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Table1l The effect of chilling stresson membrane pemeability andM DA ocontent in eggplant seedling leaves

/% M embrane pem eability

/(mmol- g ) MDA content

Treament L anzhou American L anzhou American
long eggplant red eggplant long eggplant red eggplant
25 20 94bA 17. 81 b A Q899bA Q 435¢cB
8 34 51 aA 33 00 aA 1 224 aA 1475bB
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Table 2 The effect of chilling stresson activitiesof SOD,POD and CA T
and content of proline in eggplant seedling leaves
D/WU- gt h? POD/(ug- g %) CAT/(mg- g * min %) /(mg- g ) Proline
Treaiment Lanzho long American red Lanzho long Americanred Lanzho long American red Lanzho long American red
eggplant eggplant eggplant eggplant eggplant eggplant eggplant eggplant
25 100 91 bB 195 00 aA 182 47cC 154 21 bB 15 08 aA 19 47 aA Q 075¢cB Q 81 aA
8 205 22 aA 196 12 aA 352 43bB 449 52 aA 9 72bA 21 05 aA Q0 137bB Q 97 aA
5 213 04 aA 201 74 aA 561 96 aA 466 88 aA 13 36 aA 1710 aA Q0 291 aA 1 04aA
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Study on themain nutrition components and activity of antioxidant in
fruits of Pyrus pyrif olia Bum. f) N akai cv. Jinzhuguo

SH | Guo-an', GUO Xiang-feng', ZHANG Guo-hai',L 1Y ing-xian"?, ZHANGY imin*
(1 College & A gronany, H enan Sci-T ech U niversity, L uoyang, H enan 471003, China;
2L uoning Fruit Institute,L uoning, H enan 471700, China)

Abstract: The paper studied the main nutrition component and activity of antioxidant in fruits of P.
pyrifolia (Bum. f) Nakai cv. Jinzhuguo. The results showed that: (1) The contents of edible protion,
TTS, total sugar and acid in Jinzhuguo fruitswere 855 2, 176, 110 6 and 5 6 g/kg regpectively. A nd it
oontains 8 kinds of essential anino acids, abundant V itanin B and minerals (2) The biological active
ingredient contentsof total phenolics, flavonoid and chlorogenic acid in fruitswere 7 322,Q 245 and Q 467
mg/g repectively; (3) The Clsw of scavenging OH of juice is 84 54 4L, and its juice could inhibit lipid
peroxidation significantly in liver and brain homogenates of rabbit These indicate that Jinzhaguo fruits
have large quantities of nutrition and antioxidant matters, and isworth to be further researched

Key words P. pyrifalia Bum. f) N akai cv. Jinzhuguo; nutrient composition of fruits biological active
ingredients antioxidation

Effects of chilling stresson chill-resistance physiological and
biochemical indexes of eggplant seedlings
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L | Jian-she', GENG Guang-dong®, CHENG Zhi-hui
(1D egparment & Gardening,N ingxiaA gricultural College, Yongning,N ingxia 750105, Ching;
2 College d H orticulture,N orthw est Sci-T ech U niversity o A griculture and Forestry, Yangling, Shaanxi 712100, China)

Abstract: The physiological and biochenical indexes related to chill-resistance in the leaves of two
different chilling-sensitive eggplant cultivars were investigated under 5 and 8 low temperatures
compared w ith the nomal temperature 25 (control). The results showed that as the temperature
dropped, the pem eability of plasnamembrane and the content of malondialdehyde (M DA ) increased, the
activity of superoxide disnutase (S0D) and peroxidase (POD) raised in two cultivars Catalase (CA T)
activities in high chilling - resistance cultivar decreased at the beginning of chilling stress and then
increased, and in low chilling-resistance cultivar decreased first and then increased, but there was no big
difference anong treatments and the control The raising trend of proline (Pro) content was found w ith
chilling stress T he chilling resistant cultivar show ed higher activitiesof SOD and POD, low er pem eability
of plasnameanbrane and production of M DA , and induction of more proline content

Key words chilling stress eggplant seedling; chill-resistance manbranelipid peroxidation; protective
enzyme; proline



