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Correlation Analysis of Changes in the Organic Acid Contents of
Sorb During Fruit and Leaf Development

CHANG Liru
(Jianping County Baishan Forest Farm,Chaoyang, Liaoning 122400)

Abstract ; Taking the fruits and leaves of sorb as experimental materials,the changes in the contents of major organic acids
during fruit development were measured and the relationship of organic acid change of them were studied. The results
showed that during fruit development,the levels of malic, oxalic and lactic acids exhibited an increasing trend overall,
while the levels of quinic, shikimic, citric, acetic, succinic and total organic acids generally decreased during fruit
development. During leaf development, malic, quinic, lactic, succinic and total organic acids showed an increasing trend

overall,whereas oxalic and citric acids exhibited a decreasing trend in general,with few changes observed in shikimic and
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