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Effects of Medium Concentration on Callus Growth and Resveratrol of Grape

DENG Jianping', YANG Guo-shun’, HUANG Yihong', LI Yifeng', ZHOU Jie-liang!
(1. College of Hunan Biological and Electromechanical Polytechnic; Changsha Hunan 410127; 2. College of Horticulture and Landscape, Hunan
Agricultural University, Changsha, Hunan 410128)

Abstract; Taking Kyoho grape peer callus for materials using callus at different subculture medium, callus grow th and
the resveratrol content were determined. The results showed that 5% sucrose in medium w as favorable for callus grow th
and the resveratrol content; High or low of NOs /NHi was urfavorable for callus grow th and the resveratrol content,
the maximum were achieved when NOs~/ NH4 ratio was 2 * 1;Bs subculture medium added 5 mg/ L. NAA and 0.7 mg/ L. 6-BA
was favorable for callus grow th and the resveratrol content. In the most suitable medium under the conditions of callus
growth was 56.12 g/ L, the yield of resveratrol was 464.520 g/ g the total content of resveratrol was 23.312 mg/ L.
The resveratrol content and yield of the control were 2.6 times and 2.9 times.
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Application of Isoelectric Focusing Techniques in Seed Purity Testing

XING Bao-tiann WU Ping
(Vegetable Research Centre Beijing A cademy of A griculture and Forestry Sciences Beijing 100097 )

Abstract: Combined many years experience, from the method of rubber, gel concentration, sample extraction, reserves of
coloration liquid and staining methods were summarized, use of esterase, peroxidase, glucose phosphate mutase, malate
dehydrogenase isozymes with identification of Chinese cabbage, cucumber, tomato, cabbage and other vegetables, dozens
of varieties of seed purity, the isoelectric focusing techniques in seed purity detection were summarized.
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