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Effect of Salicylic Acid on Physiological Character of
Cucumber Seedlings under High Temperature Stress

ZHOU Yan-li', LI Jing-ying', WANG Qiu-yue', ZHANG Shu-fen?
(L Jilin Agncultural University, Changchun Jilin 130118; 2. Station for Popularizing Agricultural Technique of Yuzi Town Qianan County
Songyuan City Jilin Province, Songyuan Jilin 13141D

Abstract; Taking Jili 4 as experiments material; the effect of different concentrations salicylic add on physiological
character of cucumber seedlings undur high temperature stress were studied. The results showed that different
concentrations of SA solution could reduce the relative conductivity and malondialdehyde (MDA ) content of cucumber
leaves and improve chlorophyll content of cucumber seedling leaves, free proline content, and root activity. SA could relax
injury of cucumber seedling under on high temperature stress, it was the best when the concentration was 250 mg/ L.
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Effect of Electrolyzed Water on Sterilization of Leafy Vegetable
HOU Meng shi CAO Wei ZHAO Shumei ZHOU Qing H UANG Chuan
(College of Water Conservancy and Civil Engineering China Agricultural University, Beijing 100083)

Abstract; The effect of sterilization on leafy vegetables with electrolyzed water of different pH values was studied under

laboratory conditions. The results showed that the electrolyzed water has obvious effect on sterilization of bacteria and

fungi which on the leaf surface; addic electrolyzed water on the leaf surface of the inactivation of bacteria and fungi is

better than alkaline electrolyzed w ater. Higher concentrations of addic electrolyzed water had better effect on the leaf

surface of the inactivation of bacteria and fungi than the low er one. Electrolyzed water is in acid group has most significant
effect, which testing physical and chemical indicators was about 3.0 pH value, 1 000 mV ORP, 100 mg/ L. ACC.
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