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Bagging at D ifferent D evelopmental Stages on Sclereid Formation n‘ Dang-
shanau’ Pear Fruit

ZHANG Zhen-ming, SH 1 Ze-bin, ZHANG Shao-ling , Q AO Yong-jin, and TAO Shu-tian
(D eparment of Horticulture Nanjing Agricultural U niversity, Nanjing 210095, China)

Abstract: Fruit of pear cultivar Dangshansu were used asmaterials for investigating the relationship a-
mong <lereids, related enzymes and fruit quality The results showed that fruit had the smilar developmental
course either bagged or not, the density of sclereid group was high at the early stage, then decreased with the
fruit development, and became stable wwo months before ripeness The size of <clereid group increased gradu-
ally during early stage, then decreased and increased again with fruit development, while the quantity of scle-
reid increased al® during early stage and decreased, but reached t max 49 d after anthesis, in accordance
with the activities decline of FOD (Peroxidase) , PAL (Phenylalanine anmonia-lyase) , and PRO (Polyphe-
nol oxidase) enzymes In control and bagging treaments, the content of titratable acid in bagged fruit was
higher, but TSS (tal oluble olid), btal ©luble sugars and fruit masswere lower than that in unbagged
fruit Egecially the quantity of sclereid in bagged fruitswere markedly decreased than that in unbagged fruit
at all stages Meanwhile, campared with that of bagged fruit, activities of all the three enzymeswere more
lower in bagged fruit, indicating that the activitiesof FOD, PAL and PRO were positively related o the foma-
tion of <lereids
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Tablel Effect of different tmesof fruit bags on qualities of Dangshansu pear fruit
C /
Days after Total luble Total ©luble Titratable Deoxidize vitanin  Content of <clereid Core dianeter/ Masson
floral (d) ugars(%) 2lid (%) acidity (%) c(mg g?') (g kg 1) flesh dianeter  average(g)
Control 8.317 a 11.4 a 0.1596 b 0.0073 b 3.79a 0.279 a 398.5 a
14 7.649 d 10.6 ¢ 0.1608 a 0.0087 a 2.47 e 0.298 a 301.0 e
21 7.847 c 10.7 ¢ 0.1607 a 0.0085 a 2.52 e 0.29 a 339.5d
28 7.988 b 11.0 b 0. 1605 a 0.0083 a 2.64d 0.285 a 356.5 ¢
35 7.988 b 11.0 b 0.1604 a 0.0077 b 2.71c 0.282 a 360.5 ¢
42 8.297 a 11.0 b 0.1597 b 0.0075 b 3.50 b 0.281 a 391.5 b
SPSS P =0.05

Note: Data in the table marked with different lettersmean significant difference at P =0. 05 level by SPSS

, 42 d

) 42 d ) (1998)

C , 14 21 28d



3 : 567

2.2
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A E CK 14 21 28 35 42d (10 x10 )
Fig 1 Bagging stage on content of sclereid group of Dangshansu pear fruit
A - E and CK sgparately show the sclereid group of 14 21 28 35 42 days after floral and ripe Dangshansu ( x 100).

21 d
49d , , 63 d
, 14 21d ,
2.3 POD PAL PPO

FOD , , 14 21d 1
, 14 d FOD

28 d, ( 2 77d ,

PAL , ,

PAL PAL , ( 14 354d) ,

,

© 1994-2009 China Academic Journal Electronic Publishing House. All rights reserved. http://www.cnki.net



568 34

y 63 d ke 5
) *- X il Control —x— 28 d
e 4 ) _ . 14d %x- 35d
(2 E . ] ; & 21d e 424
PFO FOD g \
: 14 d 21d SRS
: PFO Al
14 d PRO %0
28 d, ( 2 e 300 | g
g
2 200 .
FOD PAL  PFO & 100 |
, 0
( , 2004) , L B
T4 8 T
3 IR -
: , 5 4 . .
2 EE ) N
’ 0 i 3 § 4 -
’ 14 21 28 35 49 63 77 91 105 150
( , 1996) B1E JG K¥L Days after floral (d)
3 2
( 21 63 d) POD PAL PPO
Fig 2 Changesof POD, PAL and PPO activity
! FOD  PAL PFO during the development of Dangshansu pear
( 2) ' fruit bagged at different stages
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