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Changes of Reserved Substance and the Peroxidase Activity in Tomato
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Summary

The experiments were conducted to investigate the activity changes of peroxidase,
existence of isoenzyme and the changes of reserved substances in tomate under subat-
mospheric pressure storage condition.

The results obtained were as follows :

1. Soluble fraction showed the highest peroxidase activity and followed by cell wall

fraction, mitochondria fraction and ribosome fraction in that order.

2. Peroxidase activity was decreased during the ripening and senescence peried in
tomato. Especially , peroxidase activity in tomato was higher at a room tempera-
ture { 25 °C) than at a low temperature (15°C). The decreasing inclination was
similar in both treatment . The peroxidase activity was higher in 380 Torr. than
in 570 Torr.

3. At least, iwo isoperoxidases( Soluble or solubilized) were identified from different
extraction procedures. Three of four isoenzymes were recognized from a vertical
slab of polyacrylamide gel electrophoresis.

4, The changes of components in tomato under SAP were generally affected by tempe-
rature and pressure. Eépecially. quality of tomato stored at a low temperature ( 15
°C) and SAP (380 Torr. ) was best during storage.
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Fig. 3. Changes of chlorophyll content during the
storage of tomato fruits.
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Fig. 4. Changes of sugar content during the storage
of tomato fruits .
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Fig. 5. Changes of starch content during the
storage of tomato frujts.
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Fig. 7. Distribution of peroxidase in various fractions
from tomato pericarp.
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