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Effect of Cellulase on Jujube Fruit Cracking

LI Xian-fang'’ ) YAO Rui',ZHAO Rui-hua' et al (1. Shaanxi Key Laboratory of Chinese Jujube, Yan’ an,Shaanxi 716000; 2. College of
Life Science,Yan’ an University, Yan’ an, Shaanxi 716000 )

Abstract

od] With the main varieties of jujube in Northern Shaanxi,Mu jujube, Jun jujube and Tuan jujube,in different fruit maturity stage and different

[ Objective | Aiming at the problem of jujube fruit cracking,the influence of cellulase on jujube fruit cracking was discussed. [ Meth-

tissue as materials,by the method of DNS,through the extraction of enzyme,the measurement of enzyme activity, enzyme activity of cellulose in
different samples were analyzed,the dynamic change trend of cellulase activity in different fruit varieties, periods and tissues were discussed. [ Re-
sult] The changes of cellulose activity in different mature period was significant in crack resistance jujube,which the activity of brittle ripe stage
was highest; The enzyme activity changes in different periods of easy to crack of Jun jujube also showed significant difference,activity decreased
significantly after cracking; The enzyme activity in different periods of easier to crack of tuan jujube was not significant. The trend of cellulase ac-
tivity in different tissues was basically the same,and the difference was not significant. Among different varieties, the cellulase activity of fissility
Jun jujube were higher than that of the crack resistance of the Mu jujube and Tuan jujube fissility group. [ Conclusion] The enzyme activity in
brittle ripe stage is highest,crack resistance is good,and cracking event will lead to reduction of enzyme activity ,and there is no relationship be-

tween fruit cracking and changes of enzyme activities in tissues.
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Table 1 The production of glucose standard curve

857 Reagent

WIS e kK i
Glucose standard Distilled water Glucose content

solution // mL mL mg

1 0 2.0 0

2 0.2 1.8 0.2

3 0.4 1.6 0.4

4 0.6 1.4 0.6

5 0.8 1.2 0.8

6 1.0 1.0 1.0

7 1.2 0.8 1.2

8 1.4 0.6 1.4
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Fig.1 Glucose standard curve
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Note: A. White ripe season; B. Half red stage; C. Full red stage;

D. After dehiscent fruit; E. Stage of complete ripeness; M — 1.
Pericarp of Mu jujube; M —2. Sarcocarp of Mu jujube.
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Fig.2 The change of different organizations, different periods of
cellulase activity in ‘Mu’ jujube
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Note: B. Half red stage; C. Full red stage; D. After dehiscent fruit;
E. Stage of complete ripeness; J — 1. Pericarp of Jun jujube;
J =2. Sarcocarp of Jun jujube.
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Fig.3 The change of different organizations, different periods of
cellulase activity in ‘ Jun’ jujube
2.4 AFAEMNEPRE RATHEREEME @)L
AN SN ] 20 2R 5 L0 A (16T 4) , 2SRRI, AT
SR R TR 2T A5 R B RS [R] 9 64 A8 AL i A e A AR [
MBI RIELTI L THEF, e 18] B A 25 2 3R 1
TR CPLLRIBOR G R RN Y RS TR 2
Refas  TENEAR SR N EFE R BHE PRI TR . AR
[B177 2200 P~0. 11(P >0.05) , N[ ZHZL ] J5 22 70 M P~
0.69(P >0.05) , 214 28 B 76 V1AL H A AT AL 254 I S8 1] A 2R
BORARISEA BH 25
2.5 FESMERFEIREEELRST NEAKFE L
FERAN ] it Fofr LA [ 1) 30 AN [) 26 Ui ﬁé’]ﬂ*ﬂcié( ]

T -2, BRI,

Note:A. White ripe season; B. Half red stage; C. Full red stage;

D. After dehiscent fruit; T - 1. Pericarp of Tuan jujube;

T —2. Sarcocarp of Tuan jujube.
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Fig.4 The change of different organizations, different periods of
cellulase activity in ‘ Tuan’ jujube
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Fig.5 The change of different organizations, different periods of
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Fig. 6 The change of different organizations, different breed of
cellulase activity in the same periods
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