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Effects on Sucrose Metabolism of Tomato Fruit by PCPA Treatment

CUINa"% LI Tianlai’, ZHAO Ju yong'
(1.Key Labomtory of Horticulture of Tiaoning Province, College of Horticulture, Shenyang liaoning 110161, China; 2. Biological Science
and Technology Collega Shenyang Agrcultural University, Shenyang, Liaoning 110161, China)

Abstract; Tomato cv. Liao Yuan Duo Li was cultivated in greenhouse in order to take different parts of the first fruit in
the first cluster compared with natural tomato fruit after PCPA treatment. The contents of sucrose, fructose, glucose,
and the activities of acid invertase(AD), neutral invertase (NI); sucrose synthase (SS), sucrose phosphate synthase (SPS)
were determined. Results indicated that the dhanging tendency of composition and contents of soluble sugar in different
parts during fruit development was the same betw een PCPA treatment and control. Glucose and fructose were the pre-
dominant sugars in the pericarp and dissepiment, pectinic of fruit during mature point of fruits. But the contents of fruc-
tose and glucose by PCPA treatment were higher than control. The activities of Al and NI by PCPA treatment were ob-
viously higher than control in the vascular bundles of fruit during mature point of fruits, while the activities of Al and NI
in the pericarp and dissepiment, pectinic were higher than other parts of fruit.

Key words; PCPA ; Tomato; Development; Sucrose; Metabolism
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