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Comparative Study on Dissected Structures
of Normal Fruits and Cracking Ones of Lingwu Long-jujube

YANG Shu-juan ZHANG Ying cas ZHENG Guo-¢is MA Shi-hua
(School of Life Science Ningxia University, Yinchuan Ningxia 750021)

Abstract; This paper observed dissected structures of the normal fruit and cracking ones of Lingwu long-jujube with

paraffin section techniques, and discussed the reasons on fruits’ cracking. The results showed that the cuticl€ s thickness

of normal fruits and cracking ones of long-jujube w ere very similar; epidermal cell layers and sub-epidermal cell layers of

the former were more than these of the later; skin’ s thickness of normal fruits were thicker than that of cracking ones;

arrangement of mesocarp cell of normal fruits was more close than that of cracking ones; the size of mesocarp cell,

thickness and number of vascular bundles and the size and number of cavity were the same with these of cracking fruit.
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Effect of Low Temperature on Physiological and
Biochemical Changes of Zachongzhu Floral Buds

OUYANG Ruxin LIU Guo-rong
(College of Tife Sciences Hengshui University, Hengshui, Hebei 053000)

Abstract; The nectarire cultivar Zaohongzhu w as adopted to carry on the physiological and biochemistry changes of floral
buds in dormancy. The results showed that the carbohydrate content experienced jump-change, starch and soluble sugar
had the contradict changes during the whole dormancy period; during dormancy release the protein content fell down
sharply and the dissociative amino add content rose sharply. The jump-change stage of the former four substances were
consistent with the process of endodormancy. During the deep dormancy SOD activity was always lower; POD activity
rose all the time during the whole dormancy period what indicated that the increase of SOD and POD activity may be one
of the reasons of dormangy release.
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