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Fig. 1 The content changes of sucrose,glucose and

fructose during the maturing development of jujube fruit
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Fig. 3 Changes of invertase activity during fruit development
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Study on the Changes of Metabolism Enzyme Activity and Sugar
Components in Winter Jujube and Jun Jujube During
Fruit Development

LIN Si-si' , PU Xiao-qiu' , FEI Guang-xue' , WU Cui-yun '*
(1. College of Plant Science, Tarim University, Alar 843300, China;2. The National and Local Joint Engineering
Laboratory of High Efficiency and Superior-Quality Cultivation and Fruit Deep Processing Technology of Char-
acteristic Fruit Trees in South Xinjiang, Alar 843300, China)

Abstract; In order to study the mechanism of fruit sugar accumulation, two processing jujube fruits(winter ju-

jube and Jun jujube) were used to study and analyze the changes of sugar components,sugar contents and en-

zyme activities involved in related metabolism during fruit development. The results showed that sucrose was

accumulated in winter jujube and Jun jujube,during development of the early growth accumulated more fructose

and glucose.in the late stage rapid accumulated more sucrose. The accumulations of sucrose contents showed

gently decline in early growth and rapidly increase in late stage, but the changes of fructose and glucose con-

tents tendency were different. The early stage of fruit setting of winter jujube fruit and Jun jujube fruit’ activity

of invertase was rapidly decline in the early growth and gently decline in the late stage. The totally activity of

sucrose phosphate synthetase(SPS) and sucrose synthetase of synthetic direction(SS-s) was increasing,sucrose

synthetase of cleavage direction(SS-c) was declining. The two cultivar of fruit activity of SS-s was less than ac-

tivity of SS-c in August 26th, but on the contrary in the later. The activity of winter jujube SS-c was greater

than Jun jujube, the totally activity of Jun jujube SPS was greater than winter jujube. The analyzing was via the

accumulations of sugar combined metabolic enzyme activities which of Winter jujube and Jun jujube, four en-

zyme was common influence the accumulations of fruit sugar. Sucrose accumulated was more impacted SS and

fructose and glucose was impacted Invertase.

Keywords:jujube; fruit development; sugar accumulation; sucrose-metabolizing enzyme; change rule
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