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Changes in Several Physiological I ndexes Related to Fruit Softening of Crisp

Peach Fruits before and after Ripening
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College of Horticulture, Qingdao Agricultural University, Qingdao, Shandong 266109, China

Abstract: The fruits of peach (Prunus persica) ‘ Kawanakajima Hakuto' and ‘ Shuangjiuhong’ were used to
study changes of fruit firmness, ethylene production and active oxygen metabolism during 20 days before and
after ripening. The results showed that, the O, production rate, H,O, content, MDA content and LOX activity
continuoudly increased and these indexes of * Shuangjiuhong’ were obviously lower than those of * Kawanakajima
Hakuto'. The activities of SOD and POD decreased during 20 days before ripening. The activity of SOD firsty
increased then went down and the activity of POD continuously increased during 20 days after ripening. The
activity of CAT increased from 20th to 10th before ripening, and afterward it decreased. The activities of
SOD, POD and CAT of ‘ Shuangjiuhong’ were higher those of ‘ Kawanakajima Hakuto' during 20 days after
ripening.
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Fig.1 Changesin fruit hardness and ethylene production of two peach cultivars
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Fig.2 Changesin MDA content and LOX activity of two peach cultivars
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Fig.3 Changesin O, roduction rate and H,O, content of two peach cultivars
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Fig.4 Changesin SOD, CAT and POD activities of two peach cultivars
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