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Postharvest Softening Physiological Mechanism of
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Abstract Postharvest physiological and biochemical changes of softened Huanghua Pear  Pyrus Pyrifolia
Nakai c¢v. huanghua fruit were investigated at 20°C and 80% - 90% RH. The results were as follows the res-
piratory pattern of Huanghua pear belonged to climacteric fruit flesh firmness gradually decreased but the flesh
extractable juice content gradually increased. The amylase activity increased by 2.9 fold but the starch content
decreased by 72.80% within 5 days after harvest then the amylase activity and starch content gradually de-
creased. The protopectin and cellulose content decreased but soluble pectin content increased and both pro-
topectin content and cellulose content were positively correlated with flesh firmness significantly P < 0.01
Polygalacturonase PG and cellulase activity had little changes within 5 days after harvest then enzymic activi-
ty rapidly increased and the enzymic activity peak appeared on the 15th day after harvest PG activity increased
by 3.0 fold and cellulase activity increased by 7.9 fold as compared with that at harvest day then enzymic activ-
ity gradually decreased. It was suggested that flesh softening of Huanghua pear within 5 days after harvest was
mainly caused by rapid degradation of starch which was catalyzed by rapid increase of amylase activity. Energy
substance was supplied by starch degradation for respiratory climacteric. Afterwards flesh softening was caused
by the degradation of cell wall components such as pectin and cellulose which were brought about by the action
of PG and cellulase.
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Pyrus pyrifolia Nakai cv. Huanghua
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