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Abstract; The changes of growth phase and quality indicators during
different growth stages of chayote were measured and analyzed. The
results indicated that the growth curve of chayote showed single sig-
moid pattern and the trends of quality indicators were different with
fruit development dynamics. Respiration rate decreased rapidly with
fruit development and respiration peak appeared at maturity; the
contents of Ve, chlorophyll and hydrolysis amino acids were higher
during the young fruit development, then decreased to a low level;
while cellulose content and hardness showed the opposite trends.
The fruit had fully grown with higher content of amino acids, lower
respiratory rate and better quality and storability on the 10™ d after
flowering when was the optimal harvest period.
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Figure 1 Variations of growth and respiration rate at
different growth periods of chayote
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Figure 2 Changes in Vc content and chlorophyll content

at different growth stages of chayote
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Table 1 Changes of three quality indexes of chayot

in different growth stages

W7 48 b5
AR /d

K&/ Y W/ (kg em 2) GHEEE/%
2 93.73640.302> 11.60640.701¢¢ 1.11340.153¢
4 93.66540. 025> 11.44340. 261¢ 1.583+0. 1562
6 94, 24040, 015 12.28740. 618 1.7304-0. 1632
8 95.06440.232* 13.655+0.497¢ 1.587+0. 066
10 94.18640.030*> 17, 99740. 709> 1.4094-0. 072"
12 93.90440.263> 17.71640. 546> 1.5014-0. 0672
14 91.73440.719¢ 28.863+1.082* 1.87840.073¢%

T FS/NG TR AR ROR 2% 5 2 (P<C0. 05)

MR A 20 ZF A AR HEALAR G B B 5T 1Y 31 22 J50RE 38 S 42
PEMLAR A R AT IR 1 R 2 5 A A TG Sh AR T ) R
filh o Hor 20 Fh o R 2 A1 AR T Y SR AR B 3R SR )
RERIAY .8 R b T A SR, 12 A W AE L T Y. W
T2 FIRR L P EERFE . E2DEH 17 FE SR
(R RTERR K i B vh M B IR, R A D . TEJE 28 2 K1Y
RLE LR B IA 811,451 mg/100 g, 5 HAth A 4 B 2R 52
A L 22 Sk K B0 R B 35 K OF (P<C0. 01) , i A S R 1 & it
e HIRBERA AR, MERLWAMARKKEE . LA
HEMRBEEZENTRBEHA BALEME 10 X, LaaK
SERRET 13,37 %6 AH i A IR B Y Kl SR SR R
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GBI T ., AR KW ORER S E YA K
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Table 2 Content of hydrolysis amino acids in chayote mg/100 g
) AR/
i H
2 4 6 8 10 12 14

KA R (Asp) 87.520 69. 310 66.727 53.791 63.852 44, 483 44,872
R % (Thr) 32.313 26. 491 24. 748 18.913 22. 886 17. 233 17. 444
22 5 R (Ser) 40. 494 32. 443 33.578 26. 468 29. 895 23.598 24. 655
Jifi & /& (Pro) 61.441 44. 816 50. 278 32.452 46. 600 22.976 22. 886
BE R (Gl 90. 185 72. 365 97.903 65.193 87. 829 47. 960 49. 369
H& R (Gly) 36. 633 28. 142 25.958 19.133 24. 378 17.058 16. 820
PR (Ala) 42. 336 33. 241 33.959 23.060 31.145 20. 238 19. 810
LA R (Cys) 24. 554 22,673 22.515 21,787 23.106 20. 642 21. 321
HE TR (VaD) 42,784 35.532 37.825 29. 694 36. 318 24. 737 26. 654
7% 2 (Met) 16. 599 14.613 10. 154 7.353 10. 700 7.181 4.917
S AR (le) 37. 395 30. 701 32.561 23.956 30. 896 17.594 20. 064
SEATR (Lew) 73.239 58. 932 62. 445 47.188 58. 083 36. 765 40. 746
% 4 1% (Tyr) 33.530 27.769 31. 245 25. 950 28. 352 34. 644 23.544
9 B2 (Phe) 46. 308 37. 486 38.366 29.313 33.751 26. 368 23.963
HE R (Lys) 63. 245 48. 801 59. 535 46.993 56. 599 36. 960 39.568
21 & (His) 23.588 038 19. 398 14.513 17. 605 10. 975 11. 308
AR (Arg) 59. 288 009 112.772 74. 418 100. 969 29. 231 23.737
TEAA T Tessaro T 270, 502 285.032 217.923  266.838 177.813 181.663
TAA 811. 4514 51. 3600 759, 9668 560, 173 702. 964¢ 438. 642F 431. 6786
E/T 41.342% 41.543% 37.506% 38.903% 37.959% 40.537% 42.778%
E/N 0.705 0.711 0.601 0. 637 0.612 0.682 0.748
CE/T 10.213% 10. 447 % 17.392% 15.875% 16.868% 9.166% 8.118%

T AT RS TR AN [ 3R 4 ) 22 57 4 35 (P<C0. 01) s EAA R b 5 L R & 5t s TAA ORI B i E/ T R i E LR N J

TR B Ik B T 23 b s E/N 7R 6 7 R IR 5 it 5 AR R R R

2.5 RELAFIEFREEXMED T

RS R o R I 2 A AT S A R DR A A
AR AR AR AL . IR R A & A TR AR AR R SR R B AR
2 AN E R A A B S AR T 2 [ B — A e
i 2R 3 R SRS Y T 58 L Ve B i 5 R S fif R 22 (A AE A
3 B 5 56 R (P<C0. 05) . M S R Bl —0. 776 5
—0. 865, vt WA L S0 4 A3, A SERE B B L Ve 3 1
BN e Ah RS SR A T RS
PRI 6 2R B4 50 — 0. 980 5 0. 880, 13 B 5 52 75 5 1] Jl 24 3¢
EAAVE LN e 5 T SR S YR N,
B R 6 (r= — 0. 835, P<C0. 05), [m] I}, 5% S 0 1% 5%
BE VMRS Ve i s AFER B3 W IEAHOC G &R (P<K0. 0D, 4
KFREE TR 0.937 F1 0. 901, 3 T RE & H T 4l 5 1 5 s

2 CE/T R LEL T AR S S AEREEN AT,

W HE % T R AR PR, SR St AL R T 3R Ve 5 3 8 1 3R
o5 o (L5 L JO A b 347 o AR S5 Y 8 3 A T U 3

HT 5 52K 4 A i 5 R P M G (r= — 0. 773, P
0. 05) FILT 4 2 & i 5 0 & A9 A8 & 1 (r= 0. 863, P<<0. 05)
A BE RS A K R E L RS oK A 3% e/ T 2R
YR O R B BT R SRR A A K 0 S T
Ko MRHEDHT R, SR & & 5 R o0 5 52 W 35 19 1A
Ktk (r= —0.832,P<C0.05), 5t X & EHFHEDENT
AR (r=0.851,P<C0. 05) , 3 Al A& DXy 764 4 74 g i
BFREMHGREGED B EENBEN - BEE R
EmRAEE R HHES RO T REYS
W R A G R AT IR R RS R AR Y
bz TR,

*3 WmREFEELESTE
Table 3 Correlation analysis among different quality indexes

T 7 48 A TR e P 1R 56 J3E Ve 9 &t MERREE KA E EE YR it AR & i
R G 1.000
- WG 5t i —0.776 % 1. 000
Ve & —0. 865 * 0.937 % x 1. 000
M4 & —0.980 % * 0.872 % 0.901 % = 1. 000
Koy —0.488 0. 002 0.191 0.355 1.000
i 0.880% x —0.634 —0.742 —0.835 % —0.773 % 1. 000
TR EGHE 0.414 —0. 395 —0. 368 —0.437 —0. 394 0. 862 % 1. 000
R &R —0. 832 x 0.620 0.614 0. 851 % 0.403 —0.701 —0.565 1. 000

T % FIRTE P<0. 05 /K BB FEAM I » « FRFE P<L0. 01 KV W FEHME,
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