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OZET

Papaya meyvesi (Sunrise Solo) dilimlendikten sonra 5 °C derece 10 giin siire ile
depoland: ve her iki giinde bir dmekler alinarak etanolda coziilmeyen kati maddeler,
toplam eriyen sekerler, suda eriyen, CDTA cozeltisinde eriyen, Na,CO; ¢ozeltisinde
eriyen pektin miktarlan arastinildi. flaveten dogal seker bilesimi, ramnoz, arabinoz.
ksiloz, mannoz, galaktoz ve glikoz miktarlan tespit edildi. Etanolda ctziilmeyen kat
maddelerin miktar1 depolama siiresince herhangi bir ng1§1kllk gostermedi. Etanolda
¢oziilemeyen katt madde miktart yaklasik 26 pg. mg (taze agirhk) olarak bulundu.
Toplam eriyebilir seker miktar1 sadece dilimlenmis meyvede onuncu giinde farklihk
gosterdi. Depolamanm onuncu giiniinde dilimlenmis meyvedeki toplam enyeb]hr seker
miktar1 93,12 mg.g”' (taze agirlik) olurken biitiin meyvede bu miktar 102,58 mg.g”' (taze
agirlik) oldu. Pektin miktarlan o6zellikle dilimlenmis meyvelerde kiiciik degisikler
gosterdi. Toplam pektin miktar1 biitiin meyve ile karsilastinlinca dilimlenmis meyvede
depolama siiresince azaldi. Depolamanin son giiniinde dilimlenmis meyvedeki toplam
pektin miktar1 345,35 pg.mg”' (etanolda coziilmeyen kati madde) iken biitiin meyvede
363,31 pg.mg’ (etanolda coziilmeyen kati madde) bulundu. Suda ¢oziinen pektin miktar:
en yilksek yiizdeyi olusturdu ve bunu CDTA ve Na,CO; takip etti. Dogal seker
bilesimlerinden sadece galaktoz dilimlemeden etkilendi ve depolama siirecinde
dilimlenmis meyve, biitiin meyveye gtre daha fazla galaktoz kaybi1 gosterdi. Sonug
olarak dilimlemenin hiicre duvar: degisimi tizerine etkisinin varligina karar verildi.

CELL WALL MODIFICATION IN FRESH-CUT PAPAYA FRUIT

ABSTRACT

Fresh-cut papaya fruit were stored at 5 °C along with their counterpart for
10 days, and in every 2 days samples from both fresh-cut and intact were taken to
determine ethanol insoluble solids, total soluble sugar, water-soluble, CDTA-
soluble, Na,COs;-soluble pectins amount. Moreover neutral sugar rhamnose,
arabinose, xylose, mannose, galactose and glucose amount were investigated during
the storage. The ethanol insoluble solids did not show significant changes during the
storage. The amount of ethanol insoluble solids was approximately 26 pg.mg"' f.w.
Total soluble sugar content showed only differences at day 10 for fresh-cut fruit. At
day 10 total soluble sugar content of fresh-cut 93.12 mg.g"'f.w. while that of intact
fruit was 102.58 mg.g'f.w. Pectins amount in fresh-cut fruit showed minor changes
during the storage. Total pectins amount in fresh-cut fruit decreased during storage
but did not show any changes in intact fruit. At day 10 total pectm amount in fresh-
cut fruit 345.35 pg.mg’ " EIS while in intact fruit 345.35 pg.mg ! EIS. Water-soluble
polyuronides represented the primary pectic fraction followed by CDTA and
Na,CO;3, respectively. Only galactose seemed to affected from fresh-cut processing:
fresh-cut fruit demonstrated higher galactose loss compared to intact fruit. It is
concluded that cell wall polyuronides show significant solubility and
depolymerization in response to wounding.
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