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Abstract

Various cell wall polyéaccharides such as IAP(ionically associated pectin), CBP(covalently
bounded pectin), HF (hemicellulosic fraction) and CF(cellulosic fraction) were fractionated by
chemical method from hot pepper fruit cell wall during ripening and softening. And then, the
composition of the polysaccharides were determined. '

The IAP and CBP were composed of 65~88% polyuronide, 4~29% hemicellulose and 0.3~
2.1% cellulose. And hemicellulose also contained 8~13% polyuronide and 0.1~1.1% cellulose.
The containing ratio of hemicellulose associated with the CBP was higher than IAP. All of the
polysaccharides except CF decreased by the turning stage showed softening. The polyuronide
made up IAP changed little but, that of the CBP increased during softening owing mainly to

decreasé of the hemicellulose that was bounded to the CBP and was mostly linked to galactose.
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Fig. 1. Changes in total amount (dry wt) of
fractions extracted from isolated hot
pepper fruit cell wall material at various
stages of ripeness. Abbreviation: CBP,
covalently bounded pectin; HF, hemicellulosic
fraction; IAP, ionically associated pectin;
CF, cellulosic fraction; IG, immature green;
MG, mature green; T, turning; RR, red ripe.
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Table 1. Changes in polyuronide, non-cellulosic neutral sugar and cellulose content
composed of cell wall fractions fractionated from crude cell wall at

various stages of ripeness of hot pepper fruit

(mg/100mg, fraction)

Non-cellulosic

Fraction Stages Polyuronide neutral sugar® Cellulose

JIAP 1G 88.48 5.12 0.90
MG 82.24 11.60 1.17

T 83.53 5.01 0.32

RR 86.63 4.42 1.82

CBP 1G 66.26 29.74 1.76
MG 65.21 29.46 1.51

T 76.36 11.96 2.12

RR 82.30 9.30 1.14

HF 1G 8.60 88.66 0.28
MG 11.50 80.29 1.09

T 13.42 78.48 0.64

RR 10.62 78.96 0.15

CF 1G 17.96 12.78 60.01
MG 14.19 13.27 63.34

T 12.16 13.38 60.97

RR 13.57 14.30 61.54

1) The values of non-cellulosic neutral sugar ware represented total values of gas

chromatographic results (Table 2).
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Table 2. Changes in non-cellulosic neutral sugar composition of cell wall fractions
fractionated from crude cell wall at various stages of ripeness of hot

pepper fruit (mg/100mg. fraction)
Non-cellulosic neutral sugar
Fraction Stages Total
Rha Ara Xyl Man Gle Gal
IAP 1G 0.74 1.81 0.40 — — 2.13 5.12
MG 1.22 2.39 0.63 0.32 0.78 6.26 11.60
T 0.91 2.21 0.72 0.35 0.60 0.82 5.01
RR 0.89 1.37 0.53 0.31 0.55 0.66 4.42
CBP 1G 3.21 4.52 0.75 0.30 0.48 20.48 29.74
MG 2.42 4.12 0.49 0.21 0.43 21.79 29.46
T 3.27 4.15 0.85 0.27 0.97 2.45 11.96
RR 3.05 2.68 0.79 0.48 0.67 1.63 9.30
HF 1G 0.57 5.94 21.43 11.34 38.27 11.11 88. 66
MG 0.45 4.95 17.43 12.53 34.77 10. 16 80.29
T 1.21 6.24 18.91 8.52 34.31 9.29 78.48
RR 0.64 5.59 13.83 11.43 38.38 9.09 78.96
CF 1G 0.88 1.90 1.05 0.50 3.94 4.51 12.78
MG 0.57 1.23 2.94 0.89 4.30 3.34 13.27
T 0.84 1.41 2.76 0.99 5.30 2.08 13.38
RR 1.12 1.18 2.76 1.03 5.39 2.82 14.30

Sugar abbreviation: Rha, rhamnose; Ara, arabinose; Xyl, xylose; Man, mannose; Glc,
glucose; Gal, galactose
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