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of Oligochitosan on chilling-tolerance activity. The chilling-tolerance of seedling of eggplant could be increased with Oli-

gochitosan treatment. Compared with the control the activities of three protective enzymes, such as superoxide dismutase
(SOD); peroxidase(POD) and catalase (C AT Jincreased, w hile the malondialdehyde (MDA ) content decreased in the leave

of treated plants. On the other hand, Oligochitosan could effectively promote the increasing of contents of proline and sol-

uble sugar in the leaves of eggplant seedling during low temperature stress. The concentration of Oligochitosan at

1/1 000(w/ v)showed the most effective result.
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Table 1 Biologial characterigic of different lkttuce cultivars
. Leaf Maximum
Cultivars Leaf shape, Plant type Height/ em numb ey leaf area/ an2
Shuang jin , 32.6a 8c 133. 2be
Runnong s 34.3a 8¢ 171.9a
Guasihong s 34.2a 1la 130. 3¢
Dabajjia 27.0b 9b 145. 6b
Jianye . 33.9a 9b 115.0d
2 ChlGat+b) C 2, a
Tabk 2 Chlowphyll content in leaf of different lettue cultivars mg/ g b . a/
Cultivars a Chh b Chlb Chlv b ChlGa+b) (Chlasb) 3.98~4.5., 5 «“
Shuangjian 0.988b 0. 237b 4. 17 1.225b » o« 2 a b
Runnong 1.058h 0. 235b 4. 50 1.293b
[13 2 [13 2
Guasihong 1.219 0. 285a 4.27 1.5 a ’ °
Debijia L1124 0.277 40 1. 38%b 2.1.3
Jianye 0.857¢ 0. 215b 3. 98 1.072¢ 3.
2.1.2 s NN
[13
s 5 . 5
2
. a(Chla) . b(Chlb) o
3
Table 3 Nutrient content in leaf of different lettuce cultivars
N P K Ca Mg S Fe Mn Cu Zn B
Cultivars /% /% /% /% /% /% /mg kgl /mg° kgl /mg°kg ! /mg° kgl /mg° kgl
Shuangjian 2. 60a 0.153a 2. 85b 1. 00 0. 128a 0. 159 528.0a 124.9b 5.25b 42. 2b 21.2¢
Runnong 2.70a 0.139b 3.36a 1.18a 0. 127a 0. 164b 425. 1b 126. 5b 6.25a 47.5a 23.9he
Guasihong 2.8la 0. 156a 3.34a 1.34a 0. 128a 0.215a 550. 0a 157.3a 6. 50a 48.3a 33.1a
Daaja 2.5% 0.136b 3.09a 1.08b 0. 128a 0. 149hc 418. 2b 146. 2a 4.50¢ 38.0c 21.5¢
Jianye 2.74a 0.153a 2. 97b 1.13b 0. 129a 0. 139 553. 6a 127.8b 5.25b 37.3¢ 27.0b
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Table 4 Quality of different lettuce cultivars = = = = ;
Nitrate Ve Amino add « ”> « ”> « >a> « ”> «
Cultivars /mg * kg=1 /mg° kg1 Soluble sugav % / mg “kg—1 R v« .
Shuang jim 15%4b 440. 4a 0. 853b 2 092a ’
Runnong 1825 330.7h 0.653¢ 2 1484 (=1 000 mg/kg) 3¢
Guasihong 664. 1c 448.7a 1. 00a 1 408h o« » .
Dabaijia 737. 8¢ 450. 4a 0.720c 772.4c « »
Jiny e 1822a 378.9b 1. 24a 1 314b ’ °
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Comparative Studies on Quality of Different Lettuce Cultivars

LI Hurhe TIAN Xiuying
(Chongging University of Arts and Sciences Yongchuan Chongqing 402160 China)

Abstract: A pot experiment was carried out to comparative study the biological characteristics, physiological and nutri-
tional properties and yield and quality of five lettuce cultivars. The results indicated that the maximum height was
observed in “Dabaijia’, the most amount of leaf was in “Guasihong”, the largest area of leaf was in“ Runnong”, the
higher concentration of chlorophyll was in “Guasihong ” and “Dabaijia’, and the higher concentration of nutrient elements
was also in “Guasihong”. The yield of five lettuce cultivars were in the order of Guasihong”™ “Jianye”™ “ Dabaijia”>
“Runnong”> “ Shuangjian”, the concentration of nitrate were “Runnong”>> “Jianye”™ “Shuangjian”>> “Dabaijia”>
“Guasihong” . The nutritional quality (Ve soluble sugar, amino add) of “Guasihong”and “ Shuangjian” were better among
five lettuce cultivars. Taking yield and quality into consideration, the optimum lettuce cultivar was “Guasihong” for
higher yield and better quality.
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