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B E FNRSERRIEDEE TRERE, PG EHAE LT RIHBER AKX
M ACC MIZHA M ERBIRE, SROHBEE T EFEMM ale FMRERBAR. H PG
BEHBAR MIMNRSHE ACC FEM nor EHREFRR LR ALR. ACCH PG EHEE
eSS

x@in Fib RBARTHK B PG ACC

T (Lycopersicon esculention Mill) R AE — M E 22038, FNZ2 LR
EEW. HR-MEAEE EEaHREFABEREZLANFEEHEF. HEZ ACC
(I-BEAFHRRER) M EFE (LS igm. PG (SREIMERRE) BY
HREHBH R MRETHMEEREMER . PG HEERWZBERRE.
ZHX R PG EEMFEE Y. (L PG A . ACC £ Z 1LY a m i a4 %,
BEHE ACC 5 ACC AEEE’@E*HHE‘]E@E%% ACC BR T 5 B Y& mLh
PG L FAE—FHEW Y . KRBT HHRTRAGN PG, ZMHM ACC & &
Ak BT BT B R 8 58 58 S X 5 52 A A S e
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1.1 ¥ HiFMR/FNEE R 524 K. BRI nor (non— ripening) FE[H
139 F6 FR R ale (Alcobaca) (Zm#) LA2833 Y, ¥k Mfh, 1991 EH5FF
FRRL KA -
1.2 FHiE BTESBRUE EBX/PHIE. LR LERLET 0.3%NaOCLEH
HE 2 5r5h.
121 ACC. Z##l% (1) HEGREHFM 40ug ACC &, FIEH3R W FHh 0 R F K
10mmol/ L {§ ACC FREARTEHN. (2) KRELEBA 1000mg / kg ZHEFEB S, #H5
BERN. tEEAFHMERRT. FF.
1.2.2 PG REBEAMNET HARBAERRENE. KELECEE. 5483508 &8
B (G); We# (B), RILREAKEE HEEHAAHET 10%. #al (T). RBELk
H 10%~60%E AR EARAOE: HEAY (R), RELEM 0% LA FER LA 7T
B (C), RfamE. RAKL.

BEMELREL (SN RME 12 MR), 300 A% BS5.0g BREHE. SREAR
(199D Jres VBB M.
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1.23 REmAgqE 1991 FF. KERNE 2K WEESHUE PG EERARN -
ST, BABERE 24, BRIFELXEUINELOER ST, REYE. AEE™
Cat No. 166 %I FL3CH BEHIE. |

1.24 ACC#EEaE RNI@EERRE 502 RAHE. m5.0mL # B K
(0.4mL B¥BRZ i, pHS8.5 & ImL MEDTA). #FEE, =50 (100001 / min) 15 434,
B EEW® 0.5mL FEASHMKP,. i1 0.1mL25mmol / L HegClL ¥ 0. 1mL 2K,
Faf, FAEHEA 0.3mL A NaOH 1 NaOCLBAW (1:2), SLENES. K+
BB 5 Sreh M 2% FRAREN ACC X 2% 8 L.

125 zHAE BREMEAE S HZBBEERS B InL SEEASHE BN
(G.C-9A HE) MEZHESE, S Ny Hi#E 40mL/ min, ZFS 400mL / min,
H, 40mL / min. S KEE FRENHEN, HiRE 0T,

2 RS0

21 PGRUESRLEETL

EANSMHERRLEEN PG BUHAAABRAMYIXRAHBNER, E¥RAEKMN
52 RO REWEHETHERKR HPCGREENTRELA, BITRBEEA (43.2units
/mL), WEREERERML, BEE TREES 92.9%, PG B EARIE 100%. alc EE
TRENEE. PG EMELFHETFE, BHE TREER 40.8%;: nor RLHEE THERE.
PG {EtE REEM SR M BEFE. HBGX =4 A R 2R ) G Fh K& F — S FE R R A B
¥ PG EHREEMZ. TS, BE THRYS PG EHAHEYXR I PG FER
B RELEEMN, REREENE.
2.2 HME ACC HEMREATFZHE. ACC B PG BHAIHIE

ME (L) FH, ACC 4G, FRMH ACCERMOHMREHNBRXEY M. H
ISR L nor B> 240 40 5. EBKMEXTELIER HBAM 524 kag K. H
KR ale, REWK nor K BRM. NRBRBIKE. HEENE#ESE. HEwWERHE 2
BBEBILEFRAEW, nor TR CIBWERE T B, FEINE ACC FEREKRREL
MEARZHEEREE, XS5HNEACCREZAXR EXERBFMEREMNIHBAEX
B4, HP ACCBZRFEREZ -, —BEASNKE ACC, HOHEEHIMKR. B3
£. nor REWN PG EWBAARK, MEHFMM alc REN PG BHHAF LA. EHR
HMRE ACCHZHEFEYEE. BNKNAE PG HEEHFTE. XULHIME ACC #t4
B BE—EMNE, 2RBEREGE. H PG EW AR ACC & &M 245 Hk /1% i
Hhn.
23 ZHFAINBRINEMZHRE. ACC. PG KWW

HE (F) Tl ZHAAEEERRBEFEMIM 524 RARIHCHEEHLWRE
EE, FBA-HEMTAES. RAEMN 234F. RN ACC SEENPBEHREM H
RBJEHBARK PG EHEMBHAE —EN, EHAHEMNEERK EXBHG6
f&. WA REE nor RECHBTT LR ARIER. HEBRIHNIMIMHE. ACC JLF
B’AEZ. ¥ PG EHEHMEEMN AWM. XL nor WMEMBMEBELREIRMAES ATEEREH
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Fig. Ethylene production, ACC content and PG activity of three varieties ( nor. alc, 524) at different stages of rip-

ening by treating mature green fruit with ACC (up) and ethrel (down)

—4EHE e ¥B® — Treatment +-CK 1. 524 K4 2. alc 3. nor

G=% %M ( Green mature), B= G ( B=Breaker stage), T=%EH# ( Turn color), R=H&EH ( Ripen
stage), C=5F8H (Complete riper) '

FREKNTEG B ZHERERE AZERERE M adc RELZHA LG X
RAUCHWE. ACCEE. PCEMHYMA—ERE. BAYXREE, FYUIMNETHEIZE
MRERRLRBAE —ERRFER. KT ERYE. ACC 5 PG ZRIERAHBEMHRRX
# P ACC BRZHAEYERMEIE T, EEX PG ARIBRAEEEREM.
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AR AR MY, RELAIMIIHE. ACC HEM PG EHEMAFHM, 524 KA HNH
B, MAMNRSIEXT BBREE (nor) BYBLBASLIER /N

3.2 ACCEZHBMEMATER. EEIHAICHERFTRINEE. BRANEER
T MIEFEBBFEMM ae RELRBA —ER{RHEEM. EXTREL nor REEHMWB/N,
xf PG WfE AR b CIRREHM. 585 PG THEEXA.

33 PGERTHMATERLE TN, £ PG ERERAX —FELEHEMBRRE=Y.
ARIEE BRI F — G/ RERIEAY PG EESEEFMEX. PG EFEE
SEERAGE R EEE. X TIEHRAEN. ACCHZERAEEHEBEE ZIBNEEMN PG
TEME X RBRAEE ale MR/ 3 nor JLFIRBEH. MIMNEZESR M ACC
ARG CIEAREXT PG P YT HERERN IR SZERZENRER
X, WATRRRZMFEMZAESEELZERDT, WHEMRR. SRR ERB IR
LA AL T X 4 AU E R A

3.4 1990 4 Baldwin i SME exo—PG AR RATA 4R B R, 5FETKELH, £
RSB (R RS . Pressey (1989) FULALHRZEAS AT} BN AL
REMNBA —EWRIEM. XT ACC. PG Ml EFE =FfEFEX FiR LR R LIAE
Rt —H W%
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Effect of PG Activityy, ACC and Ethylene Production in Fruit
Ripening of Tomato ’

Lu Chungui's Xu Helin's and Zhou Lixin®
(‘Institute of Vegerable Crops- Jiangsu Academy of Agricultural Sciences Nanjing 210014; *Nanjing Ag-
ricultural University, 210014)

Abstract Changes in ethylene production, ACC content, PG activity and firmness
were measured in fruit ripening processes of three tomato ( Lycopersicon esculentum Mill,
) varieties ( nor. alc. normal) . The results indicated that fruit firmness of normal tomato
“524 Da Hong” declines markedly in accompany with increasing of PG activity. Fruits of
mature green were treated by exo—ACC and ethrel. These results are that ethrel and
exo—ACC advance fruit ripening of normal tomato ( 524 Da Hong) and“ alc” tomato.
Ethylene is one of the main factors which regulate PG activity. ACC’s effects on fruit rip-
ening probably are taken by converted to ethlyene; However. Ethylene and ACC have no
effects on regulating PG activity and advancing fruit ripening of the mutant® nor’. ACC
doesn’t relate to PG directly.
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