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Summary

The changes in pectinesterase (PE) and polygalacturonase (PG) activities were investigated during
maturation and ripening of tomato fruits. PG was isolated from ripe tomatoes and purified by using
DTAE - sephadex A-5( columnchromategraphy. Its property was examined by general methods.

PE activity was increased during maturation and then peaked at the on set of color change. PG activity
was not detectable in mature green tomato fruits but increased during softening. Slab electrophere—
sis of the crude enzyme isolated from ripe tomatoes showed 6 bands. Two polygalacturonase ( PGI,

PGl ) were separated from crude enzyme of ripe tomatoes by chromatography on DEAE-sephadex A-

50. PG] and PGI were purified by 61 fold and 98 fold by the present procedure, respectively.

The Rm values of partially purified PG and PGl were estimated to be (.25 and 0.31, respectively.

The optimum temp. and pH of PGI activity were 370 and pH 4.5, while those of PG activity were

40t and pH 4.7, respectively. Isozyme PG] activity was the most stable at pH 4.3 and retained 50%

of its activity when exposed at 788 for 5 min.
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Table 1. Pectinesterase and polygalacturonase activit-
jes in tomatoes during maturation

stage PE( units/#£) PG(units/af)
Green 28 0.05
Turning color 118 0.38
Medium ripe 93 4,30
Ripe 89 7.21
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Fig.1. Slab gel electrophoresis profile of protein
bands of crude homogenate from ripe to-
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Table 2.

Summary of purification of polygalacturonase from ripe tomato

Total activity

Fraction Cunits)

Total protein

(=5)

Yield Purification

(%) (fold)

Specificactivity

(U/=g)

218732
1597.40
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151
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100 1
73 2.7

180.49
291,39

60.57
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20.14
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Table 3.

of PG isoenzyme.

Effects of cations on the aclivities of PG
isoenzyme

concentration  Absorbance at 520 xx

Salts
(mM) PG| PG [
None .03 0.10
NaCl 50 0.11 0.55
100 0.33 0.72
150 0.49 0.52
200 0.43 0.44
MgCl, 20 0.23 0.60
30 0.31 0.73
A0 0.45 0.71
60 0.41 0.62
B ion @@
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