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Accumulation Dynamics of Dietary Fiber in Rosa roxburghii
Fruit and Its Response to Shading

ZHANG Xiaoying, SUN Yalei, LU Min, AN Huaming”

(Guizhou Engineering Research Center for Fruit Crops, Agricultural College, Guizhou University, Guiyang 550025, China)

Abstract: Rosa roxburghii {ruit is a good source of high quality dietary fiber. This research was to deter-
mine the content and composition of dietary fiber during the development of ‘Guinong 5’ R. roxburghii
fruit and its response to light. The results showed that: (1) during the whole development of the fruit,
the percentage of total dietary fiber and insoluble dietary fiber increased in the young fruit stage 40 days af-
ter anthesis, and then decreased continuously with the rapid development of fruit, showing a consistent
trend of change and accounting for 24% and 16 % of the dry weight of fruit at the time of maturity, respec-
tively. However, soluble dietary fiber changed steadily during the fruit development, and remained at
about 8% of the dry weight. (2) Dietary fiber components such as cellulose, hemicellulose and lignin also
showed a continuous downward trend during the whole development of the fruit, while pectin had a rapid
accumulation process 20 days after flowering, and cellulose and hemicellulose were the main components of
the fruit when maturing, accounting for about 60% of the total dietary fiber. From the changes of the total
amount of dietary fiber and its main components in single fruit, the main period of dietary fiber accumula-

tion in R. roxburghii fruit was 60 days after anthesis. (3) The analysis of monosaccharide components of
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dietary fiber showed that galactose and glucose were the main total dietary fiber and insoluble dietary fiber,

while mannose was the main soluble dietary fiber, showing great differences. Fruit bagging and shading

promoted the accumulation of soluble dietary fiber and lignin in different degrees, but had no significant

effect on total dietary fiber, insoluble dietary fiber, cellulose and hemicellulose in fruits. (4) The content

of dietary fiber was higher in the young fruit stage, and then continued to decrease with the development of

the fruit. Shading can promote the accumulation of lignin and soluble dietary fiber.
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Fig.1 Changes of dietary fiber and its component contents during fruit development of Rosa roxburghii
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Table 1 The content of monosaccharides composition of indietary fiber from R. roxburghii mature fruit

SE Y
Monosaccharide/ % Total dietary fiber

H ## Mannose 4.48+0.28
FlZE M Rhamnose 1.53+0.12
% B Glucose 5.16=+0. 23
A Bt Xylose 1.7340.07
2 F B Galactose 5.67+0. 14
BT RLAFI 4% Arabinose 1.5540. 10
B Fucose 0.6140.11

AN VN £ 27 4 TR M £ 2 4
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