2026,39(6):10-15

T OE R

DOI: 10.16861/j.cnki.zgge.2025.0712

JUFp e B R ik BB A Rt 2 i S5 AL B 5 i R
BEE L, BWE ', THE IR F, A8, TFE'
QLRI R 2R ERE BRI 1500305 2. BT AL EAGE R 208 BR/RE 1500600

O AT TR SRR PR A B L A VIR, 2 AR AR s R R R 22T PR A2 4 M R A A
PR SRR WA R R o AR, T 10 2 T 5 7 M B A R s SR DA L T2 R 1) 8 R R B T TSI
U P S VR S A O R R . AR SO S W T SR PR ) 2 o e 2 R LA A s SRR R LR T Al RE L Sy
ORI A4 A4 R R ZO RS 5 (0 BUE R R FTIR ) BLAE S B i LN 1 5 AN BEAS 1 2k IR
TE R P R VR S B4 7 L e 28 TR % I b P2 Rl P R 42 P 44 5 7 5 B S X & SR E 92 7 AT T R . A B TR
g T 5 M S B ST A R B SR AT A A

FEIE): SREE R BR AN A R R TR A

FESES:S6 XHEFRERE: A NEHRS:1673-2871(2026)06-010-06

Research progress on the formation and regulatory mechanism of pulp

texture in several typical fruits and vegetables
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(1. College of Horticulture and Landscape Architecture, Northeast Agricultural University, Harbin 150030, Heilongjiang, China, 2. Hor-
ticulture Branch of Heilongjiang Academy of Agricultural Sciences, Harbin 150060, Heilongjiang, China)

Abstract: Pulp texture is a key comprehensive trait for evaluating the quality of fruits and vegetables. Its multidimension-
al characteristics (such as hardness, crispness, mealiness, and juiciness) are coordinately regulated by cell wall structure,
plant hormones, and gene networks. In recent years, with the rise of quality breeding, the formation mechanism of pulp
texture has become a research hotspot. This article first clarifies the multidimensional phenotype of pulp texture and their
cytological basis. It systematically reviews the roles of cell wall component (pectin, cellulose, hemicellulose, lignin) me-
tabolism, hormone (ethylene, ABA, JA, etc.) signaling interactions, key transcription factors, and cell wall- modifying
genes in texture regulation. It compares the similarities and differences in regulatory networks underlying distinct texture
types, such as "soft-melting" versus "firm-crisp" across different species. Finally, future research directions are outlined,
aiming to provide a theoretical basis for the improvement of fruit and vegetable texture and the breeding of cultivars with
enhanced storage and transport tolerance.

Key words: Fruits and vegetables; Pulp texture; Cell wall; Hormone interaction; Transcriptional regulation
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Table 1 Hormonal regulation during the softening process of several fruits and vegetables
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