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Changes of cell wall degrading enzymes during post-harvest
softening of melon ‘Huangzuixian’

ZHANG Min, WANG Ai-ling, YANG Jun,DU Juan, LIAO Xin-fu

(Xinjiang Grapes and Melons Research Institute ,Shanshan,Xinjiang 838200, China)

Abstract: [Objective) This study investigated the changes of cell wall degrading enzymes after fruits
of melon Huangzuixian’ were harvested and treated by 1-MCP to provide information for marketability
improving and shelf-life extending. [Method]) Fruits of melon ¢ Huangzuixian’ harvested at commercial ma-
turity were treated with 1 pLL/L 1-MCP for 24 hours before being stored at room temperature. Fruit firm-
ness and activities of g-galactosidase (B-Gal) ,a-L-arabinofuranosidase (a-Af), cellulase, polygalacturonase
(PG) ,and pectinesterase (PME) during the softening process were measured and analyzed. [Result) Fruit
firmness decreased throughout the experimental period,and firmness of fruits treated with 1-MCP was sig-
nificantly higher than the control. Activities of 3-Gal, a-Af, cellulose,and PG peaked at 1 d,5 d,6 d,and 4 d
after harvest while those of 1-MCP treated fruits peaked at 10 d,10 d,10 d,and 8 d after harvest, respec-
tively. PME activities of fruits in both control and 1-MCP treatment declined, but 1-MCP treatment had

higher levels. [Conclusion] Softening of melon ‘ Huangzuixian’ fruits resulted from interactions of 3-Gal,a-
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Af,PG,PME,and cellulose. PME and B-Gal contributed to the initiation of softening, while PG, o-Af and

cellulase remarkably contributed to middle and later fast-softening. 1-MCP inhibited the activities of p-Gal,

a-Af,PG and cellulose and slowed the decrease of PME activity. This was one possible reason why 1-MCP

could keep fruits fresh.
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