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ABSTRACT Changes in respiration, cthylene production, PG activity and firmness during repening pe-

‘ ’

nor’ ., ‘rin’ mutants and those of normal tomato

riod were monitored in fruits of the * alcobaca’ .
(Lycopersicon esculentum Mill.). In fruits of mutants (ale. nor. rin), no respiatory or cthylenc climacteric
was obscrved, Firmness declined very slowly with only trace Levels of Polygalacturonase (PG) in mature
fruits. They showed a 400% incrcasc in storability compared to normal cult. 524 with a mcan storage lifc
of 90~ 120 days.

Ripening of fruits from heterozygous (nor / +). (alc/ +). (rin/+) F, plants was delayed. The
respiratory climacteric was partially suppressed and delayed (5~ 7 days), peak cthylene production was

45% ~ 65% of that in normal fruits. Fruits harvested at the mature grcen may reached red colour.
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121 REFRBAEMNT MUEHREDETHK, ENHEM, E2BMR T RBSEH
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) NaAc - HAC & #, F &0, 83 PG HIAFM. (1) PG EHEAITIE: B O0.1ml
AEHE I MNA -005ml 10 %l IR 4 22 B BLAE TS - (PG A L (Sigrria 7788 ) o 73T C TR AR T
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X CK,. alex CK, % F, S 44 FE RS0, {0 L0 IEF IR 2 &8 PP BRAEWEHER 5~ 7 R Il
W, BWEATOURE R A S Y 40% ~65%.
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CRIRAART, HAERES 10 RINEA—W/h e, w0 IE % AT Alisd W 32%.
R RRM R S IR IR CK, 285, HE F, BRI AL 5 BCR AN 2
LR, B¥ATHCERZHE, (LS, WERRANIIR S SHER 5~7 XL .
o A R SR S b O ) R B, MR IE R AL R 45% ~ 65%; H
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22 RXEEHTHMESI. 49
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FHRTWINA, BRES TR, FIRIHAN (FFEE 60~68 X) , HRRM T, RiLih
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AR LKA B REE Twem
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IER AT A A EREL, ERPMRTHR, PG UFEMILPFNE, HEERTET.
PG iFHEE R E A, ML 4Lk 2518.8PGA nmol / gFW min, rin (¥ PG MR T
FIRHRE 1~2 A —HARMK, TMEEW AL, nor 8 rin W&, ale [T IER & F Fl nor
2, FIREFAN PG EHERIEREMFLART 36%.
_ o AR F, RIAAETARN, ale. rine nor 5 CK, 225 F, ¥ PG iHHE LR (K B 48
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Fig.1 Respiration pattern of tomato fruits of Fig.2 Ethylene production of tomato fruits of
normal (524). rin. alc. nor and nor X normal. rinXx normal (524). rin. alc. nor and nor X normal,
normal. Fruits were harvested at mature green rinx normal, alc % normal

M 3, 40nl Fil, REWEEFM PG IHHELBMNAX, B PG FilE, R
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Fig. 3 Polygalacturonase (PG) activity and Fig. 4 Polygalacturonase (PG) activity and
Firmness of normal. rin. nor. alc fruits at differ- Firmness of normal (SuKan No.5)‘ rinx
ent stages of ripening ) Normal. norx Normal. alcx Normal, F, fruits
MG &% Maturc—green; B K 1I#] Brcaker at different stages of ripening
stage; T §G {4 % Turn colour; R A& WY  Ripe M= Maturegreen; B=RM$  Breaker
stage; ------T0 [ Firmncss; — 2 $-F 34 B R AS stage; T=#%;10, %) Turncolour; R=MWEF Ripe
PG; A CK (524 K4), @ale; Orin; O nor stage; - W0 ¥ Firmness; — 2 ¥ 2E JLH B M A
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Tab. 1 Accumuiate storage index and storage life of tomato
fruit of alc. nor. rin. normal and their ¥,
AT R ) ZXHL W 1 )
Genotype ASI Store days Combination ASI Store days
rin 1423 108.0 rinx CK, 58.6 17.5
nor 110.8 92.5 nor X CK, 54.8 16.0
ale 98.2 60.0 alex CK, 60.2 18.0
CK,524 K4T 407 7.0 CK, %1 5 8 F, 38.9 5.5
(524 Red) (Sukan No.5F))
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