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Fig. 1 The dynamic change of protopectin content during
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two types of raspberry fruit development process
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Fig. 2 The dynamic change of soluble pectin content during

two types of raspberry fruit development process
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Fig. 3 The dynamic change of cellulose content during

two types of raspberry fruit development process
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Fig. 5 The dynamic change of PME methylesterase activity

during two types of raspberry fruit development process
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Fig. 6 The dynamic change of cellulase activity during

two types of raspberry fruit development process
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Change of Cell Wall Components and Related Enzyme Activities
During the Development Process of Raspberry Fruit

YANG Guohui,LYU Bingyu, HAN Deguo,GE Qiulai,ZHANG Yan,SHI Yingxiao
(College of Horticulture/Key Laboratory of Biology and Genetic Improvement of Horticultural Crops of Northeast Region, Ministry of
Agriculture, Northeast Agricultural University, Harbin, Heilongjiang 150030)

Abstract; ¢ Henritage’ of autumn type and‘Fertod Zamatos’of summer fruited type were used as experimental materials in
this study. The raspberry fruits were collected on 7 days after flowering(the green fruiting enlargement period),14 days
(turning white period) ,21 days(coloring period) ,24 days(mature period) and 27 days(overmature period) ,respectively.
The contents of original pectin, pectin, cellulose and related enzyme activities of raspberry fruits were measured. The
results showed that during the maturity and softening process of fruit,the protopectin content rose before coloring period,
then declined. Soluble pectin content in fruit was gradually increased,but the cellulose content had a decreasing trend. The
enzyme activities of polygalacturonase, pectin methylesterase, cellulase and 3-galactosidase had the rising trend before
mature period,especially the polygalacturonase activity increased rapidly from coloring period to maturity. From mature
period to overmature,only the polygalacturonase activity declined, by contrast,other three enzymes activity still showed
the rising trend.

Keywords : raspberry; fruit development;cell wall composition;enzyme
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