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Research on Petal with Nutrients

LIU Xiao-hui YANG Ming, DENG Riliee HUANG Ji-run
(Feshan University, Feshan Guangdong 528000)

Abstract; In this study, the plant characters pH, SOD and the nutrients in different petals parts were determined. The
results showed that chrysanthemum petal high-protein high reducing sugar rose petals lily petals high-SOD and total
sugar, kapok flower petals high vitamin C, camellias and gladiolus flower petals of high soluble solids content highly to
prove that six kinds of flower petals can eat, medidnal, health care use, they were eating gem.
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Effect of Different Storage Temperatures on Pollen Viability of Peach

ZHAO Cat ping, LIU Na, HAN Ming-yuw WANG Anzhu LIU Hang kong
(College of Horticulture, Northwest Agricultural and Forestry University, Yangling, Shaanxi 712100)

Abstract; The effects of different storage temperatures on pollen germination and pollen tube growth of peach were re-

searched and the difference of pollen storage performance among different peach varieties was analyzed. The results

showed that the declining rate of peach pollen viability stored under —80°C was the lowest, and those of stored under

—20 Cand 4 Cin tum, and that of stored under room tempera-ture was the highest; all of the length of pollen tubes

stored under different temperature presented the tendency of slow decrease; the pollen storage ability of tested were Rui-
pan 5> Heitao™ Jingchun™Zhongyou 8> () inguangZ> Qinwang.
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