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Effects of Dwarf Grafting on Growth and Photosynthesis of Apple Trees

ZHANG Li, LI Bing-zhi,ZHANG Yong-wang
(College of Horticulture, Northwest Agricultural and Forestry University, Yangling, Shaanxi 712100)

Abstract: Four varieties which were planted in 1995 and dwarf grafted in 2006 were used as materials to study the
growth and photosynthesis characteristic of apple,to provide theoretical basis for the dwarf grafting and high spindle
prune. The results showed that the juvenile trees of ‘Red summer’ and ‘Gala’ growth slower under the condition of
low dwarfting and high spindle pruning than the top grafting in the first two year but faster in the following year. The
height of the dwarf grafting trees were 2. 8~3. 3 m ,the number of the central leader branches were 40~57 after 4
years grafting,and the lateral branches concentrated in the branches of 2 years old and 3 years. ‘Gala’ had the highest
amount of branches with 651 ,followed by 563 and 554 of ‘Red Fuji’and ‘ Hongxia’, ‘ Fenhong Lady’ of the total
branches lowest was 440. After low grafting transformation, results site was increased and changed, formation of
flower buds was promoted, improve the ventilation light of canopy, increased the accumulation of photosynthetic
products,in order to improve fruit quality and yield laid the foundation.
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Fig. 1 Effects of salicylic acid on endogenous
putrescine in detached leaves of ‘Yali” pear
2.1.2 Spd 2 )
0. 02 mmol/L SA Spd ,
6 h 3.52 pmol/g(FW), .
122.2%, 0.2 mmol/L SA Spd
, 4 h 3. 02 pmol/g(FW),
, 133.0%,4 h
. 2 mmol/L SA 2 h Spd
3.12 pmol/g(FW), ,2 h
,4 h . 20 mmol/L
SA Spd 6 h s
6 h 1. 52 pmol/g(FW), 52.8%,
8 h .

o]

4100 -
—m
E 300
..1
S
5
= 20
E C
EE‘f LOD - —e— SA 002 mol,/L —=—SA 002 mol/L
4T —— SA 2 mmol /L —&— 5A 20 mmol /L
& —o— K

0.00 : J

0 2 4 6 8 10 12
AbTR S (]
Time after treatment/h
2

Fig. 2 Effects of salicylic acid on endogenous spd in

detached leaves of ‘Yali” pear
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Fig. 3 Effects of salicylic acid on endogenous spm in

detached leaves of ‘Yali” pear
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Fig. 5 Effects of salicylic acid on polyamines

in leaves of ‘Yali” pear
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Effects of Exogenous Salicylic Acid Treatment on Endogenous

Polyamines in Leaves of ‘Yali’ Pear

WANG Xiao-ling,ZHANG Yu-xing
(College of Horticulture, Agricultural University of Hebei,Baoding., Hebei 071001)

Abstract: Effects of exogenous salicylic acid on the changes of endogenous polyamines levels in leaves of ¢Yali’ pear

were studied. The results showed that different concentrations of salicylic acid had different effects on polyamine

metabolism. Salicylic acid treatments at low concentrations improved the contents of endogenous polyamines in leaves

in a certain period of time, while salicylic acid at high concentrations inhibited the synthesis of endogenous

polyamines. In field trials, putrescine and spermidine content were significantly increased during 26™ May to 26™ July,

but Spermine levels did not change significantly.
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