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Enzyme activities in relation to Asparagine metabolism
in peach and plum during maturation and storage
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Enzyme activities in relation to asparagine metabolism in peach and plum fruits were

measured and their activities during ripening were low.

Those during storage were also low

but a little differences were observed among the storage temperatures.

Asparagine transaminase activity during ripening and storage in peach and plum fruits was

very low and the notable increase of the activity was not observed. The increase of alanine

during ripening and storage in these fruits did not caused the increase of asparagine transa-

minase activity.

Optimum temperature and pH in asparagine transaminase activity of peach were 70°C and 9.0.
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Fig.1 Assumed pathways of glutamate and

accumulation in ripening plum fruits
— Main pathway in soluble fraction
—— Sub pathway in soluble fraction
----- - Metabolism of oxaloacetate in mito-
chondrial fraction
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Fig. 2 Enzymes in Relation to Asparagine Metabolism
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Table 1 Composition of the reaction mixture for the determination of enzyme
activities in relation to Asparagine metabolism
Enzyme Reaction mixture Product
AN Asparagine Aspartic acid
aAs-IL Asparagine, AMP, Pyrophosphate,Mn Aspartic acid, ATP, NHj3
AT Asparagine, Pyruvic acid Alanine, 2-oxosuccinamic acid

The products on underline were used as index of the activities.

The reaction was carried out for 4 hr at 30°C and pH 8.0 and was stopped by

heating at 100°C for 3 min.
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Table 2 Changes in various enzymatic activities
at three maturities of ‘Hakuho'peach

Formed products(nmol)

Enzyme

unripe Ripe Full ripe
AN ND 3.4 ND
as-1 ND 0.05 ND
AT 26.5 I7.7 ND

Enzymatic activities were expressed as total amounts .

of products formed in the reaction mixtures.
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Fig. 3 Changes in asparagine transaminase activities
during storage at 5°C, 20°C and 35°C
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Table 3 Changes in various enzymatic activilies
at three maturities of ‘Sordum’plum
Formed products(nmol)
Enzyme
Unripe Ripe Full ripe
AN ) ND 1.3
as- L ND 9.4 ND
AT ND 3.0 5.8

Enzymatic activities were expressed as total amounts

of products formed in the reaction mixtures.
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