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Table 1 M ain nutrients componentsof P. pyrif olia (Bum. f) N akai cv. Jinzhuguo fruits a/kg
Component Contents Component Contents
Edible portion 855 2 Mg 447 00
M oisture 818 2 P 82 60
Total sugar 110 6 Cu Q 62
Total acid 56 Zn Q 84
Crude protein 40 Fe 4 32
TTS 176 0 M n Q 36
Ca 50 20 | Q 80
22 / Q 38, FAO AV HO
18 : Q 40, / Q 62
, 1806 2mg/g( 2) 8 :
2
Table 2 The contents of free anino acid of P. pyrif olia Bum. f) N akai cv. Jinzhuguo fruits mg/kg
Amino acids Contents Amino acids Contents
A 239 0 Leu 140 6
Thr 72 4 Tyr 322
Ser 89 6 Phe 99 3
Glu 282 6 Lys 118 0
Gly 90 9 His 45 1
Ala 118 6 Arg 91 8
Cys 215 Pro 102 0
Val 114 5 Trp 333
M et 27.1 Total AA 1806 2
lle 85 8 Total EAA 691 0
Note  essential anino acid for human body.
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Table 3 V itanins contents and poly-phenolic contents of P. pyrif olia Bum. f) N akai cv. Jinzhuguo fruits
o /(mg- kg Y /(mg- g ")
V itanins Contents Poly-phenolic Contents
cvcC 14 6 Total phenolic 7. 322
B1VB1 Q0 68 Flavonoid Q 245
B2VB:2 Q 055 Chlorogenic acid Q 467
BesVBs 92 0 A nthocyanin 22 763
24 "OH 160
Fenton OH (H0:2 + : "OH
Fe® - OH+ OH + Fe*), 1 , 100%,Clso 84 54 4, "OH
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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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(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



