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Fig. 2 Changes in starch content | total sugar con-
tent and &« —amylase activity of squash fruit
during maturation,

Each point is the average of 4~5 samples
from individual fruit.
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maturation.

Each point is the average of 4~5 samples
from individual fruit.
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Studies on Changes in Components of Squash Fruit
during Maturation to Determine Harvesting Time

Akinobu NAGAO* and Teruhiko INDOU*

Summary

In order to obtain the primary data for determing maturation of squash (Cucurbita maxima
Duch.) fruit, changes in chemical components and weight accompaning maturation of cultivar
“Ebisu” were studied. Starch content, total sugar content, pectin content, weight and « —amylase
activity of fruit were examined at 5—day intervals beginning day of anthesis until 55 days after
anthesis (daa) .

Fruit weight increased rapidly until 25 daa, and thereafter, remained constant.

Starch content increased to reached a maximum at 40~45 daa, then dacreased repidly. On
the hand, total sugar content and a —amylase activity were low during development. However,
they began to increase from 40~45 daa. The result strongly suggest that the increase in total sugar
content was associated with the decrease in starch content.

Total pectin content increased until 40 daa, and thereafter, was relatively constant at 880~950
mg/100 g. The ratio of hydrochloric acid soluble pectin to total pectin content in relation to softing
of flesh was almost constant throughout maturation.

Judging from the components, the optimum harvesting time of “Ebisu” fruit seemed to be at

35~45 daa.

* Hokkaido Central Agricultural Experiment Station, Naganuma, Hokkaido, 069—13, Japan.
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