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Effect of Low Temperature on Membrane Leakage and Lipid
Peroxidation in Muskmelon Seedling Leaves

HE Hong-yun!, XUE Lin’>, TIAN Liping', CHEN Yuan-liang’
(1. Life Science Collega Shihezi University, Shihezi, Xinjiang 832000 Ching 2. Vegetable Research Center; Shihezi Xinjiang 832000 China)

Abstract: Tw o muskmelon cultivars, Zaojin and Elizabeth were treated under different low-temperatures. The membrane
permeability, MDA, activity of SOD, CAT, POD were determined on the 1, 4, 7 and 10 day after being treated. The re-
sults showed that the effects of critical temperature (15 &/ 8 ‘Oon membrane permeability and MDA contents increased in
both cultivars was more significant than that of lower temperature (30 °G/20°C and 21 '/ 12°C). The activity of SOD,
POD and CAT in Zaojin increased while time prolonging in some extent. However, out of the extent, all protected enzyme
activities decreased w hile time prolonging. Under any temperature, the membrane permeability and MDA content of Eliza-
beth were less than Zaojin, the protected emzyme activities of Elizabeth were more steadier than Zaojin. It suggested that
the membrane permeability, MDA and activity of SOD, CAT and POD can be used as target for identifying cold-tolerance
cultivars.
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Evaluation of Fruit Qualities of Six Rubus Species in Yunnan

WANG Shi-yu', DUAN Xiuan', ZHANG Zhe', GUO Feng-gen’
(1. College of Horticulture and Landscape Architecture, Yunnan Agricultural University, Kunming, Yunnan 650201, China; 2. College of Ag-
ronomy and Biotechnology, YAU, Kunming Yunnan 650201, China)

Abstract; The fruit qualities of Rubus delavayi Franch., R. ellipticus var. obcordatus (Franch.) Focke, R. foliolosus
D.Don, R. niveus Thunb., R. parvifolius L. and R. pinfaensis Levl. et Vant. distributed in Yunnan Province were
evaluated from main economic characters and general nutrition of fruits. The results showed as follows R. foliolosus D.
Don occupied the first places of fruit weight, fruit size, total sugar content and sugar-add ratio and had the highest ex-
ploitation value. R. ellipticus var. obcordatus (Franch. ) Focke and R. niveus Thunb. were much higher than other four
spedes in contents of Ve and soluble solid and had high exploitation value.R. parvifolius L. occupied the first places of
water content and rate of juice formation and the second places of fruit weight and fruit size, and also had high exploita-
tion value. R. pin faensis Levl. et Vant. occupied later places in all indexes and had low exploitation value. R. delavayi
Frandh. occupied the last places of fruit weight, fruit size, total sugar content, sugar-add ratio and Ve content and also
occupied the first place of total acid content and had the lowest exploitation value. The fruit nutrition of 5 Rubus spedes
were reported first and the V¢ content of R. parvifolius L. distributed in Yunnan Province were much higher than those
distributed in other provinces.
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