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Regulation of VC and GB on Senescence Physiology in Herbaceous Peony Petals

LIU Ping, WANG He-he,DING Yi-feng, HU Guang-yu,CHEN Kun-ran,LI An-qi,SHAO Xiao-qi, LIU XU-dan
(College of Life Science, Henan Normal University, Xinxiang, Henan 453007)

Abstract; Herbaceous peony ‘Dafugui’ were sprayed in the bud period by the solution of a certain concentration
(100 mg/L) of vitamin C (VC) and different concentrations (60, 120, 200 mg/L) of Glycine betaine (GB). Some
physiological and biochemical indexes were measured in petals of herbaceous peony in the entire florescence. The results
showed that VC and different concentrations of GB could enhance the activity of SOD and POD and decrease MDA
content,O; production rate and relative electrical conductivity of petals exudate,and VC 100 mg/L+GB 120 mg/L were

the best treatments.
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Study on the Character of Isolating Pectin from Apple Pomace

YU Ting', YAO Li* , YANG Shu' ,MA Hui-ling’
(1. Chengdu Vocational College of Agricultural Science and Technology , Chengdu, Sichuan 611130; 2. Northwest Agricultural and Forestry

University, Yangling , Shaanxi 712100)

Abstract; With apple pomace as materials, with aqueous acid and precipitating with ethanol, acid selected, bleaching

method, different kinds of apple pomace that dealing with the quality and quantity of the product were prepared. The

results showed that the yield with citric acid was the highest among all the acids tested. Common decolorants was not

effective to blanch the product. The early stage pomace gave both the productive and qualified pectin when different kinds

of pomaces were employed.

Key words: apple pomace;pectin isolating;blach;quality estimation

163

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn



http://www.fineprint.cn

