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Changes of Pigment, Sugar, Acid and Hormone Contents during

Fruit Maturation of “Handguang” Apple
LI Ming and HAO Jian—jun
(College of Biology Science and Technology Shenyang A gricultural University, Shenyang 110161, China)

Abstract: “Hanguang” apple was used to determine the pigment, sugar, acid and hormone during fruit
maturation. Results showed that anthocyanin formation has a correlation with soluble sugar content, both
increased radically from 7th to 17th in September. Chlorophyll dissimilated before anthocyanin formation.
Fruit coloring and maturation were controlled by hormone. ZR content decreased while ABA content increased
during fruit maturation. As a result, ethylene was induced to accumulate, which devoted to fruit coloring and
maturation.
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