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Changes of Sugar and Acid Constituents n Apricot dur ng Fruit Develop-
ment

ChenM eixia, Chen Xuesen' , Ci Zhijuan, and Shi Zuoan
(Panology B iological Laboratory, Shandong Agricultural University, Tai'an, Shandong 271018, China)

Abstract: Sugar and acid caomponents in gpricot were studied with 10 cultivated varieties by Cepillary
Electrophoresis, aswell as the changes of sugar and acid componentswith o cultivated varieties during fruit
development The reaults indicated that there were great differences in the contents of components and ttal
ugar anong goricot varieties, whereas their distributionswere smilar, that was the level of sucrose was the
highest and the lowest for fructose in all tested varieties Contrasting 1o sugar, both total acid and components
were different greatly anong varieties A coording to the camponentsof acid, the gpricot varieties could be di-
vided into o types citrate and malate Changesof components and otal content of sugar were aimost smilar
in* Xinghiji’ and’ Katy' varieties at different fruit development stages, the level of sucrose and total sugar
increased constantly, whereas the content of fructose and glucose kept relatively steady, which indicated the
increasing of ttal content of sugarwas caused by sucrose The change pattemsof the content of ttal acid and
camponentswere different obvioudy in two varieties, but the change of malate and total acid was completely
smilar in® Xinghiji’. M alate content increased slowly at higher level, whereas the level of citrate was lower
during fruit development The level of citrate at early development stage was lowver than at later development
stage, increasing rgpidly while soning finished and decreasing slightly during fruit maturation The changing
pattern sloved“ S’ curve, contrast to citrate, the change of malate showved a revere® S’ curve
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Tablel Contentsof sugar and organic acid n different apr icot var ieties (mg- g%
Sugar Organic acid
Varieties Fructose Glucose Sucrose Total content  Malate Citrate Total content
1  Shannong Kaixin 1 12.88 18. 15 51.97 83. 00 8.57 5.51 14. 07
Hongyu 7.05 13.34 58. 87 79.25 8.21 5. 46 13.67
Katy 15.39 18. 45 36.18 70. 02 3.89 16.24 20.14
Shajinhong 5.00 14.52 49. 68 69. 21 9.50 0.76 10. 26
Xinghiji 8.13 13. 60 46.12 67.84 7.09 0.40 17.48
Huaxian Dajiexing 2.57 10.11 46. 84 59. 52 10. 77 0.96 11.74
Tai'an Shuixing 6. 06 8.27 31.17 45.50 4.93 15.82 20.75
Jifu 3.85 9.61 28.10 41.56 7.83 9.19 17.02
Y inxiangbai 5. 46 10. 13 25. 68 41. 27 4.57 9.19 13.77
Jintaiyang 5.19 10. 76 17.10 33.05 11. 90 9.34 21.24
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Fig 1 The change of sugar and acid contents Fig 2 The change of sugar and acid contents
n' Xnshiji' during fruit development in' Katy’ during fruit development
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