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Summary

The change of acid-phosphatase in Fuji apples was investigated in terms of storage
temperature and pressure .

The firmness, sugar contents, acidity and activity of acid-phosphatase with electropho-
retic pattern were studied during slorage,

The firmness, sugar contents and acidity were decreased during storage . Ratio of
decrease was greater at normal temperature than Iow temperature and normal atmosphere
than sub-atmosphere .

Acid phosphatase activity of apples was mainly existed cell wall fraction and increas-
ed with climacteric rise and decreased later .

The activity was higher at normal temperature than low temperature and at atmosphere
than sub-atmosphere,

The optimal temperature and pH were 45 C and pH 5.6, respectively,

In stability of heat and pH, enzyme solution was stabilized to 30°C and pH5-8.

Electrophoretic pattern of enzyme solution extracted from sub-atmospheric pressure
with low temperature and normal atmospheric pressure with normal temperature yielded
two activity bands during storage.
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Table 1.  Classification of experiment with
different storage conditions
Pressure Temperature Note

15" NAP-N

760 mm Hg C
2°C NAP-L
15°C SAP-N

380 mnHg
2°C SAP-L
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Fig. 1. Dingram of storage chamber.

a: Flow meter,
adsorber,
e:PVC Pipe, f:C0, adsorption app., g&:
Insulator, h:Splinters of glass, i:Storage
chamber plate, j:CO, adsorber receiver,
k:Air in let |:To Vacuum tank, m: Cock.

b:Porous plug,

c: CO,
d:CO, adsorber recovery app.,
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Table 2. Digiribution of Acid phosphatase in
subcellular fractions of Fuji apples
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Table 3. Effect of inorganic salt on the Acid

phosphatase activity of Fuji apples

001 M Relative activity (% )
MgCl, - 6H,0 103

NaCl 96, 2

CuSQ, - 5H,O 84 3

FeCl, - 1,0 75 4
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