wF @ ¥ 2012020):67~69

w4y« EHREFF -

MEMPAREEET RN

M .

 H IR MR, R B, B

TR #®

QLB K2 brEBE T B 110866)

B E ARG PARTEAREZAARM RALRCERE, SHhETHRFERFTE
REBHABFATFTTHAR. EREAWN HETRAREELF FTZRBAEKK 536 nm & A K K BK
1, 60°C %232 60 min AR BRI RER pH M EFEH RS pH A 2 AR ZRA; RER

WA B2 15 mL 3R BGERIRIR 1 &,

R PARCH W By (s 167 2R 5 3R IBUKUE
XHRFRIRAD A LEHS:1001—0009(2012)24—0067—03

hE %S :S 6359

WA H ¥ (Brassica oleracea var. acephala) 3+ 516
MEZRWEEY, HEM6FE 2R, B HEERIE
BEPE, BRR A AP O E AR, WE B,
T FEPEAR 5 A2 TR [ R 43 1l IX Bk 4 1 L o 1 ol Ak
R B AL . a2 PARH B FEWH
PERZ—, i TR EAERBENET RMEAELFA
FREE, . aE0me, DA, BFRXWIE
B, BEERAEY) , 2L R EH O FEA

F—IEER/ N AUMF 1971, &, T FHMMAL W, 81 842, A0
EZAFRHEAEF AL 4. E-mail: pengfangzhu@ yahoo.
com, cn.

EEWE :BRAKAMFALFTHA B (31101566) ;T T HHKF T
A5 B KBBR8 (2008664)

s B #:2012—08—22

R2Z— T ZAET Y YD TR R 2
MR E AR R A 27 AR 72 A BN, B
MEHMEFTRA 22 K EYHEIKHE 6 25, R%E
3540 %& (Cyanindin, Cy) , X 223 {6, & (Pelargonidin, Pg) .
ke B 8 K (Delphinidin, Dp) , A5 2} {2 & (Peonidin, Pn) ,
#2448 2 (Petunidin, Pt) F45 2% 8 2 (Malvidin, Mv)™? ,
EWNIIERETRWIR FEETERETRZRTR
ST R IR R T E M E B TR B F RAEH
EHEMINEE AEH RIEBA T BERAR EFREWRE
PR mALH AEE RN A S AN KT ES . %
HRNZFZ TR, AR AR BB S A R 3
BT RO AR EY L TFHEXEmEF
MR R EE L HESEY F57 PR H ER
Y FEAE P TEM 8 R B AR DL K B R A R

Study on Dry Matter Accumulation and Nutrient Absorbtion and
Utilization of Iris germanica cv. ‘Changchunhuang’

WANG Wen-qiang,DONG Ran, YAN Hai-yan,ZHAO Guo-ying
(College of Horticulture,Jilin Agricultural University,Changchun,Jilin 130118)

Abstract; Taking Iris germanica cv. ‘Changchunhuang’ as test materials,the dry matter accumulation,nutrient absorption
and utilization and the low between the distribution between the primary organs of the Iris germanica cv.
‘Changchunhuang’ were studied,the relationship of the dry matter accumulation and nutrient absorption and utilization
were discussed. The results showed that dry matter accumulation appeared S-type curve,the maximum appeared in the
August 30th (autumn florescence) ,dry matter accumulation reached to 39. 86 g per plant. There were big differences in
the nutrient accumulation of primary organs,but nutrient accumulation showed as K>>N>>P,and nutrient accumulation in
autumn florescence was higher than spring florescence. The correlation analysis showed that the dry matter accumulation
and nutrient uptake exhibited an extremely significant positive correlation. The N : P,O; : K, O ratio was 1 # 0. 29 : 14. 8
in the whole growth period.
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Fig.1 The ultraviolet visible absorption spectrum of

anthocyanin of pink Brassica oleracea var. acephala
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Fig. 2 Effects of water temperatures on anthocyanin of

pink Brassica oleracea var. acephala
2.3 JKIF[E) XA € SPA H I AR R
1 3 AT, WA H BEAEE RAE 60°C T, Al 4R K
30.60,90.,120 min M}, ZERR KW WK 536 nm LRI L
(B4 51 0. 4488.0. 9169,0. 7713.,0. 4390, 7] I Mg Y& {E 7E
60 min B & .

1.0000
0.9000
0.8000
0.7000
0.6000
0.5000
0.4000
30 60 90 120
IRV 8] Water time/min

WOGAE
Absorbance/ODs3s

B3 KinhEBEHBEREEEERNZN
Fig. 3 Effects of water time on anthocyanin of

pink Brassica oleracea var. acephala
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Table 1 Effects of pH on anthocyanin of
pink Brassica oleracea var. acephala
pH 1 2 3 4 5 6 7
T EAE (536 nm)
0.4534 0.5177 0.5112 0.4382 0.3802 0.1200 0.2133
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Table 2 Effects of extraction methods on

anthocyanin of pink Brassica oleracea var. acephala
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Analysis of Extraction Effect on Anthocyanin of Pink Leaf
Brassica oleracea var. acephala

ZHU Peng-fang,FANG Xia, HUANG Juan-juan,KANG Yao-hai,FU Yu,ZHANG Jian
(College of Forestry,Shenyang Agricultural University,Shenyang,Liaoning 110866)

Abstract; Taking pink leaf inbred lines of Brassica oleracea var. acephala as test material,using hydrochloric acid ethanol

extraction method,the effects of anthocyanin extraction were studied. The results showed that the anthocyanin revealed a

maximum absorbance at 536 nm. The maximal extraction rate was at 60°C for 60 min. The pH of extraction solution

affected significantly,and the best value was 2. The best step was 15 mL extraction solution one time.
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