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Abstract

This paper was carried out {o investigate changes in cell wall, ceil wail polysaccharides, pectic substances
extracted from cell wall of persimmon fruits treated with polygalacturonase and B-galactosidase in vitro, De-
grading degree of cell wall treated with cell wall-degrading enzymes were higher in order polygalacturonase,
poelygalacturonase + S-galactosidase and S-galactosidase. Contents of soluble pectic substances in cell wall
treated with cell wall-degrading enzymes showed as the same order as degrading degree of cell wali, while con-
tents of insoluble pectin fower. Contents of versene-soluble pectin and total pectic substances were not affected
by cell wall-degrading enzymes. Contents of uronic acid and hexose in soluble material isolated from cefl wall
treated with polygalacturonase and mixed enzyme were higher than those of untreatment and f-galactosidase
treatment.
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*szed enzyme means polygalacturonase and 8- ga!a(tosl p-Galactosidase 96,5 137.5 179.0 587.0
dase Mixed enzyme 38.5 158.0 171.0 582.5
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Table 3. Contents of pectic substances in cell wall treated
with cell wall-degrading enzymes
{mg/g-cell wallj

Pectic substances*

Treatments
WSP VSP ISP TPS

Unireated 17.50 19.50 62.50  99.90
Polygalacturonase  20.80 19.35 52.30 92.45
B~Galactosidase 18.85 16.80 6290  §8.55
Mixed enzyme 24.85 17.75 50.80 93.40

* Abbreviations : WSP ;5 water scluble pectin, VSP ; versene
soluble pectin, ISP § insoluble pectin, TPS | total pectic subs-
tances.
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Table 4. Contents of uronic acid and hexose in soluble mate-
rial extracted from celi wall treated with cell wall-

degrading enzymes {mg/g
Treatrnents Uronic acid* Hexose**
Unitreated 14.00 99,72
Polygalacturonase 236.25 284.50
B-Galactosidase 14,52 104.63
Mixed enzyme 203.15 210.32

*Contents of uronic acid were measured by carbazole test
**Contents of hexose were measured by anthrone test
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