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Effect of Different Dwarfing Interstocks on Starch Content
and Relative Enzymes in Fruit of‘Red Fuji’ Apple

LIU Guo-rong' » CHEN Hai-jiang’ » XU Ji-zhong® \MA Bao-kun’
(1. Life Scientific Department, Hengshui college, Hebei 05300032, College of Horticulture, Agriculture University of Hebei, Baoding 071001)

Abstract; The effect of different dwarfing interstocks on starch content and relative enzymes were studied with ‘Red Fuji’
apple tree as marterial. The results indicated the change of fruit starch content of Red Fuji’ apple of different interstock
types showed a typical single peak curve. The starch contents of ‘Red Fuji’ apples on interstocks M26, SH5 and SH38
increased continuously to a peak 117 days after full bloom, while that on interstock B9 got its peak 57 days after full
bloom. At harvest, the starch content were remained 0. 09%, 0.39%, 0.17%, 0.10% for M26, SH5, SH38 and B9,
respectively. It also revealed that interstocks could influence the amylase activity, the a-amylase activity in fruit and the

time for its pinnacles appeared, which further influencing the fruit starch content.

Key words: Interstocks; ‘Red Fuji’ apple; Starch; Amylase
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