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O4-Nitrophenyl a-D-mannoside

B 4-Nitrophenyl N-acetyl-8-D-glucosaminide

m 4-Nitrophenyl a-D-galactoside
m 4-Nitrophenyl B-D-galactoside
B 4-Nitrophenyl B-D-fucoside

B 4-Nitrophenyl B-D-glucoside

B 4-Nitrophenyl B-D-mannoside
1 4-Nitrophenyl B-D-xyloside

[14-Nitrophenyl a-D-glucoside

m 4-Nitrophenyl a-D-fucoside

m 4-Nitrophenyl B-D-glucuronide
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Survey of glycosidase activities in vegetables and fruits
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SUMMARY

Glycosidases (carbohydrate hydrolyzing enzymes) are involved in the decomposition of stored glycan and cell
wall carbohydrates in plants. In this study we used 12 kinds of p-nitrophenyl glycosides to investigate the activity
of glycosidases for 99 kinds of vegetables and fruits. The results showed that garlic, figs, asparagus, and onions had
high glycosidase activity. The a-mannosidase and f3-N-acetylglucosaminidase, those were reported to be involved in
ripening of tomatoes and peppers, were also highly active in asparagus, cabbage, zucchini, onion, garlic, and Nagaimo.
a -Galactosidase activity was observed in many vegetables, and was high in garlic, potato, corn, and cabbage. These
data will be useful for detailed studies of specific glycosidases found in vegetables and fruits.
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