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Dyna mic Changes of Pectin Substance in Diffe rent Pumpkin
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Abstract : Dynamic changes of pectin substances during the development of fruits among four pumpkin ear
ly- matured varieties of * No. 124’ and * No.125" ( Cucurbita maxima) , * Huanglang’ and * Daliluoren’ ( Cu-
curbita moschata) were investigated. The results showed that during the development of pumpkin fruits ,acid
soluble pectin ( ASP) was the main constituent of pectin substances and its content reached 72 .8 % ~91 .3 % of
the total pectin ( TP) ,and the content of water soluble pectin ( WSP) and oxalate soluble pectin ( OSP) were lit-
tle. For WSP or OSP, the changeable tendency in 124 and 125 was consistent, that in Huanglong and Daliluo-
ren was unanimous too during the period of fruits development ; however, for ASP and TP, the tendency of dy-
namic changes of four different varieties showed no difference . Generally, the content of ASP or TP reached the
highest at the 30th d after pollination, then decreased with the maturity of fruits. At the same period of fruits
development , the content of pectin substances among the four varieties was different, that in No. 125 was the
highest , that in Daliluoren was the lowest ,and the content of TP of No.125 reached 2 .43 % of fresh weight of
fruits at the 30th d.
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Table Constituint of pectin substances and its content during the development of pumpkin fruits

FEA K Fractionation of pectin substances

st Al R HURE 39

Varioties and KR wsp TRE R osp RAETERIE  ASP MEHx TP
(e of sampline G Content AR R Content T H AR I Content MK L Content
(mg/100g FW)  Percent( %) (mg/100g FW)  Percent( %) (mg/100g FW)  Percent( %) (mg/100g FW)
124 %5 No. 124
10K 10d 19.0 4.1 413 8.9 401 .3 87.0 461 .7d
%20 K 20d 60 .3 6.0 91 .7 9.1 858 .0 84 .9 1 010.0c
30 K 30d 117.3 5.6 103.0 4.9 1 883.3 89 .5 2103.7a
2 40 K 40d 88 .3 6.8 81 .3 6.2 1134.7 87.0 1304 .3b
50 K 50d 923 10.6 41 .7 4.8 737.0 84 .6 871 .0c
125 % No. 125
10K 10d 19.0 3.4 41 .7 7.4 506 .0 89 .2 566.7 ¢
%20 K 20d 52.0 3.7 125 .7 9.0 1216.7 87 .3 1 394 .3b
%30 K 30d 131 .7 5.4 102 .7 4.2 2196.7 90 .4 2 431 .0a
B 40 K 40d 118.3 8.2 108 .7 7.5 1220.0 84 .3 1 447 .0b
50 K 50d 97.7 7.4 52.7 4.0 1160.0 88 .6 1310.3b
R Huanglang
10K 10d 19.0 4.8 46 .7 1.9 326.7 83 .3 392 3¢
%20 K 20d 151 .7 17.3 100.0 11 .4 624 .3 77 .3 876 .0a
30 K 30d 32.0 4.3 32.7 4.4 679 .7 91 .3 744 3ab
% 40 K 40d 56.0 7.9 53 7.5 599 .0 84 .6 708 .0b
50 K 50d 66 .7 12.6 44 3 8 .4 416 .7 79.0 527 7¢
KFi#R1~ Daliluoren
10K 10d 16.0 5.4 37.7 12.7 244 .0 81.9 297 .7¢
%520 K 20d 134.0 22.6 78 .0 13.2 380 .0 64 .2 592 .0a
30 K 30d 50.7 8.4 36 .0 5.9 519.0 85.7 605 .7a
% 40 K 40d 67.0 148 50 .7 11 .2 334 .3 74 .0 452 .0b
50 K 50d 78 3 18 .2 38.7 9.0 313.0 72 .8 430 .0b

DRI H R S ZE R I TR — b

letter means no significant difference at P =0 .05 level for the same variety by Duncan’s test( SSR)

T AR T BEARIC I BT RN AE P=0.05 KV EERARY
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Fig.3  Dynamic changes of ASP during the development of
fruits among different pumpkin varieties
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Fig.4  Dynamic changes of TP during the development of

fruits among different pumpkin varieties
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