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The Changes in Activity of Endo — 3 - mannanase
during Softening of Kiwifruit

REN YanHang ZHANG LanHdan HE Jun-yu WANG Si-meng

(College of Agriculture Guizhou University Guiyang 550025 China)

Abstract - Fruit softening is a complex process that involves the degradation of cell wall by a variety of
hydrolases. Endo — 8 — mannanase (EC 3.2.1.78) is an important enzyme degrading mannans backbone
composing hemicellulose of cell wall and producing oligomannans. The changes in the activity of endo — B —
mannanase were investigated during the softening of kiwifruit (Actinidia deliciosa cv. Miliang No. 1 ) stored at
room temperature. The results showed that the fruit firmness decreased and the content of soluble solid in—
creased during the storage. The patterns of endo — 3 — mannanase activity were different in pericarp pulp and
pith. The activity of endo — B — mannanase in pericarp and pulp first increased then decreased. However the
activity of endo — 8 — mannanase in pith increased gradually. Moreover the increase in endo — 3 — mannanase
activity was the greatest in the pericarp and less in the pulp and pith regions. Compared with the control ex—
ogenous ethephon treatment could speed up the rate of fruit softening increase the content of soluble solid and
the endo — B — mannanase activity in pericarp pulp and pith of kiwifruit. On the contrary chitosan treatment
could delay the loss of fruit firmness decrease the content of soluble solid and the endo — B — mannanase activ—
ity in pericarp pulp and pith of kiwifruit.
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Fig. 1 Changes in firmness during kiwifruit storage
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Fig.3 Changes in activities of endo — B — mannanase in pericarp(A) pulp(B)and pith(C) during kiwifruit storage
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