Journal of Nutritional Disorders and Therapy

2020

Vol.10 No.6

Changes in pectinolytic enzyme activities and intra-flesh texture heterogeneity
during fruit ripening of ten new apricot clones

Jamal Ayour 2 3* Catherine M.G.C. Renard %3, Mohamed Benichou *,

! Faculté des sciences, Université Cadi Ayyad, Laboratoire Sciences des Aliments, M-40090 Marrakech, Maroc
2 UMR408 Sécurité et Qualité des Produits d’Origine Végétale, INRA, F-84000 Avignon, France
$ Université d’ Avignon et des Pays du Vaucluse, UMR408 Sécurité et Qualité des Produits d’Origine Végétale,

F-84000 Avignon, France

Abstract:

The softening of apricot fruit results from significant changes in
the cell wall which occurs during maturation. These
modifications are essentially the result of enzyme activity
modifying the cell walls composition and are involved in the
detachment of the cell wall, which promotes tissue extension and
growth. In this work, the activities of important pectinolytic
enzymes involved in the degradation of the cell wall, and
consequently the loss of firmness, namely pectin methylesterase
(PME), polygalacturonase (PG) and PB-Galactosidase (B-Gal),
were monitored during two ripening stages (commercial and
consumption) in 10 apricot clones. The overall results suggested
that the maturation of the apricots was coordinated by the three
pectinolytic enzyme activities, since PME, PG and B-Gal
activities increased during ripening while fruit flesh firmness
decreased. In addition, the results showed that apricot softening
was more controlled by B-galactosidase and PME.
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