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Study of Invertase in Apple Fruit

W ang Yongzhang W ang Xiaofang Zhang D apeng
(College of Horticulture Science, CAU )

Abstract The experiment conducted with’ Starkrimon’ gpple fruit, showed that there
existed all three ioforms of invertase, namely wluble acid invertase, <luble neutral
invertase and cell wall-bound invertase in developing apple fruit Theoptimum temperature
for acid invertase activity was 40 , but that for neutral invertase activity was 50 . The
results alo showed that DTT treatment significantly increased the activities of luble
invertases, how ever, it had no effect on cell wall-bound invertase T he activities of 0luble
acid invertase, <luble neutral invertase and cell wall-bound invertase were significantly
inhibited by Hg* and Ag", but enhanced by M n** and Ca®. M oreover, Cu*, M g and
Zn*" alo increased the activities of acid invertases, including sluble acid invertase and cell
wall-bound acid invertase, while the activity of wluble neutral invertase was partially
inhibited by these metal ions Soluble invertases had lower Km and higher Vmax compared
w ith cell wall-bound acid invertase according to the kinetic study of invertasew ith sucrose as
reaction substrate The function of the invertases in sugar metabolisn was discussed in
relation to the fruit development
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