< IREHR -

wF @ ¥ 201419):28~30

EREN R E TN ER MY EREN R SR

S N I o

A &, R R, Rk,

# O

CGRIETTAE R BB FE5F/R 0B BIEIT FFFFH/R 161000)

W OE U RN —

TS Ar A XA, R A ERRIE AR T H @R AR B R

XS NaCl it F 3 R8N0 & B R w9 Y om, b 3t — F IR 5% 4 348 55 NaCl it F 3§ &
BN M YRR A, B R R .0.4% NaCl it F, %5540 E 4 0. 4900, B F BAL

THEMKNO, FA%E FEistiERE MDA 4%; 2 £ % T # &4 SOD % # 4 POD
EREPUIR 0. A VORI EE T A R IR H L HINFLEA R AL A R R 2 A 3T B

%HE

*ﬁﬁl VR B TS Y 0 s NaCl il s BRI R GE

hE 5SS 652

H TR EHTCR A H OBTR 2 KM A5 AR 37 B % 35
FA) B4 YT AR R TR D, (EL R T B AR 355 A0 R R 3R B 4510
FAVREfE A& w3, £ R A SR B H 25 ™
T, FEOE I B 5 T R, B U AR &5
WK . VPR R, Eh e REAE 38 a4 1Ak o9 3
At ffb S B E BB T 7 A R Z R B HL
B LT 16 PR S A 1R P9 1 T 8 AR = A T
HIBEIRE

ﬂﬁﬁﬁfﬂa i 95 375 VR T W 5, 7 45 b 38 45 1
T BEMEREFZHE PENEENIERPY
JEM . MO R B A R RS SR AR
REEHRMEYE—-FEENREPILEHED . ETFi,
AR LA B RN SF R — 57 il B T AR R
T EREXT NaCl 38 T # R RST AL R G, D
01 A Vi S v T B I 6 P R L BRI AR
1 #MBS5SF*
1.1 5

R T 2013 7 BBV AR ML B4 B 55 57 W8 /R 43
Bi HOGIRE#EAT. B H 53R £+, A LR
pH 6.8, AHLI 11. 9 g/kg, Bfi# A 87. 2 mg/ke, A BBk
11. 6 mg/kg, HE4H 97. 6 mg/kg,
L2 Rtk

LA B R F SR R — 5
1.3 Ry

RIETF 2013 4F 4 A 94T, R AR AR, Ga%

F—EE®E N 45331983, %, ERAIL F FoARA ML, B AT
RAALZTENEERMRABEETHEFAR T,
rfe HHA:2014—04—17

28

SCERFRINAG A XEHHE:1001—0009(2014)19—0028—03

+ 10 kg, ¥ RiHIEE 7% (9 8 5 BN S0 — 57 4h 1 e 4l
R R RS, Y RIS 4 nh RS
HEAT ER B8, 9 K S AT DV 200 mL ¥R E R 0.4%
NaCl b3 45 4 d GEdE 1 K, LBEEER 8 W 3 1K
[F) B Pt T B ot A () B P 00 MR VA VR, 1 4 NI R IR
FERRIE :2%6.3% 4% 5%, 43 HiC AT LIV, 3 U
WHARAB R ST IR (CK) . AN R 3510 E 1 2/ KER A
#EL A 3 d PTG 1 WK, FELEE 4 WK, Y TE B HEA T .
BAbTE 30 AW SWKEH .. eSS, 4 BITE 5.
10,15 d #ATIREAFE fb Rl
L4 WHME

FEAEBAE T (O, ) A # M E 2 1R Elstner 4517 f)
Fik ;I8 (MDA) & B2 B2 4 4™ HifCE 2 sk
W 5 JF BE AR N 3B 12 R Gong 2807 fi 77 vk 58 5 #B 8 4k
Yy Ak Bl (SOD) 2R FH S8k 0 e Y6 Ak 27 [z 7 9 1 <0 5 5
ALY (POD) 2R F A B A f il 2t
L5 HAESHT

BAEFR A Excel #1 SAS B AF#47 047
2 HRE5SW
2.1 R[FIYE B M BE A BN NaCl fir3f T 3 B 7R OF
A R R

Al 1 AT, ER e KO SRR W E S . O, =4
R BE R TRE FFREE, a5 4,0, =4
R CK>Ah B> Ab BV > ZbBRIT> A BRI, A0 ETL IV 22 6]
ERARRE , HAKAH N 2 5 E 2 FKF(P<0.05);
thMiE 10 d, 05 =A% CK> 4 BT > A # IV > 4b
FE>AC BRI, ALV 54T EZ R A B, 5 CK AL
M5 522 FKF(P<0.05); 2k 15 4,05 Foa#
R CK> AL PRIV > AbHET > A BRI > A BE T, AL BT IV 22 8]

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



http://www.fineprint.cn

F @ ¥ 201419):28~30

- IR -

EFARNBE, HAK AT E 27 B EKF (P<0.05),
A O, AP o B 4 %0 1 380 AT BH (8 I NaCl fifpaf T 8
KRB OF PR, BRI

wm D
o O

acK
b 1
ALERTI
E AT
m ARV

&
o

/(nmol-min'-g"' FW)
w2
f=]

A B TR AR
Oz production rate

BURERE) Sampling date/d

1 AEREEEREX NaCl Bipi8 T8 B # T
O; FEEERNEM
Fig. 1 Effect of different trehalose on O; production of
melon under NaCl stress
2.2 N[FIHR B Vg MR AL B XS NaCl a8 T 3 Bz & IR
R X 375 52 M)

MIE 2 FT LA H o £5 ol 38 Ko 6 80 - T 5 3t )5 » o
BRARX BV R TR BT, #hihiE 5 4,k
FEABRS B CK> AL B> 4 BRIV > kb BT AL BT, 40
HIS5AEM. V2RSS E, HR& 062 8% 2
FIKFE(P<0. 05) ; it 10 d, CK>Ab B> 4b BTV >
SEFRT>Ab PRI, AL SRV 5 A0 3T I 22 5 A 183, R &4k
H 6] & B 2 22 5K P (P<<0. 05) 2 il 15 d, CK> 4b
> Ab IV > AL BT A B, AL BRIV 5 A0 3T 2 7 A
B3, HARK AL & 8 % 2 7K T (P<0.05), AR,
QLB BE 400 1 Ml m] B (g BRI NaCl 38 v 2 it
JR B EAE X M, HBCR 4T

OCK
7R
NPSE|
E AR
mALEETV

JEOAR A 2

Electrolyte leakage/%

BUREIE) Sampling date/d

B2 AEREGEHE NaCl B T 58 5 8RR
HEXHE R

Fig. 2 Effect of different trehalose on electrolyte keakage of

melon under NaCl stress

2.3 IRV BE g B0 A B X NaCl 38 T 3 52 & K
MDA & 8RR

i 3 AT, $h b K ol it T S MDA &
BHREETHE EAMES. $HipiE 5 d, MDA &
CK> b FET>Ab IV > 4b FRIT>AC 3, AR BRIV 5 AL 3T T
EFRARE, HRF AR 8% 57 KF (P<0.05),
8 10 d,MDA & & CK>LbHT> 43IV > 4 FRIT>

AHL AT S AT VERA B E, KRR GHE R
FH2 K (P<0.05), #Hhiia 15 d, MDA & & CK>
ALERT> b BV > A0 BRI A0 P T, 45 Ab 3 6] 35 & g & 25
FIKF(P<0.05), AJ UL, Ab PRI BE 4 %0 i 8 b v] B (g
FEAR NaCl fifp 38 T 9 52 &K B MDA & &, H5UR A
53N

%

°
mm% OCK
Q12 ZP 3!
%ség NALHI
Ijga E AL
== m ALV

O

Bt E) Sampling date/d

B3 FEREZEE NaCl B THE E# R
MDA & EH&In
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melon under NaCl stress
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melon under NaCl stress
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Effect of Trehalose on Antioxidant System of Melon Seedling Under Salt Stress

XU Ting,ZHOU Chuan-yu,ZHOU Chao,ZHAQO Suo, WU Lin-lin, TAN Ke-fei,DONG Yang
(Qigihar Branch, Heilongjiang Academy of Agricultural Sciences, Qigihar, Heilongjiang 161000)

Abstract; Taking melon variety ‘Qitian No. 1’ as material, using pot experment, the effect of trehalose foliar spraying

treatment on antioxidant system of melon was studied,in order to understand the effect of trehalose on salt tolerance of

melon. The results showed that when NaCl stress was 0.4% and trehalose concentration was 0.4%, it significantly

reduced melon O; production rate,cell membrane permeability and MDA, significantly increased activities of SOD and

POD. It showed 4% concentration of trehalose could effectively improve the ability of melon antioxidant system,and could

effectively alleviate melon salt stress on the injury.
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