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Fig. 1. Two types of storage form of jelly fig. left: achenes with syconium wall; right:

achenes alone.
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Table 1. Effect of storage form (achene or achene with syconium) on pectin content,

pectin methylesterase (PME) and pectin methylesterase inhibitor (PMEI) activi
ties of “Miaoli No. 17, “Miaoli No. 27, and MLJFA-01 after 1 year storage under

25°C and 20%RH
Pectin (%)

Clonal lines Miaoli No. 1 Miaoli No. 2 MLIJFA-01
Achene 1227 + 3.23° 12.83 + 3.68 1490 + 0.07
Achene with syconium wall 1715 + 0.63 1524 + 0.74 15.04 = 045

PME (ueqCOOH min"'g™")

Clonal lines Miaoli No. 1 Miaoli No. 2 MLIJFA-01
Achene 14.89 + 0.80 10.69 + 0.04 11.57 £ 2.11
Achene with syconium wall 1852 £+ 0.11% 13.19 £ 0.93 14.63 £+ 0.67

PMEI (%)

Clonal lines Miaoli No. 1 Miaoli No. 2 MLIJFA-01
Achene 100.00 + 0.00 38.86 + 5.19 83.43 =+ 838
Achene with syconium wall ~ 100.00 + 0.00 75.07 + 1.81* 96.90 + 3.10

“ Mean and standard error (n = 3) within each column followed by the different marker is
significantly different at *p < 0.05 by Student’s ¢ test.
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Fig. 2. Effect of storage duration on achene and jelly formation of jelly-fig “Miaoli

No. 1”. (Scale = Smm)
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Fig. 3. Effect of storage duration on pectin content (A), pectin methylesterase (PME)
(B), and pectin methylesterase inhibitor (PMEI) (C) activities of
jelly-fig “Miaoli No. 17, “Miaoli No. 27, and MLJFA-01 at 25°C and 20%
RH. Signifi cant differences between jelly fig after postharvest treatment
(0 year) and storage 1st to 3rd year were determined by Student’s ¢ test. *p <
0.05, and **p < 0.01, #p < 0.005, and ##p < 0.001; n = 3; £ SEM.
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Table 2. Effect of storage environment on pectin content, pectin methylesterase (PME)
and pectin methylesterase inhibitor (PMEI) activities of “Miaoli No. 17, “Miaoli
No. 27, and MLJFA-01 after 2 year of storage.

Pectin (%)
Clonal lines Miaoli No. 1 Miaoli No. 2 MLIJFA-01
RT, 75%RH 13.70 + 4.66 a” 478+ 0.89b 9.78 + 475 a
25°C, 20%RH 10.66 £ 322 a 9.64 £ 0.39b 1220+ 2.59a
4°C, 75%RH 891+ 230a 11.19+ 143 a 928 +340a
PME (neqCOOH min’'g")
Clonal lines Miaoli No. 1 Miaoli No. 2 MLIJFA-01
RT, 75%RH 11.57+ 0.29b 895+ 0.52b 8.79 + 0.67 ab
25°C, 20%RH 9.04 + 0.99 ¢ 1422+ 0.72a 7.57 £ 3.17b
4°C, 75%RH 16.61 £ 0.69 a 1526 + 0.58 a 14.59 £ 0.38 a
PMEI (%)
Clonal lines Miaoli No. 1 Miaoli No. 2 MLIJFA-01
RT, 75%RH 83.57 + 4.05b 61.83 + 1.81b 5296+ 248 a
25°C, 20%RH 93.22 + 3.54 ab 73.93 + 5.81 ab 69.39 + 1.38a
4°C, 75%RH 100.00 = 0.00 a 81.23 £+ 595a 73.03 + 1452 a

“RT, 75%RH (control): storage at room temperature (75-85% RH); 25°C, 20%RH :
storage at room temperature in auto dry box at 25 + 1°C (20 = 2% RH); 4°C, 75%RH:
storage at4 + 1°C (75-85% RH).

¥ Mean and standard error within each bar followed by the different letter different are

significantly different at P < 0.05 by Fisher’s protected LSD test.
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Effect of storage condition on achene quality of
jelly fig (Ficus awkeotsang Makino)

Lin, Meng-Jin and Mei-Chun Lu*
Miaoli District Agricultural Research and Extension Station, Council of Agriculture, Executive
Yuan, Miaoli, Taiwan, R. O. C.

ABSTRACT

Jelly fig (Ficus awkeotsang Makino), belonging to Moraceae family, is an indigenous
vine plant which grows in the mountainous area with an elevation of 800 to 1,800 meters
above sea level in Taiwan. The mature fruits were peeled and dried after harvest, and the
dried achenes were merchandized in the market. However, the achene quality and jelly
formation were frequently influenced by the storage conditions. In this study, the optimal
storage type, years, and environment of dry achenes and its impact on the enzymes related
to jelly formation were investigated in “Miaoli No. 17, “Miaoli No. 2, and MLJFA-0O1. Our
results indicated that the pectin methylesterase (PME) and pectin methylesterase inhibitor
(PMEI) activity in dried seeds with syconium wall were 3.6% and 19.6% higher than naked
dried seeds during storage, respectively. Among 3 clonal lines, the pectin content, PME and
PMEI activities were all declined upon storage. The PME was dramatically decreased by
39.4-65.2%, and the seeds couldn't form jelly after 3 years of storage. Comparing with
MLIJFA-01 and “Miaoli No. 17, “Miaoli No. 2” showed a higher stability of PME during 2
year storage and it may be the suitable variety for long-term storage. In addition, the pectin
content, PME and PMEI activity in dried seeds stored under 4°C and 75% relative humidity
(RH) condition were higher than those seeds stored at room temperature. Taken together,
the dried seeds with syconium wall stored under 4°C, 75% RH may maintain better
jelly-forming ability. The storage life of dried achenes was suggested to be less than 2 years.

Key words: pectin, pectin methylesterase, pectin methylesterase inhibitor
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