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Characterisation of Protein Markers for Indicating the Maturity Stages of Plum and Nectarine fruits by HPLC

Aroonrat Anantathas

Abstract

The investigation of protein marker which had the potentials to indicate the maturity stages of plum and
nectarine fruit was done using a High Performance Liquid Chromatography (HPLC). Two cultivars of plum (Pizazz
and Queen Rosa) and nectarine (Spring Bright and Flavortop) were used to determine profiles of proteins in three
different maturity stages; early stages, commercial maturity, and commercial maturity plus 3 days (soft ripening). The
profiles of protein extracts were analysed by a HPLC, using a C18 column, at the flow rate of 1 ml / min of dynamic
gradient mixtures between methanol and milliQ water. The results revealed that plum fruit showed the same profiles in
both cultivars that a peak of protein at the retention time 15 min was increased according to the stages of fruit
development. The protein profiles of nectarine in both cultivars were also the same, when the protein peak of the
retention time 15 min was tended to increase following on the maturity stages of fruit. As a result, there was at least a

protein showing high potential to be a candidate protein using as a marker to identify the maturity of the fruits.
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