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Physiological studies on the growth and development of peach fruits II.

Seasonal changes in pectic substances in peach fruit.
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Fig. 1. Changes in pectic substances during development of peach fruit
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Fig. 2. The effect of detached and defoliated
treatment on the changes in sucrose
of the developing peach fruit
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substances of peach fruit
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Influence of detached and defoliated treatment on the changes occurring in the pectic
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Fig. 4. Sugars liberated by partial acid hydrolysis of purified pectinic acids in peach fruit
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Summary

The present experiment was planned to investigate

in the pectic substances in relation to quality of peach
ripening.
1) Total pectic substances continued to decrease
rapidly in the first a few weeks of growth, although
increased gradually with growth reaching a maxi-
mum in mid- season and subsequently declined
steadily as the fruit matures.

2) Water-soluble pectin continued to increase slowly

during the developing fruit.

3) The partial hydrolysis products of peach pectinic

acids were found xylose, arabinose, mamnose,

galactose, glucose and galactonic acid respectively.
It is suggested that the increase of water-soluble

pectin could be the reason for the degradation of

insoluble protopectin to soluble pectin in the ripen-

ing.



