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Abstract

To examin ripening in peach types, cell wall contents and polygalacturonase activity were compared in

Changbang, Daegubo and Yumyung peaches. Among peach types, the hardness of Daegubo was the low-

est. Yumyung peach had the highest content of alcohol-insoluble substances and Changbang peach of cell

wall. The contents of total and insoluble pectic substances were little different between Changbang and

Yumyung peach, while the lowest in Daegubo. Daegubo peach had the highest activity of polyga-

lacturonase, Changbang and Yumyung peach in succession,
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Table 1. Comparison of the hardness in peach types (Newton)

Type Changbang

Daegubo Yumyung

Hardness 23.5x0.9

14.4+2.7 22.3%x1.2

Mean+S.D.
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Table 2. Comparison of the content of alcohol-insoluble substances, water-soluble material and cell wall

in peach types (g /100 g-fresh weight)
Type AlIS WSM Cell wall
Changbang 0.93 0.39 0.54
Daegubo 1.48 1.12 0.36
Yumyung 1.49 1.03 0.46
Abbreviations : AIS: alcohol-insoluble substances, WSM : water-soluble material
Table 3. Comparison of the contents of pectic substances in peach types
Pectic substances (mg /100mg-AIS)?
Type
WSP VSP 1PS TPS
Changbang 0.77 ( 7.14)? 0.51 ( 4.73) 2.83 (26.23) 4.09 (38.10)
Daegubo 0.69 (10.21) 0.50 ( 7.40) 1.15 (17.02) 2.34 (34.63)
Yumyung 0.56 ( 8.37) 0.75 (11.18) 2.92 (43.51) 4.23 (63.03)

1) Abbreviations : WSP; water-soluble pectin,

VSP: versene-soluble pectin,
TPS: total pectic substances, AIS; alcohol-insoluble substances

2) The value in parenthesis were calculated as mg per 100 g of peach

ISP; insoluble pectic substances,
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Table 4. Comparison of the activity of polygalacturonase in peach types
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(Unit /100 g-fresh weight)

Type
Changbang Daebubo Yumyung
Polygalacturonase 9.05 10.05 6.75

activity

One unit is expressed as 1 mg of galacturic acid released /15min. at 30C.
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