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Activity Changes of Cell Wall Enzyme in the Chinese Jujube Fruit (Zizyphus Jujubamill. cv. Dong)

during Softening and Senescence
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Abstract: Two stages appear during storage softening in Dongzao fruit. It soften slowly in the early stage but quickly in the
later stage. PGactivityrises inthe last storage stage. While Cx—cellulase activity changes are similar to that of PG. PMEactivity

peak appeares prior to the stage of fast softening and senescence, and possibly relates to the startup of fast softening and

senescence.
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Fig.1 Firmness changes on Dongzao in different ripe periods
under different storage temperatures
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Fig.2  Changes of PG activity in different Dongzao ripe periods
under room temperature
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Fig.3 Changes of PG activity in different Dongzao ripe periods
under cool temperature
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Fig.4  Changes of Cx-cellulase activity in different Dongzao ripe
periods under room temperature
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Fig.5 Changes of Cx-cellulase activity in different Dongzao ripe
periods under cool temperature
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