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Table 1 Change of the content of some chemical composition in the pepper
fruits during ripening stages
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Table 2 Changes of the peroxidase and catalase activities during pepper fruits ripening
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Fig. 1 The change of peroxidase isozyme in the pepper fruits during various ripening stages
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CHANGES OF SOME PHYSIOLOGICAL CHARACTERISTICS
DURING PEPPER FRUITS RIPENING

Han Fa

(Northwest Plateau Institute of Biology, Academia Sinica)

The change of the contents of ascorbic acid, protein and soluble sugar, the activities of ca-
talase and peroxidase with its isozyme and their interrelationship during pepper [ruits ripening
have been studied. It is found that there are some relationship between the content of chemical
composition, activity of peroxidase and fruits ripening.

The contents of ascorbic acid, soluble sugar and protein in pepper fruits increase with the
ripening of pepper fruits, the highest content is found in red fruits (physiological maturity),
lower in the half red fruits and the lowest in the green ones. The contents of nutrient decreases
again in red soft fruits. The result also shows that the activity of peroxidase increases with the
ripening of pepper fruits, but decreases in red soft fruits.

The peroxidase isozyme in fruits appears to be different at four. stages, the number of isoz-
ymic bands of peroxidase increases in half red and red fruits and the colour becomes darker,
Their bands are lower in number in green fruits and the colour is lighter, different isozymic

bands also appear in some red soft fruits.
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