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Heat Tolerance Identification of Six Tomato Varieties

SONG Min-li*** ,WEN Xiang-zhen' ,LI Ya-ling' ,ZHANG Liu-ying' , HAN Ya-ping' , WANG Guang'
(1. College of Horticulture, Shanxi Agricultural University, Taigu , Shanxi 030801; 2. Department of Biology, Taiyuan Teachers College,

Taiyuan ,Shanxi 030031)

Abstract: Taking six tomato varieties ‘Counter’, ‘Jin tomato No. 4”, ¢ Tomato 1097, ‘Xx-101", ¢Yifeng’, ¢ Yifeng No. 3’

as materials,the effect of different temperature treatments on the heat tolerance at the stage of seedling germination were

compared with different light treatment at 28°C at the seedling stage,in order to screen heat-tolerant tomato varieties.

The results showed that the germination rate and force of ‘Tomato 109’ and ‘Xx-101’ at 34°C,tomato seedling hot

injury degree and index,the MDA content and relative electrical conductivity at heat stress were the highest, ‘Counter’

took second place,and the difference between them was extremely significant.
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Table 1 Distribution characteristic of polysaccharide in
fruit of Zizyphus jujuba Mill cv. in different periods
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AR Ez Exocarp * % % % % % * % % %
HH E2 Mesocarp * * % * % % * * * %
PR K Endocarp * *
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Table 2 Distribution characteristic of polysaccharide in stem and
leaf of Zizyphus jujuba Mill cv. in different periods
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2k Stem * * % * *
M H- Leaf * % * % * *

4% Petiole * * * % * %
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Fig. 1 The section of different development stages of fruit,
stem and leaf

Note: 1. Exocarp and mesocarp of fruit in fruit setting period X 400;
2. Exocarp and mesocarp of fruit in swell fruit X 400;3. Mesocarp and bundle
of fruit in swell fruit X 400;4. Mesocarp and endocarp of fruit in swell fruit X
400;5. Exocarp and mesocarp of fruit in the coloring stage X 400 ;6. Mesocarp
and bundle of fruit in the coloring stage X 400; 7. Exocarp and mesocarp of
fruit in the mature period X 400; 8. Mesocarp and bundle of fruit in the
mature period X 400; 9. Integral structure of stem in fruit setting period X
100;10. Epidermis and cortex of stem in fruit setting period X 400311, Vascu-
lar tissue and pith of stem in fruit setting period X 400;12. Integral structure
of stem in swell fruit X 100;13. Epidermis and cortex of stem in swell fruit X
400314, Vascular tissue and pith of stem in swell fruit X 400;15. Epidermis
and cortex of stem in the coloring stage X 400;16. Vascular tissue and pith of
stem in the coloring stage X 400;17. Integral structure of stem in the mature
period X 100318, Vascular tissue and pith of stem in the mature period X 400;
19. Petiole in fruit setting period X 100;20. Fundamental tissue and phloem of
petiole in fruit setting period X 400;21. Petiole in swell fruit X 100;22. Fun-
damental tissue of petiole in swell fruit X 400; 23. Petiole in the coloring
stage X 100; 24. Fundamental tissue and phloem of petiole in the coloring
stage X 4003 25. Petiole in the mature period X 100; 26. Fundamental tissue
and bundle of petiole in the mature period X 400;27. Blade in fruit setting pe-
riod X 400; 28. Blade in swell fruit X 400; 29. Blade in the coloring stage X
400330. Blade in the mature period X 400,
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The Store Localization Characteristics of Polysaccharide in Zizyphus jujuba Mill cv.

ZHANG Ying-cai' ,SU Wei-dong® , YANG Jun'
(1. College of Life Science, Ningxia University, Yinchuan, Ningxia 750021 ;2. Ningxia Jujube Engineering Technology Research Center,Lingwu,
Ningxia 750400)

Abstract: The distribution characteristics and relativity of polysaccharide in fruit and stem and leaf of Zizyphus jujuba
Mill cv. in different development stages were studied by histochemical methods. The results showed that the distribution
characteristics of polysaccharide in different organs in different development stages was diverse. The polysaccharide of the
early stages fruit mainly existed in the mesocarp parenchyma near the exocarp. The distribution range and the amount of
polysaccharide in fruit gradually increase from the swell fruit to the mature period,the mesocarp and parenchyma in or
around bundle existed a large number of polysaccharide, the mesocarp was the chief tissue which accumulated more
polysaccharide. The polysaccharide of the stem mainly existed in cortex and phloem parenchymas and pith,the amount of
polysaccharide was deficient and it gradually decreases in the course of the fruit development. The polysaccharide of the
petiole mainly existed in ground tissue and phloem parenchymas and xylem parenchymas, but the amount of
polysaccharide increase to certain degree in the course of the fruit development. The polysaccharide of the blade mainly
existed in mesophyll and parenchymas of vein,the amount of polysaccharide decreases to certain degree in the course of
the fruit development. The polysaccharide in fruit gradually accumulated in the course of the fruit growth and
development,and it was related to the polysaccharide accumulation in the leaf.

Key words: Zizyphus jujuba Mill cv. ;polysaccharide;accumulation and distribution characteristics
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