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Abstract

This study was investigated to the structure of cell wall during maturation for the research of softening of jujube
fruits. Cell was hardly combined with each other untill turning stage, but middle lamella of cell wall was splited at
mauure stage and was observed splited cell. The middle lamella of cell wall was not observed at green mature
stage, but was observed at tuming stage. Cell wall was degraded at mature stage. It was obsetved mitochondria,
endoplasmic reticulum et. at in jujube fruit of green mature stage, but cytoplasm and organelle was attached on cell

wall as vacuole was grown up after tumning stage.
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Fig. 1. Structure changes of jujube fruits during
ripening(left; x30, right; x300).
MG; muture green jujube fruit, T, turning stage jujube
fruit, R; ripe jujube fruit, OR; overripe jujube fruit.
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Fig. 2. Changes of intercellular space of jujube
fruits during ripening(left; X10,000, right;
X 20,000).
MG; muture green jujube fruit, T, turning stage
jujube fruit, R; ripe jujube fruit.
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. Changes of cell wall structure of jujube
fruits during ripening(left; x10,000, right;
X 20,000).

MG; muture green jujube fruit, T, tuming stage
jujube fruit, R; ripe jujube fruit.
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