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Selection of Relative Index of the Salt-tolerance of Tomato at Seedling Stage

LI Yé', JIANG Jing-bin 11U Hong lan’, XU Xiang yang’> ZHANG He’ LI Jing-fu®
(1. Harbin A cademy of Agricultural Sciences Haibin Heilongjiang 150070, Chinag 2. Northeast Agricultural University, Harbin, Heilongjiang

150030 China)

Abstract; The relative index of the salt-tolerance of tomato at seedling stage was studied. Salt injury ndex, relative rate of
electroly tics free praline content, POD activity, CAT activity, chlorophy concent, soluble suger concent, MDA concent,
by using two different salt-tolerant tomato cultivars. The results indicated that salt injury index, relative rate of electro-
lytic, free praline content, POD activity, CAT activity, can be used as indexes to salt-tolerance of tomato ailtivars.

Key words; Tomato ; Salt tolerance; Physiological index; Selection
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