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Fig. 1 Effect of CaCl; and GA; on MDA
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Study on micro-structure characteristics of cold typew heat

M IAO Fang', ZHANG Song-wu', ZHOU Chun-ju', FENG Bai-1, FENG Zhi-guo', KANG Jian*
(1 College & L if e Sciences, 2 College o A gronany,N orthw est Sci-Tech U niversity d A griculture and Forestry, Yangling, Shaanxi 712100, China)

Abstract: Them icro-structure characteristics of leaf epidem is stomatal and vascular bundle in 1st in-
ternode and 2nd internode below the ear of cold andwam typew heat w ere observed under microscope by
the method of temporary section Here are the results there are no clear difference in the length and w idth
of leaf epidem is stomatal gpparatus, stoma density and vascular bundle area in 1st internode below the ear
betw een cold andwam typew heat The vascular bundle area in 2nd internode below the ear of cold type
w heat isobvious snaller thanwam typew heat’s T here are clear difference in the vascular bundle number
in unit transverse area of 1st internode and 2nd internode below the ear and the rate of the total areaof vas
cular bundle and the transverse area of w heat stan betw een cold andw am typew heat In the end, the rea-
onsof higher trangiration rate and low er canopy temperature of cold typew heat w ere discussed

Key words cold typew heat; micro-structure;, stoma; vascular bundle; leaf epidem is stem
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Effect of CaClz and GA son senescence and membrance lipid
peroxidation of postharvest jujube fruits

ZHAO Xin', ZHANG Ji-shu', WANGM in?
(L college & L if e Sciences 2 College d Food Science and Engineering,N orthw est Sci-T ech U niversity d
Agriculture and Forestry, Yangling, Shaanxi 712100, China)

Abstract: The Chinese jujube fruitwas used to study the effect of CaCl> and GA son senescence and ac-
tivated oxygen metabolisn of postharvest jujube fruits 10 g4 CaClz, 50 ug/A GA s and 10 gL CaCl.+ 50
ug/L GA swere handled on jujube fruits after harvest The result show ed that the decreasing rate of the ac-
tivities of superoxide disnutase, catalase and peroxidase restrained the accumulation of M DA. So the ripen-
ing and senescence of fresh jujubew ere delayed T he effect of postharvest jujube fruitsw hich w ere handled
by GA sz ismore obvious than others

Key words Chinese jujube (Zizyphus jujuba M ill); senescence of fruit; CaClz; GA s; menbrance lipid
peroxidation



