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Changes of Soluble Sugar Contents and Sucrose Invertase Activity and Their

Relation to Fruit Hardness of Peach Fruits before and after Ripening

ZHANG Ran-Ran, DUAN Yan-Xin, LI Pei-Huan, DONG Xiao-Ying*
College of Horticulture, Qingdao Agricultural University, Qingdao, Shandong 266109, China

Abstract: The fruits of crisp peach (Prunus persica) ‘Shuangjiuhong’ and ‘Kawanakajima Hakuto” were used
to study the changes in the soluble sugar and sucrose contents and sucrose invertase activity and their relation
to fruit hardness during the period from 20 days before ripening to 20 days after ripening. The results showed
that soluble sugar and sucrose content increased while the neutral invertase (NI) and the cell walls of acid inver-
tase (CWI) activities continuously decreased. Correlation analysis showed that there was markedly positive cor-
relation among the fruit firmness, neutral invertase and the cell walls of acid invertase activities and markedly
negative correlation among the fruit firmness, soluble sugar and sucrose contents.
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Fig.1 Changes of fruit firmness in two peach cultivars

before and after ripening
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Fig.2 Changes of soluble sugar content in two peach cultivars
before and after ripening
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Fig.3 Changes of sucrose content in two peach cultivars

before and after ripening
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Fig.4 Changes of NI activity in two peach cultivars
before and after ripening
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Fig.5 Changes of cell wall of acid invertase activity in two

peach cultivars before and after ripening
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