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Note:  Zanhuangzao’ * * showed °Zanhuangzao’ (Gaojiage) ;

‘Damuzao’ * * showed ‘Damuzao’ (Beicun).
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Fig. 2 The comparison of CAT in different varieties jujube
at Guojiashan
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Fig. 3 The comparison of CAT in different varieties
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Note: ‘ Zanhuangzao” * showed ‘Zanhuangzao’ (Beicun).
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Fig. 5 The comparison of CAT in ‘Damu’ jujube under

different habitants
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Table 1 The comparison of CAT activity in different varieties under different habitants
Varicties Enzyme activity Varieties Enzyme activity Varieties Enzyme activity
ACUES U e g 1(FW) » mL~1 + min ™! aneles g g 1 (FW) » mL~1 « min ! aneties /U« g 1(FW) + mL~1 « min~!
367.4844,78A 334.26427.10B 328.82+8.04B
283.69+16.72C 265.61416.29C * 203.274+8.82D
198. 3113, 90De 182.96£10. 42D * % 161. 85£3. 08F
147.82+25. 04Fg 138.90+16. 50Fg * 123.05+2.95g
101. 1548, 06 H 98.58+5. 24HI 93. 2544, 88HI
90.4246.67HI 79.3644. 88GHIJ 77.0949. 74HIJ
63.11+1. 861 60. 1345, 14JK 57.53.5546.53]K
49, 85+4. 92K * k 43.23+7.18K 5.9740.03L
2.9440.021L
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Determination of Catalase Activity in Fresh Jujube

LIU Sht-peng, CAO Juan-yun, CHEN Zong-li
(College of Life Sciences, Yan”an University, Shaanxi Engineering and Technological Research Center of Conversation and Utilization of

Biological Resources, Yan’an, Shaanxi 716000)

Abstract: 25 fresh jujubes that collected in Yanshui Town , Yanchuan County, Yan’an City, Shaanxi Province were
used to measure catalase activity in different varieties of fresh jujube. The research on catalase activity of jujube was to
study whether it could reflect the jujube anti-cracking or not. The results showed that under different habitats the
catalase activity in different varieties had great changes, the activity of CAT in ‘Diaoyazao’ was the highest,
‘Lingbaozao’ was the lowest.
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