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Table 1 The relational analysis between emylase accumulation

and emylase metabolizing enzyme activities in grape fruits

BELcd g
MBS
Fructose All sugar
Activity of enzymes
content content
REES L8 Suorose synthnase 0. 427 0.807* *
o KB camylase 0. 256 —0.771**
B-3EMBE pramylase 0.014 0,215
SIEWRE Toal amylase 0.229 —0.532*
o AP FRRAE KNS 0.05,0.01 BE.
Note; * .* * Correlation is significant at the 0. 01 level (2-taoled).
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Effects of GA; on the Amylopectin Accumulation and Related Enzyme
Activities in Amylopectin Metabolism of Grape Fruits

LI Peng-cheng' , LI Ming' , YU Song-lin®, GUO Shao-jie' , SU Xue-de'
(1. Xinjiang Academy of Agricultural Sciences, Shihezi, Xinjiang 832000; 2. College of Agriculture, Shihezi University, Shihezi, Xinjiang

832000)

Abstract: The experiment was conducted with 3-year-old Red globe grape trees, the effect of GA; on the amylopectin

accurmnulation and related enzyme activities in amylopectin metabolism of grape fruits were studied after spraying the GA,

on the fruit on before blossoming and after blossoming. The results revealed that the sugar accumulate rate and the

activity of sucrose synthnase raised after treated by GA; , 20 mg/L GA; treatment was the best significant; Amylopectin

content of grape fruits increased differently after treated by GA; , total amylase and o-amylase activity increased, while no

significant effect on B-amylase. There was a close connection between GA; and amylopectin accumulation,

Key words: GA;; grape; fruite; amylopectin accumulation; enzyme activities
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