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Influence on Physiological and Biochemical Characteristics of
Pumpkin Seeds after Cryopreservation Abstract

JIANG Yan', HAO Werli?, TIAN Y¢
(1. Henan Science and Technology University, Luoyang Henan 471003 Ching 2. Farm of Jun Countys Hebi, Henan 458030 China)

Abstract: Used pumpkin seeds PuS004 as materials, drying their water from 10.39% to 9. 16%, 6. 75% and 3. 24%;
respectively at room temperature. Preserved 24 hours used liquid nitrogen(— 196 “O), used rapid thaw and thaw at room
temperature of two methods. Measured the level of various indicators of the vitality of seeds: germination vigor index,
germination index and the conductivity peroxidase content to explore liquid nitrogen to pumpkin seeds physiological and
biochemical characteristics. The results showed: moisture was an important factor affected pumpkin seeds in liquid nitro-
gen preservation. With the lower water content, Pumpkin seeds germination rate, germinationindex, vigor index also de-
creased. Seeds selectivity was also affected, membrane repair capadty was diminished enzyme activity was decreased. In
addition the thawing method was also a factor in the preservation, seed vigor was high after rapid thaw.
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