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Abstract: The changes of some physiological indexes of antioxidation metabolism were studied in floral buds of

‘Zhonghuashoutao’ peach during the dormancy for two successive years. The results showed that there were

some differences in dormancy progression,soluble protein content,total amino acids content, POD activity, H, O,

content,and AsA content in floral buds. The time of endodormancy maintenance of floral buds in 2013—2014 was

longer than that of floral buds in 2014—2015. The content of soluble protein gradually decreased, however, the

total amino acids content gradually increased during endodormancy and dormancy release. POD activity and H; O,

content occurred on the same change. It appeared the trend of variation ‘up-down-up-down’. But there was

difference in the occurring date of maximum and minimum values of AsA content between two years,

Keywords : Prunus persica L. var. densa Makino cv. ‘Zhonghuashoutao’ ;floral bud;dormancy ;antioxidation metabolism
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Fig.1 Electrolyte leakage rate of phloem in dormant
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branches of four kernel-apricot varieties (lines)
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Fig. 2 Soluble sugar content in phloem of dormant

branches of four kernel-apricot varieties (lines)
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Fig. 3 Soluble protein content of four
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kernel-apricot varieties (lines)
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Fig. 4 Ratio of bound water content and free water

content of four kernel-apricot varieties (lines)
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Fig. 5 Proline content in phloem of dormant
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branches of four kernel-apricot varieties (lines)
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branches of four kernel-apricot varieties (lines)
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Table 1 Characteristics of the first two principal components, the contribution rate and the cumulative contribution rate of
the cold resistance index in the phloem of the dormant kernel-apricot branches
F A FRIEE THRE Btk
Principal component Principal omponent Contribution rate/ % Cunmulative contribution rate/ %
1 4. 64 58. 05 58. 05
2 2.56 32.03 90. 08
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Table 2 Characteristic vector of correlation matrix of the cold resistance index in the phloem of the dormant kernel-apricot branches
{27
x] X2 x3 T4 x5 e X7 X8
Characteristic
PRIN1 0. 38 0.07 —0.14 0. 45 —0. 38 —0.35 0. 45 —0. 40
PRINZ 0.33 0.61 0.54 0. 14 0.35 0. 24 0. 16 0.01
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Table 3 Main score of cold resistance index in the phloem of the dormant kernel-apricot branches
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Table 4 Cold resistance of the four kernel-apricot varieties sorted from strong to weak
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Variety (lines) F1 sorting F2 sorting F total sorting
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Determination and Evaluation of Cold Resistance of

Four Kernel Apricot Varieties (Lines)

WANG Zhijun', LI Xiuzhen® ,CHANG Lingbing" ,LIANG Chen' , WEI Suling’
(1. Forestry Institute, Luoyang Academy of Agriculture and Forestry Sciences,Luoyang, Henan 471023;2. College of Forest, Henan
University of Science and Technology ,Luoyang, Henan 471003)

Abstract: Four kernel apricot varieties (lines) (‘Zhongren No, 17°B5” ‘You 1’ ‘Longwangmao’) were used which
had been planted for four years in apricot germplasm resources of Luoyang Academy of Agriculture and Forestry
Sciences. By the methods of indoor determination, the cold resistance index of the phloem of one-year-old branches
of the experimental materials were measured and compared, and used principal component analysis method to
analyze the cold resistance indexes of four kernel apricot cultivars, in order to screen kernel apricot breeding
hybrid parents of the cold resistance. The results showed that,the comprehensive cold resistance from strong to
weak order of four kernel apricot varieties (lines) was ‘Zhongren No. 1’ > ‘Longwangmao’ > ‘You 1’ > ‘B5’,
‘Zhongren No. 1’ was the strongest cold resistance. It could be used as breeding material with strongest cold
resistance. The comprehensive cold resistance of ‘You 17 was second, It could be used as breeding material with
stronger cold resistance. The comprehensive cold resistance of ‘Longwangmao’ was general. It could not be used
as breeding material with strong cold resistance, In the soluble sugar content, soluble protein content and POD
activity of three cold resistance indexes, *B5” had outstanding performance. It could be selected according to the
need.

Keywords : kernel apricot;cold resistance;determination;evaluation
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