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Effect of Harvesting Stages on Polygalacturonase Activity and Antioxidant Capacity
of Wild Olive (Elaeagnus latifolia)
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Abstract

The effect of harvesting stages on the polygalacturonase activity and antioxidant capacity of Elaeagnus
latifolia was studied. Fruit at mature (60 days after full bloom: DAFB), moderately ripe (70 DAFB) and over ripe (80
DAFB), were used to determine polygalacturonase activity and antioxidant capacity by 1,-1 diphenyl-1-
picylhydrazyl DPPH radical scavenging assay. The results showed that polygalacturonase activity and antioxidant
capacity increased significantly with fruit maturity. The polygalacturonase activities of mature, moderately ripe and
over ripe were 3.77, 41.81 and 65.97 Unit/min/mg protein, respectively. The antioxidant capacity of mature,
moderately ripe and over ripe were 49.88, 58.23 and 61.95 g/ml respectively
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Table 1 Changes of chemical properties of wild olive at different maturity stages

Maturity Firmness TSS Ascorbic acid Antioxidant Polygalacturonase activity
stage (N) (%Brix) (g/100g) (g/mi) (unit/min/mg protein)
60 DAFB 3.6 9.3° 19.83° 49.88° 3.77°
70 DAFB 2.9° 12.1° 10.63° 58.23"° 41.81°
80 DAFB 1.9° 15.8° 6.49° 61.95° 65.97°
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