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Fig- 2 Changes of fruit fresh weight and volume during

fruit development of Lycium barbarum L.
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development of Lycium barbarum L.
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Fig-4 Contents of titratable acidity in berry during berry
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Fig-7 Contents of polysaccharomyces in berry during berry
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Study on fruit development of lycium barbarum

ZHANG Ningl, FENG Mei’. SONG Chang*bing3
(1. Chemistry and chemical engineering School, Ning xia University, Yinchuan 750021, China:2. Agriculture School
Ning xia University, Yinchuan 750021, China; 3. The Second Northwest University for Minorities, Yinchuan 750021, China)

Abstract: The changes of growth phase, carbohydrate, organic acid; vitamin C, soluble protein, polysac-
charomyces and carotenoid in Lycium barbarum L. were studied during its maturation- The results were as fol-
lows: the growth curves of Lycium barbarum showed double sigmoid pattern; The content of soluble sugar and
reducible sugar changed unremarkably in the early stage of berry development:sugar accumulated rapidly at the
early ripening time: The content of starch accumulated in the early stage, and decreased to zero at maturation;
The content of titratable acid were low in the early stage of berry developmentthen increased with the develop-
ment of berry during maturation,and then decreased lightly ; The curve of vitamin C content showed low “high-
low tendency during berry development; At first stage the content of soluble protein in berry increased rapidly s
and reached the maximum at the 3lst day after blossom: after that declined gradually : The content of polysac-
charomyces and carotenoids was lower in early stage of berry development:from the 27th day after blossom in-
creased rapidly;and reached the maximun at maturation

Keywowrds - Lycium barbarum L ; Berry. development ;) Composition, accumulation



