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Abstract

This work was carried out to investigate change of polygalacturonase activities and polygalac—
turonase patterns by gel filtration chromatography during softening of persimmon and jujube fruits.
During softening of two kinds of fruit, polygalacturonase activities of water—soluble and salt-soluble
proteins were increased, but that of cell wall-bound proteins was decreased. In water-soluble and
salt-soluble proteins of persimmon fruits, two peaks of polygalacturonase activity were separated
in mature stages, but one peak in soft stages. During softening of those fruits, the peaks of poly—

. galacturonase activity in water—soluble and salt-soluble proteins appeared on the same fraction with
the peaks of polygalacturonase activity in cell wall-bound proteins.
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Table 1. Changes in polygalacturonase activity during
softening of persimmon and jujube fruits
(units : 100g- frwt)1

. Persimmon Jujube
Protein
SP M] SJ
WSP 38.2 469 729 172.1
SSP 284 492 56.5 67.7
CWP 10.1 32 138 6.1

YOne unit of activity is expressed as lmmole of reducing
sugar released/2hr at 30°C
MP, Mature persimmon fruits; SP, Soft persimmon fr-
uits; MJ, Mature jujube fruits; SJ, Soft jujube fruits;
WSP, Water-soluble protein; SSP, Salt-soluble protein;
CWP, Cell wall~bound protein
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Fig. 1. Elution profile of water-soluble protein extracted
from persimmon fruits on Sephacryl 5-200 column
chromatography.

Column size, 2X45cm

Flow rate, 0.22ml/min

MP, Mature persimmon fruits
SP, Soft persimmon fruits
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Fig. 2. Elution profile of water-soluble protein extrac—
ted from jujube fruits on Sephacryl $-200 column
chromatography.

Column size, 2X45cm
Flow rate, 0.22ml/min
M]J, Mature jujube fruits
SJ, Soft jujube fruits
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Fig. 3. Elution profile of salt-soluble protein extracted
from persimmon fruits on Sephacryl S~200 column
chromatography.

Column size, 2X45cm

Flow rate, 0.22ml/min

MP, Mature persimmon fruits
SP, Soft persimmon fruits
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Fig. 4. Elution profile of salt-soluble protein extracted
from jujube fruits on Sephacryl S-200 column
chromatography.

Column size, 2X45cm
Flow rate, 0.22ml/min
M]J, Mature jujube fruits
SJ, Soft jujube fruits
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Fig. 5. Elution profile of cell wall-bound protein ex-
tracted from persimmon fruits on Sephacryl S-
200 column chromatography.
Column size, 2X45cm
Flow rate, 0.22ml/min
MP, Mature persimmon fruits
SP, Soft persimmon fruits
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Fig. 6. Elution profile of cell wall-bound protein ex-
tracted from jujube fruits on Sephacryl S~200
column chromatography.

Column size, 2X45cm
Flow rate, 0.22ml/min
M]J, Mature jujube fruits
SJ, Soft jujube fruits
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