- EYEAK -

F @ % 201508):114~116

DOI.: 10. 11937/bfyy. 201508030

FEUESFSARBRKEAEHIHAHR
BEFRENEEFABHEIEER

FA R, B R, K

W, o B, F R R, £ R B

. AFFRE 255 Be Bt AT 83200252, 45 #R LA BT Sl A5 Fh BT URAE Y 25 T AU SE R % BT 3t A1 37 F 832002)

B EDRBRESGUCREHHCH AL A XM, R A kM e %, MR HO0, 5
LORFBEROREFBFLEIN YR, EREAN. 2 HO0, #5633 HCHARTERFE
HFEEFALERHUBSBULHEHULSHERHAR  MAREFBEGECRHARTH
SEFGTULEABLHRHALR, 2.5 M H0, FFuoef®HUR 224G, ORFBRFLE
#3i5306 pg/gFW, MmO FBHAOLEFENMRAR, LEQHAR TR FBEF R HO, &
M8 AR, 5 H O, A ed vk R A 2.5 M,

KW AR GAL; AR E; AR SRR S E AR

hESES:S 663. 1

H#E 7 B (Resveratrol, i #} Res) XFRE =B . FF7E
FEM A EEHEHEY . AENESHEY R
BAFENRXRY 2Pk - XBA RIFMHR L
Ak VR IR BB b g T 1, R — B A RORE 2,
HEE S EE R E NP A PR BE Y EE BdR S
HEE M EEE & BN TR, Bt EESEN & E
i 1~3 mg/g FW, Tz H 22 BE & & {UH 0. 06~
46.00 pg/g FW™ . RAESHIA B HEHE B H A
RPRER S B AU RO B bR, B AR E AR B
EE AR YIESHIAE UV.CO, A . Ebss . 2048 Bk
FR4R AR P R K R ™ . X 28 T30 v] LU
ARAERKE R EGE R P a RS ES R, R4
IR R IR A PR B H, O, (2.5 %61 526 [ & H 4
LR B X ES R A T B P 2R R R B A S
YRS (R SRAE ) W VR F 42 B P v A AR = 4
ZHE TP AR H 2508 BRI R B R R ER R
BRI, (o EL TR = ) 7 B R R Y LA . A
R R R AR S B A A A SR A EA RAE YK
AR EY A B 2 RE T, B BB S ENR A
G538 5 F [ A BE 35 AR BE 55 A Re A A2 K
AL B BR 1, BT 5 45 4 Hio, B AR AR, 45 48 A 7=

FE—EERN 3 A £AQ990-) 4, w ) BEA, B EBF K AL FFA
F A EMBFARE S, E-mail: yueronger512@163. com.
BEEE KL A978), B, B EBAL L, HE AT @R
PR R A MBE A% 2, Email:Bozhang_lzu@126. com.
HEE&EWME B R 6 AHF A4 TR B (31160058) ; #7 #8 £ H & &
ARIRAL I A % F 8 R B (2014BA029)

Wi EHE:2015—01—19

114

MERFRIRAS A X EHS:1001—0009(2015)08—0114—03

W7 AT Tk fb A 7= IR HIR A H O, Ab3E
A AGHLS RIS ARRE TR GHLFH
B RES B AR RE R, DL D 1 28 M ARy B R R
HABEFRR BB AR SHL
1 #REFE
L1 Hsbe

“UT K 7% 4§ (Vitis vini fera L. cv. Red Globe) 137
AN FEERRME FANFREARET
(25°C) , 3 T v 4 L1 kg S ML AR A L

5 Essentia LC-15C ERAEEIEY (SHIMADZU,
HZA) ; 3% 4: : Waters Atlantis Cys (250 mm X 4. 6 mm,
5 pm); 8 i 4l 2 i (Fisher Scientific); A #L ( Canon
400D) ; HZE 5 i (Res, 4l B =>99%0) , (4 2E 5 FE A (PD, 4l
JE=>99%0) (Sigma) ; HLAAF I Ry b7 40 Fi e I 2 1 Ak
LA B 7K Ay S 50 2 A A UK
L2 HEhk
L2.1 HHEIMERAEIERET DU HhIR 3% T
THE RS MEE BHE R RRAL, SR B $535FEMHm
1 mg/L 2,4DQ2,4 ——FFREA LR 1 mg/L 6-BAG-K I
EEEERS) , 200 HEHEFN 0. 6203518, pH 3. 2~5.7,F 121°C
FERKE 30 min, FEFFIRE5EDC, BHBIEFH., &
20 d 484X 1 IR AR 3 YR R LW E ikt Bt
A GRAGHS, AEaGASN SRR A
i SARCRN oy YN (1), RAR N (LI i A L LW
FEHEFRIRAHRIEAT R AT A 245 B A 214N
—BHAGAE R RBR LA AZE D,
L2.2 WHEHLSMLE FRE2 g MHGHLETF 24 1L
i (Costar,3473) 71, 88 J5 (] FL AR H In A V& BE B 0(CKD

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



http://www.fineprint.cn

F @ & 201508):114~116

- YRR -

1 AHGARHAEL2 AL ERGHLS MR EHN.

Note: 1 is white callus;2 is red callus;3 is callus browning.
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Fig.1 The appearance of three different states grape callus
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Fig. 2 The content changes of resveratrol and piceid in different

states callus grape after distilled water for 24 hours
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Fig. 3 The content changes of resveratrol and piceid in different stages grape callus response to different concentrations of hydrogen peroxide

115

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



http://www.fineprint.cn

- EYEAK -

F @ % 201508):114~116

XFHEL5. 0,10. 0,50. 0 (oM B 22 B & B0 -5 X R
{AEL AR B A BRSO . Z55REH HO, SHEi& &
YA IR AT B A REE S TR, HR
FETF HO, YRER 2.5 (M A, AR B A B .

3 g

IR R KN 3 FARPRES B A AL+
HEE AT S EYR THEES R, X855 40
JHO 4305 A AR 75 B, T F 2 B M AR AR B i de
A B B A 2, ik — AR I AR A 7R M O SCik Hh A5
FTHEY ., AFERSHAGHLPHES BT EE
SE/NMEZE RS REE TR W A FE S B
GRS AGALSRIRER —E MR,

ZARI R IT IR & B, 3 Ff 1 10 40 41 4 3 R /K b PR
24 h /. A GHSPHEE S EFSEHERTH
R AL R AT 414, VLB 4T €0 A 5 40 43 b 1) 1 3 5
Hman H, O, e % B B, 40 6 A 41 408 5 A S
RKYE,EH T AGHLERRBAFREE HO,
f 5 B2 T MR R 2K . Nettleship 26 ZEHF 5T 4
FEA A SR 3% B 2 25 A5 1 U i AR AR R
i, LA EAGAL A —E R EIRE.,

H, O, 5 5L 25| AS A 5 41 SR A AL a8, T
HEEA B = T REAE N PR AR 2 5 T LA LB
RN, P& H, O, ARV B R, B 6 &G A8 1
BRYIR & BT, 4% HO, ¥EHN 2.5 M2
BHGALERYFEN S ERR, METHRETHERY
FERSaS HAER,. MA@ GaL N HO, RER
MRS 2.5 pM, X SIREARTY X T HO0, M4
BRI A B R R SR AR T g R,
HEFEHRERENA HO, ZE—ERE L iR ak
HEFHBERY I, KEHHSA H0, SHFEAGAL
H A R R

AR, 5HE 2 MR AL AL, a6 A 4H
IR ERY TR & B ERR, HEN— SR ERN HO, %

PRBR S R, LA B & B R ib 306 pg/g FW,
FEHM R AME AR R M P ST SRR 3.1
FEH, BEBA TR 40 TREER T R RS A
BRI T,

RIS G5 RIE R, AR P B AE A H 2 Y
RERMUG i S SR IE A & %) SR8, i H 5 &
PR (B RSB WA KRB, X FI#H =& Z MG
R R FZTEHR—PRRPR.

&% 3k
[1] Pool R M,Creasy L L,Frackelton A S. Resveratrol and the viniferins,
their application to screening for disease resistance in grape bredding programs
[J]. Vitis, 1981,20:136-145.
(2] EBFE, XIS, W2, 55, 8 R Y AR B ST BE R (T . JRmg 2
##,2002(3) :199-204.
[3] Moreno A, Castro M, Falqué E. Evolution of trans-and cis-resveratrol
content in red grapes Vitis wvinifera L. cv Mencia, Albarello and Merenzao.
during ripening{ J]. Eur Food Res Technol ,2007,227:667-674.
(4] BOrE,5K¥ b bede, 5. Ho Oy XPHA B4R T Fr FIAE 2 BE Y 5 1B
AT, gl Bl ,2012,49(10) :1799-1804.
[5] HHFF,HKE,FERTE, 5 H0, 3 2 LA msthnt b FERKMAY
SR P EREER,2013,29(6) :85-90.
(6] KA, A=, b=k, % MYHLEEFEARM AR BEREL] b
FE ¥ ,2011(6) :209-213.
(7] B3, 25, TR, % MYHAREFH = REET]. LrEZ,
2008(4) :104-107.
[8] Makunga N P,J van Staden,Cress W A. The effect of light and 2,4-D on
anthocyanin production in Qxalis reclinata callus[J]. Plant Growth Regulation,
1997,23.153-158.
[9] Archana M,Ajay K M, Anita G,et al. Anthocyanin production in a callus
line of Panax sikkimensis ban[J]. In Vitro Cellular and Developmental Biolo-
gy,2010,46:13-21.
[10] Liu W,Liu C Y, Yang C X,et al. Effect of grape genotype and tissue
type on callus growth and production of resveratrols and their piceids after
UV-C irradiation[ J]. Food Chemistry,2010,122(3) :475-481.
[11] Nettleship L,Slaytor M. Adaptation of Peganum harmala callus to alkaloid
production[ J]. Journal of Experimental Botany,1974,25(89) :1114-1123.
[12] B2, 3K M beake , 55, 3 Pl A= W05 0 Xoh 0 b R ol 2 g Ak
T EERRY AT FEALD] R REES,2012(34) :393-396.

The Differences Between Resveratrol and Piceid in Grapevine Callus
Responsed to the Hydrogen Peroxide Treatment

LI Yuerong' , YAN Huan' ,ZHANG Bo'? , YANG Xiao-yan' ,LI Rong-fei' , WANG Xiao-qin'
(1. College of Pharmacy, Shihezi University, Shihezi, Xinjiang 832002; 2. Key Laboratory of Xinjiang Endemic Phytomedicine Resources,

Ministry of Education,Shihezi, Xinjiang 832002)

Abstract; Taking three different stages grape callus(Vitis vini fera L. cv. Red Globe) as test materials,with H, O, solution

to investigate the effect of resveratrol and piceid content by HPLC, The results showed that the content of piceid in red

callus was the highest,following by brown callus,and white callus. The content of resveratrol in white callus was higher

than red and browning callus. The maximum content of piceid 306 ug/g FW in treated red callus was achieved by 2. 5 uM

H, O; for 24 hours treatment. It was not significant that the content of resveratrol changes in three different stages grape

callus. It was very obvious that the response of piceid in red callus to H, O, , which limited to 2.5 uM H,O,.
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