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Abstract

‘This study was carried out te investigate changes in the ceil wall components of peach during maturation
and storage. The hardness of peach was decreased from 24.7 2 2.2N o 14.6 = 1.3N during maturaiion and
stroage. Contents of alcohoi-insoiuble substance, water-soluble materiai and cell wall were decreased. Total
and insoluble pectic substances were decreased while water-soluble pectin was increased during maturation
and storage. Contents of ceilulose were increased. Galactose and arabinose contents were decreased during

maturation and stroage,
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Stage of maturatior®
MGE P MAP 5P
241 =02 D41 =09 14613

FMGE  mature green peach, 19 turning peach, MY mature
neach, 5P, mature peach after stroage at 4° C for 10day
Digits wers exprassed a5 Mean = 5.0,
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shance,

{5/1C0g fresh weight!
Stage of maturation* AgEr WWSM Cell wall
MGE 2.07 t.50 0.57
Te 1.55 1.05 0.50
M 1.49 1.03 0.46
Sp 1.41 (.98 043

“Stage symbols are the same as in Table 1
*Ahbreviations © AIS ; alcohobinsolubie substance, WSM -
water-soluble material
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Table 3. Changes in the contents of peciic substance of
peach during maturation and slerage

Stage of Pectic substance {mg/100mg AP

rnatraion” WSP V5P PS TS
MEP (.50 G.58 517 4.25
(105500 112.00) 65.61) (B7.98}
Ha .54 0.73 2.83 410
{8.37) (11.32) {43.87) (63.55)
P £.56 0.75 2.92 4.23
{8.37) {1118 (43.51) {63.03;
5P .77 (0.68 223
(9.59) (3124

[10.86)

*Stage symbols are the same as in Table 1
#*Abbreviations : AlS ; alchol-insoluble substance, WSP ;
watar-scluble pectin, V3P ; versene-soluble pectin, iP$ ;
insoluble pectin substance, TPS [ tofal pectin substance
**The values in parenthesis were calculated as mg per 100g
of peach
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Table 4. Change in the cellulose contents of peach during
maturation and storage

(mg/100mg cell wall}

Stage of maturation®

MGP P MP 5P
257.04 361.72 593.03 651.41
{146.49)** {180.85) (272.78) 1280.10)

*5tage symbols are the same as in Tzble 1
**The values in parenthesis were calculated as mg per 100g
of peach
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Table 5. Changes in the contents of pectic substance of peach during maturaticn and storage

Stage of Non-celiulosic sugar (mg/100mg cell wally "Total
maturation* Rha Fuc Xyl Ara Mar - Gal Glu NS
MGP 0.97 1.33 b.52 5.55 0.39 418 471 23mn
TP 1.30 3.45 9.76 4,05 tr 5.71 3.90 2817
mP 1.82 0.83 7.88 2.61 1.35 4.57 2.30 21.36
SP 1.21 1.94 4.33 212 tr 3.27 3.15 16.02

*Stage symbols are the same as in Table 3
**Abbreviations ; Rha : rhamnose, Fuc : fucose, Xy! ; xylose, Ara ; arabinose, Man ; mannose, Gal ; galactose, Glu ; glucose,
NS : non-cellulosic sugars, tr ; trace
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