP: Dark Prink. TR: Table

Ripe. CR: Canning Ripe. SR: Soft Ripe.
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Fig. 1. Changes of pectin esterase activity and
polygalacturonase activity in tomato
fruits stored at 20°C and attached on
the plant.

(: Stored at 20°C.
@: Attached on the plant.

* IMG: Immature-green. MG: Mature-
green, B: Breaker. LP: Light Pink.
Dp: Dark Pink. TR: Table Ripe. CR:
Canning Ripe. SR: Soft Ripe.
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Summary

This study was carried out to investigate the changes of pectic substance and pectic enzyme of tomato fruits
during storage after harvest at Mature-green stage and compared with those of fruit on the plant at the same

ripening stage.

Contents of water soluble pectin showed no significant change by Dark Pink stage and afterwards declined
gradually in the fruits stored at 80°C and ripening on the plant. The content was considerably lower in the
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former than in the latter through Breaker to Table Ripe stage. Contents of calgon soluble pectin increased
during ripening, and contents of the fruits stored at 20°C were higher throughout ripening period as com-
pared to fruits on the plant. Contents of hydrochloric acid soluble pectin decresed with advancing stage but
a rate of decreasing was condiderable slower in the afterripening fruits. Contents of Ammonium oxalate soluble
pectin from the residue after extraction by calgon and hydrochloric acid was decreased with advancement of
riepening, and there is no difference between the contents in after-ripening fruits stored and the ripening on
the plant. Total pectin decreased during ripening and a decreasing rate was slower in the fruit stored at
20°C than ripening on the plant.

Pectin esterase activities increased remarkably from immature fruits to Breaker, and the subsequent changes
were slight. There were only a trace of the polygaracturonase activities before Breaker stage, followed by a
marked increase until the last stage of ripening. Activities of these pectic enzyms in the fruits in storage at
20°C were somewhat lower than those in the fruit ripening on the plant.



