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Changes of Sugar and Acid Components and Contents During Fruit Develop-

ment of Actinidia arguta

AN Jiao, LIU Ming, JIA Jialin, LIAN Zheng, PIAO Yilong*

( College of Agronomy, Yanbian University, Yanji 133000, China)

Abstract: In order to determine the changes of sugar and acid composition during the fruit development of Actinidia
arguta, the contents of sugar and acid in the fruit development of three varieties (lines) of Actinidia arguta were de-
termined by high performance liquid chromatography and spectrophotometer. The results showed that the changes of
sugar and acid components and contents of the three varieties (lines) of Actinidia arguta were similar. The cultivars
of three varieties (lines) contained sucrose, fructose and glucose, and sucrose was the main sugar. Citric acid, quinic
acid, ascorbic acid, malic acid, oxalic acid and shikimic acid were contained in the fruits of three varieties (lines),
but lactic acid was only detected in kuilv, which belongs to dominant fruit of citric acid, but the components of or-
ganic acids in different varieties (lines) are not identical. During the fruit development of Actinidia arguta, the con-
tents of sugar and acid changed, and fructose was dominant in the middle stage of fruit development. However, after
the fruit began to mature, the sucrose and glucose increased in varying degrees. Finally, sucrose was dominant and
fructose and glucose contents were similar. In the early stage of fruit development, quinic acid was the dominant ac-
id, but during the ripening process, citric acid became the dominant acid, and the decrease of quinic acid was the
second.
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