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Relationship between ABA and ethylene content and
fruit ripening during fig fruit development

LI Chun-li', SHEN Yuan-yue?*
(1. College of Forest Science and Horticulture, Xinjiang Agricultural University, Urumqi 83002, China;
2. Beijing Key Laboratory of New Technology in Agricultural Application/College of Plant Science and Technology,
Beijing University of Agriculture, Beijing 102206, China;
3. National Institute of Biological Science, Beijing 102206, China)

Abstract To study the relationship between ABA and ethylene content and fruit ripening during the development of fig
fruit.fig (Ficus carica L.) cultivar ‘Masui Dauphine’ was used in this study. The changes of respiratory rate. soluble
sugar content, starch content, ABA level and ethylene production level were examined. The results showed that: The
development of fig fruit was comprised of three phases,phase I (the first rapid growth stage),phase II (the lag
phase of growth) ,and phase [l (the second rapid growth stage). The transition from phase II to phase [l was the
onset of ripening. After the onset of ripening, starch content of fig fruit was decreased, but a large amount of glucose and
fructose were accumulated, and the fruit matured quickly. There was an decrease in ABA content during ripening of fig
fruits. But there was an increase in ethylene production during fig fruits ripening, and during the onset of ripening a
respiratory climacteric rise was concomitant with a sudden burst of endogenous ethylene production. These results
suggested that fig fruit is a typical climacteric fruit. Ethylene initiated a chain of metabolic and physiological events
which lead to fig fruit ripening.

Keywords Ficus carica; fruit ripening; ABA; ethylene
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