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A Study of Physiological Changes of the Leaves of Red Global Grape
under Late Growth Period in Protected Horticulture

XIE Yarrling, 11 Li-ping BAI Qingg ZHANG Ya-hong
(School of Agriculture, Ningxia University, Yinchuan Ningxia 750021, China)

Abstract; In order to study the physiological changes of Red Global grape leaves in their early or postponed cultivation
chlorophyll, protein, POD, SOD, MDA and membrane permeability were tested. The result showed: All chlorophyll con-
tent went down gently, but chl. of the postponed cultivation was above others obviously; The protein of all went up
first, then went down, the CK’ s curve was above others, but went down quickly in the end; the postponed ciltivation
curve was the lowest, but goes down gently in the end; All membrane permeability went up totally, CK> early cultiva-
tion 2> postponed cultivation =early cultivation 1; All MDA went up totally, after Sept. 16 CK>early cultivation >
fearly cultivation 2> postponed cultivation; The SOD of all showed two peaks curve, postponed cultivation™ CK> early
cultivation; the curve of POD first went up then goes down and the POD of postponed cultivation was above others re-
markably; After Sept. 25, chl, protein SOD activity and POD activity all went down gently, while membrane permea-
bility and MDA went up remarkably, so we could say the plant begin to senesce from this time.
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Comparative Study on Lycopene Content of Different Watermelon

LIU Qing-hua', WANG Hutlin* 2, ZHOU Zhi-cheng’
(1. Forestry and Horticulture Colleges Agrculture University, Urmq, Xinjiang 830052 Ching 2. National Cucurbits Engineering Research
Center, Changji Xinjiang 831100 China

Abstract; Lycopene content of 33 w atermelons materials involved in different flesh color and ploid were determinated by
Spectrophotometry in this experiment, the results showed that: lycopene content of the white flesh of watermelon was
lowest, the highest content was dark red flesh, among white flesh, orange flesh, golden yellow flesh, pink flesh, red
and dark red flesh of watermelon material, There was a positive correlation between lycopene content and flesh color.
Lycopene content of S292, VS8-44 was relatively high in the diploid watermelon of dark red flesh, were respectively
6.372 mg/ 100g fresh weight and 6.350 mg/ 100g fresh weight, The highest lycopene content of VS6-19 in the triploid
watermelon was 6. 68 mg/100g fresh weight. In the different materials, the lycopene content of the same flesh color
was irrelevant to ploidy, related to Genotype of meterials.
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