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Changes on the Cell Wall Components of Jujube Fruits during Drying
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Abstract

This paper was investigated to changes of cell components during drying for studies on the softening of jujube
fruits. The contents of alcohol-insoluble material, cell wall and water-soluble material were not changed at 6 days of
drying, but alcohol-insoluble materials and cell wall were decreased at 9 days of drying, however water-soluble
materials were increased. Pectin and hemicellulose were not changed at 6 days of drying. Pectin and alkali-soluble
hemicellulose were remarkable decreased at 9 days of drying, but acid-soluble hemicellulose was increased.
Water-soluble pectin was not changed at 6 days of drying, but increased at 9 days of drying. EDTA-soluble and
insoluble pectin were decreased after 6 days of drying. The non-cellulosic neutral sugars were not changed at 6
days of drying. The contents of arabinose, galactose and total neutral suger were decreased at 9 days of drying.
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Table 1. Changes in the contents of cell wall,
alcohol-insolubfe and water soluble
materials of jujube fruits during drying

(8/100g-fr.wt)
Periods of  Alcohol-insoluble Cell wall Water-soluble
drying(day) materials wa materials
0 336 147 1.88
3 334 140 194
6 3.30 134 1.84
9 319 0.89 229
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Table 2. Changes in the contents of cell wall
polysaccharides of jujube fruits during

drying
{mg/g-cell wall)
, Periods of drying(days)
Polysaccharides 0 3 6 9
Lignin 22.60 22.00 22.00 14.30
(33.22) (2953) (2948) (1273)
Pectin 18490 18370 13730 7494
(271.80) (263.00) (183.98) (65.81)
Acid-soluble 12240 12380 12340 15870
Hemicellulose  (179.92) (180.34) (166.69) (141.24)
Alkalisoluble 19030  190.00  190.00  164.00
Hemicellulose ~ (279.75) (274.63) (165.35) (145.96)
Cellulose 47980 48090 52680 588.06
(705.30) (705.30) (705.91) (660.00)

The values in parenthesis were calculated as mg per 100g of
jujube fruits.
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Table 3. Changes in the pectic substances of
jujube fruits during drying

Periods of Pectic substances”(mg/100g)

drying(days)  WSP VSP ISP TPS
0 194.9 1714 2184 584.7
3 1971 1723 206.7 576.1
6 198.0 89.5 171.6 459.1
9 2584 479 89.3 395.6

"WSP; water-soluble pectic substance, VSP; 0.5% EDTA solu-
tion-soluble pectic substance, ISP; Insoluble pectic substance,
TPS; Total pectic substance.
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Table 4. Changes in the non-cellulosic sugar
contents of cell wall in jujube fruits
during drying

(mg/100mg)

Periods of Contents of non-cellulosic
drying neutral sugars” Total

(days) Rha Ara Xyl Man Gal Gl

0 230 283 200 067 360 11.63 23.08
3 230 263 200 065 355 11.4 2116
6 203 207 200 059 345 1090 21.06
9 204 137 189 059 130 1064 17.83

YRha; thamnose, Ara: arabinose, Xyl; xylose, Man; mannose,
Gal; galactose, Glc; glucose.
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