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Fig. 1 Effect of light intensity on H, O, content and membrane permeability of fruit tissues under high temperature
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Fig. 2 Effect of light intensity on antoxidant enzyme activity of fruit tissues under high temperature
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Fig. 3 Effect of light intensity on ascorbic acid content of fruit tissues under high temperature
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Table 1 Effect of acclimating treatments on ROS, membrane permeability and

antoxidant enzyme activity of fruit tissues

TEAEETR  RHxENE BRAYEAEEE SAMYRHEE SRR EAYREEYE AR IR REEE SR SR i R R SRR

pis::

T Hz Oz content Membrane SOD activity POD activity APX activity GR activity MDHAR activity
reament
/(pmol « g=1 FW) permeability/ % /(U + g1 FW) /(Uesg 1 FW) /(AODggorm * g1 FW) /(AODssonm * g7 FW)  /(AODsgonm * g~ 1 FW)
4ME Exterior
24.78b 17. 30b 96. Sa 7.66B 1. 58a 0. 26a 0. 15a
fruit on a canopy
¥ Interchange 29. 85a 26. 63a 80.91c 9. 22A 1. 61la 0. 24a 0. 14a
%M Removing leaf 32.22a 27. 34a 85. 6b 9.02A 1.77a 0.27a 0. 15a
P i Interior
8. 90¢c 11.91c¢ 73.87d 4.51C 0.71b 0.17b 0. 09b

fruit on a canopy

B SRR KRE FHRR AR FEAIDZ /22 7358 1%k BEKE, RE/NE FRRREFIED 5% BEKF,

Note: The different capital letters in the same column show significant difference at 1% level,and the different lowercase letters show significant difference at 5% level.
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Effect of Light Intensity on the Change of Antioxidant Substance in
Yali Pears Fruit Under High Temperature Treatment

LI Yingli**? , LI Xiaoguang'?,LIU Shuilin'? ,ZHANG Jianguang'
(1. College of Horticulture, Agricultural University of Hebei, Baoding, Hebei 071001; 2. Pear Engineering and Technology Center of Hebei
Province, Baoding , Hebei 071001)

Abstract: Under natural conditions, plants are exposed to different abiotic stresses. Fruit of Yali pears were taken as
materials,in order to characterize the response of anti-oxidative systems to high temperature and excessive light, the
reactive oxygen species (ROS) metabolism and the dynamic changes of antioxidant substance of Yali pears fruits were
studied under light intensity and high temperature treatment,and different acclimating treatment. The results indicated
that the rising of light intensity induced the increasing of H; O, and DHA content, membrane permeability and POD
activity,but the SOD, APX, GR and MDAHR activity and AsA content were inhibited. Without light acclimatization
treatment,the H, O, content of fruit was increased,but the oxidant enzyme(SOD, APX,GR,MDAHR) activity were not
significantly changed. So that the membrane permeability of fruit under picking off leaves was higher than that of the
exposure fruit of a tree outside canopy.

Keywords : Yali; fruit; temperature; light; antioxidant enzyme; temperature-light factors;intensity
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