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14C-Photosynthesis of peach fruits themself in relation to developmental stage
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Table 1. Distribution of recoverable radioactivity in alcohol
soluble substances after exposure of fruit to 14COa..
{x10%c.p.m)

Stage I Stage 1I Stage III
2 P.M. Attached fruit 254 2042 2750
6 P.M. Attached fruit 409 1258 1608
6 P.M. Detached fruit 1248 1611 1436
10 A.M. Attached fruit 405 1924 3193
Detached fruit 3253 2072 2964

10 A.M.

Table 2. Distribution of labelled 14C-sugars in the fruit after assimilation of 14CO2 to
the fruit among three stages of development fruit.

Stage 1

One fruit

2 P.M. Attached fruit 154
6 P.M. Attached fruit 261
6 P.M. Detached fruit 908
10 A.M. Attached fruit 269
10 A.M. Detached fruit 2115
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Fig. 1. Changes in percentage of radioactive sugars

in fruits of stage I.

in fruits of stage II.

(%103 c.p.m)
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Fig. 2. Changes in percentage of radioactive sugars
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Table 3. Distribution of labelled 14C-organic acids in the fruit after assimilation of
14CO:s to the fruit among three stages of development fruit. (x 103 c.p.m)
Stage I Stage I1 Stage III

Ratio of alcohol

Ratio of alcohol

Ratio of alcohol

One fruit soluble substances One fruit soluble substances One fruit soluble substances
2 P.M. Attached fruit 78 30% 593 29% 230 8.4%
6 P.M. Attached fruit 117 28 306 24 104 6.5
6 P.M. Detached fruit 251 20 421 26 107 7.5
10 A.M. Attached fruit 104 26 342 18 142 4.4
10 A.M. Detached fruit 814 25 312 15 94 3.2
Table 4. Distribution of labelled 14C-amino acids in the fruit after assimilation of
14COz to the fruit among three stages of development fruit. (x 108 c.p.m)
Stage 1 Stage II Stage IIT
.. Ratio of alcohol .. Ratio of alcohol .. Ratio of alcohol
One fruit soluble substances One fruit soluble substances One fruit soluble substances
2 P.M. Attached fruit 22 9% 135 7% 274 9.6%
6 P.M. Attached fruit 30 7 53 4 15 0.5
6 P.M. Detached fruit 89 7 86 5 13 0.9
10 A.M. Attached fruit 31 8 60 3 19 0.6
10 A.M. Detached fruit 244 7 89 4 25 0.8
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Fig. 3. Changes in percentage of radioactive sugars
in fruits of stage III.
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Fig. 4. Changes in percentage of radioactive organic

acids in fruits of stage I.
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Fig. 5. Changes in percentage of radioactive organic
acids in fruit of stage II.
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Fig. 6. Changes in percentage of radioactive organic
acids in fruits of stage III.

z £

BEEDORASKICDOWVTIZ, Bean® 5 (1960) {34 L
¥ VT, Phan!® (1980) {39 v I THARAETIZDH
DEFELTE S5, JEFICDIEL, FE 5 (1968)
REABOESBRERNDL DT N B ONE
BRENTOBY, EEBRICET 3 REHIDORARK
ZREELLDOR, BEAERLNEN,

AEEBTIE, EEREOREICEIESIUHHRR
DEALS, EAWNTIIREB S ORBIITITIRET 5
DpE D DEFERL DI, REIOEERZIEE
5, RBICHS REBHORIHE O, £5
BIiC K D B3, EEYE ORFEREEIZITER
DMEAIDTED Stco CDT EMD, DBV EEZD
bDDEFITHED EEIER OFLED, REHOFES X
UEBBSEDHERICKESEEBERIFLTVE LE
bbb,

ERICREBE ARSI EIES, BICAEE 21
TYaZu—XPBEINLT, srva—zBLU 77
F—ZADPATBMEAER LI EDDS, Yasn—
ZEBNORHZEAIL, BB 2HICAELTHEHD



10 FERRF LR F RS B

EEION, REOHEE I UHKEDFEIIE(LD
EEY SOREELHBLTELDZETH 70 T70
BREROTNOMETE ¥ a7 a— I8N 23 85,
CHNIBYTIREBIEBARIENZ DL DEFRLIEEDD,
& B VRNREE SN L DDIRETH 555,

BRIREDOEMHIRBICESREEE5X IRk
B2HDEMEIN, RELR-TLHREOKET 5 &,
RENICHYOEHE(BRIZ2bDEEZ SN B,

CDXIITHEFICHED REDEBEROHED, H
EORMIISICEELBEEH U THWAZ EBEZDS
0505, EEE Hale® (1962) (37 F v OB I3 HKE
BROBELHAIZED TS EEEIDTED,
EB LB OB ORI LTIR, BEhOY v
BEERDIERICID, ) vIBBBRREI N THEEX
N5 EEEHL, V3T Hulme? (1963), 7 F
v T Hawker® 53FEBELCEATHDTNG,

YD ERNICE LTI, Atkinson? 3 (1965) D o id
BEER L VT ORI, T/0b bR TCA
EEglI3, ATP DL XML >TT74—FNow 0 H 5
WETRrXFY o 73S - THRHEXNZELT
BO, BEDEAD Allentoff® (1954) iz & - T TCA
P4 I NOELEPHERINTNDS, 7 VvBEBEZ S
N3 ELBHERD KRR KT NI b FF — ¥ OFERDH S

R345

BEXN, BERERTIEVSHENEEICENTIE
FEDHED D, BRITTIZHENHZH, BREOES
REREATOEMDSHETHZEEZ OND, T 12
Hansen® (1970) 3 v TiEHELTVWE LS ic, &
EZDHDDHARIBZECHE UTIERICHITNDS,
RERBOABE L QBB XUEBRBOER LTS
ICHE-T, ABREERE VY IBELNEILIICELD
N5,

50 B X ®

1) Allentoff, N. (1954). J. Sci. Food. Agr., 5: 234—
238.

2) Atkinson, D. E. (1965). Science., 150: 851-857.

3) Bean, R.G., and Todd, G.W. (1960). Plant
Physiol., 35: 425-429.

4) Hale, C. R. (1962). Nature., 195: 918.

5) Hansen, P. (1970). Physiol. Plant., 23: 805-810.

6) Hawker, J. S. (1969). Phytochem. 8: 19-23.

7) Hulme, A.C., Jones, T.D., and Wooltorton,
L. S. C. (1963). Proc. Roy. Soc. BI58: 514-535.

8) Ishida, M., A. Inaba., and Y. Sobajima. (1971)
Kyoto, Pref. Univ. Agr. 23: 18-23.

9) Saito, K., and Kasai, Z. (1968). Plant and Cell
Physiol., 9: 529-537.

10) Phan, C. T. (1970). Plant and Cell Physiol., 11:
823-825.

Summary

This experiment was carried out to get better under-
standing with changes in the concentration of sugars
and organic acids in peach fruits.

Young developing fruit contains many chlorophylls
and it can usually assimilate CO3 in light.

By appling 14COs to developmental fruit, distribu-
tion of photosynthates within development fruit was
determined in relation to different stages of develop-
ment fruit.

The alcohol soluble photosynthates in fruit consisted

of more than 609, sugars with organic acids and amino

acids among three stages of developmental fruit.

The rate of labelling sucrose in fruit was quite
different according to development stage and was
greater in stage III.

It may be concluded that quantitatively the product-
ion deriving from direct photosynthesis in the fruit
during the development stages included in the present
study is of little importance compared to the supply
of assimilates from the leaves. However, the possi-
bility that substances formed directly in the fruit may

have specific functions of a more qualitative kind.



