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Changes in Cell Wall Components and Related Enzyme Activities of
Canarium album during Fruit Development Stage

QIU Zhi-hao, CHEN Jin-ying, PENG Yuan-gin, LI Shui-xiang, WU Shi-tao, SHE Wen-qi”

(College of Horticulture, Fujian Agriculture and Forestry University, Fuzhou 350002, China)

Abstract: In order to understand the reasons for the differences in fruit texture of Canarium album, the content of
cell wall components and related enzyme activities in the fresh ‘Qinglan 1’ and the processed ‘Changying’ were
studied during fruit development. The results showed that with the ripening of fruits, PME activity in ‘Qinglan 1’
was higher than that in ‘Changying’, which promoted the degradation of pectin, and the ISP content was high as
well as CSP content was low. The content of cellulose in both cultivars was high, and hemicellulose content of
‘Qinglan 1’ was lower than that of ‘Changying’. The lignin content of ‘Qinglan 1’ was lower than that of
‘Changying’, and the higher PAL and POD activities could promote the increment of lignin content. Therefore, the
differences of ISP, CSP, hemicellulose and lignin contents might be the reason of fruit texture differences between
‘Qinglan 1’ and ‘Changying’.
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Fig. 1 Changes in contents of WSP, ISP and CSP during Canarium album fruit development
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Fig. 2 Changes in contents of cellulose and hemicellulose during Canarium album fruit development

——“JHE15 ‘Qinglan 17 —— & ‘Changying’

ARESR  ARFRIAEATRBN LS = 060
IR, RS AR RS HRARETER . HE 3 050 w v A—5
AL AL 950 2 MRFIORRE AR RO S30%0h_p ot ez
LIRS, Bk L AR R SRS 22 0T -
THRE s MR 115 d JREHE L 5 IA R A i =010
TR, BACT K 0K 00 Lt ) S S

TE)5 FH Days after flowering
3 MR IR AR R S RN

Fig. 3 Changes in lignin content during Canarium album fruit development
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Fig. 4 Changes in activities of PME, PG and Cx during Canarium album fruit development
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Fig. 5 Changes in activities of PAL and POD during Canarium album fruit development
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