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ABSTRACT
Enzymatic actiVities in both healthy fruits and those inoculated with the tested fungi of

different peach cultivars (Fiorda Prince, Desert Red, T. Snow, T. Sweet, Swilling and Meit Ghamr)
were studied. Botrytis cinerea, PenicHlium expansum and Rhizopus stolonifer significantly differed
in their ability to produce pectin methyl esterase (PME), poIymethyl galacturonase (PMG),
polygalacturonase (PG) and cellulase (Cx) in inoculated fruits of the tested peach cultivars. The
highest significant activities of PME, PMG, PG and ex were obseJVed in fruits of all the tested
cultivars infected with R. stolonifer and incubated at room temperature (24 - 27 ·C). Hcmever, at

_oold storage (ZT DC) mar1<.ed increase in the activities of these enzymes was detected in fruits of
all tested cultivars inoculated with B. cinerea or P. expansum. Generally the activities of pectolytic
and cellulytic enzymes in diseases fruits were pronouncly higher than these in healthy ones. At
the end of storage period (room temp. or O·C), fruits of all the tested cultivars inoculated with any
of the tested fruit rot fungi exhibited a pronounced increase in enzymatic activities of both
polyphenol oxidase (PPO),and peroxidase (PO) except fruits inoculated with R. stoloniferand kept
at ODC, compared with those of heathy ones. Meanwhile, fruits of Swilling cultivar inoculated with
B. cinerea and incubated either at room temperature or at cold storage gave the highest amount
of total phenolic compounds in compared to those detected in other cultivars infected with any of
the tested fungi. On the other hand, in infected fruits of all tested cultivars phenolic compounds
oontent values shcmed significant increase oompared with those of heathy ones.

INTRODUCTION
Many attempts were done to detect the response of diferent peach

varieties towards infection with fruit-decaying fungi. Plant pathogens can
produce a series of plant cell wall-degrading enzymes involved in pre- and
postharvest diseases (Kaul and Sharma,1992 and Biggs, et al 1997).
Pathogens produce cell wall-degrading enzymes in sequence, with pectic
enzymes forming first and hemicellulose- and cellulose-degrading enzymes
produced later (Bateman and Basham, 1976 and Misaghi,1982). On the other
hand, peroxidase and polyphenol oxidase are the enzymes known to be
responsible for the oxidation of metabolites of the pathogen as well as those of
the host plants including phenolic compounds, enzymes, 1M and toxin
(Fric,1976). In general, the higher content of the phenolic compounds plant
tissues are the more resistant plant to the attack by pathogen. The phenolic
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