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Summary

The changes of sugar content and invertase activity during maturation of plum fruits, and
properties of the enzyme were investigated in this study.

The soluble sugars in plum fruits were mainly sucrose, glucose and fructose. The sucrose con-
tent in the fruit increased slowly at the early stage of maturation and then decreased slightly.
At the final stage, the sucrose content increased remarkably with maturation. The contents of
glucose and fructose increased slowly at the early stage of maturation following decrement at
middle stage. At the final stage, glucose content decreased continuously while fructose content
increased again following decrement.

Invertase activity in the fruit increased during maturation showing maximum at the onset of
color change and after that, decreased remarkably. The optimum pH and temperature of inver-
tase activity were pH 5.0 and 65°C, respectively. The enzyme was most stable at pH 5.0 and re-
tained 75% of its activity after incubation at 70°C for 15min. The enzyme was activated by Cut*.
Ca**, but inhibited by Hg'* remarkably.
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Table 1. Instrument and operating conditions of
highperformance liguid chromatography.

Instrument Waters Co. model 244
Sclvent CH3CN/H80 : 20, V/V)
DNetector R. L.
Column Carbohydrate analysis Waters Co.
(3.924 x 30m)
Flow rate 1.5#¢ /min.
Chart speed S5am/min.
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Fig. 2 Changes of sucrose content during matura-
tion of Plum fruits.
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Fig. 3. Changes of glucose and fructose contents
during maturation of plum fruits.
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Table 2. Activity change of invertase during matu-
ration.
Invertase activity
Stage (Unit/mg protein)
Green 0.18
Turning color 0.26
Medium ripe 0.21
Ripe 0.13
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Fig. 4. Effect of pH on the activity of invertase.
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Table 3. Effect of metal ions on invertase activity.

Metals Relative activity (%)
None 100.0
NaCi 82,37
KCl 80.80
CuS0, 137.5
CaCl, 117.2
MgSQO, 75.2
FeCly g98.8
chlz 62.5
ZnS0, 72.5
Mnc]z 83.0
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