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The seasonal change and the varietal difference in the pectins in the flesh of Japanese pear

(Yoshinori Nakao®, Takashi Morrra®, Asuka ITo”, Yukio Kova™, Masato Tsuro™" and Shoji Turiya™)

Abstract The seasonal change and varietal difference in the pectins in the flesh of Japanese pear fruits were studied using
five varieties; ‘Shinsui’ and ‘Shinseiki’ as early maturing type, ‘Kosui’ and ‘Chojuro’ as middle maturing type, and ‘Tmamuraaki’ as
late maturing type. Japanese pear fruits were sampled every three weeks from May to August or September and the diameter,
the water and the alcohol insoluble substances (AIS) content of the fruits were measured. Four kinds of pectin-fractions; water-
soluble, hot-water-soluble, sodium-hexametaphosphate-soluble and hydrochloric-acid-soluble pectins in the flesh of fruits were
determined. The growth rate of the fruit diameter became slow temporarily from early to mid June. The water content
decreased temporarily and was kept low level at this time, and then the water content increased and was stabilized at a constant
value after this period. On the other hand, the content of hydrochloric-acid-soluble pectin in the flesh of fruits was high from
early to mid June and decreased gradually after this period. The start of the decrease delayed and the magnitude of the decrease
was smaller in the later maturing varieties. The water-soluble and the hot-water-soluble pectins increased before ripening time.
From these results, the softening of the flesh of the fruits in Japanese pear was considered to be associated with the

solubilization of the pectins which are the cell wall constituents.

Key words: cell wall, galacturonic acid, Japanese pear, pectin, water content
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Fig. 1. Seasonal change of fruit diameter of Japanese pear varieties.
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Fig. 2. Seasonal change in the water content of fruits in Japanese pear
varieties. Vertical bars are SE (n=4).
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Fig. 3. Seasonal change in AIS contents of fruits in Japanese pear
varieties. Vertical bars are SE (n=3).
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Fig. 4. Seasonal changes in pectin fractions in the flesh of fruits in Japanese pear varieties. Vertical bars are SE (n=3).
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