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Responses of (hrysanthenmum coronarium Seedling under Pyrene Stress
CHEN Shtjun, HUANG Lie gin ZH U Xiarling, FENG Xiuzhen, MEI Yunr qun
(Department of Life Sciences, Qiannan National Normal College, Duyun Guizhou 558000)

Abstract; ;: Responses of growth and several physiological characteristics of Chrysanthemum cronarium seedling under

pyrene stress in soil were studied. The results showed that pyrene had little effects on the seed germination, but sup-

pressed significantly the plant height, root length and leaf area. Pyrene stress brought about the reduction of chlorophyll
a chlorophyll b obviously. The MDA contents CMP contents in seedling were enhanced. SOD, POD and CAT activity

in seedling were suppressed by pyrene 50 mg/kg).

Key words: pyrene; Chrysanthemum coronarium; physiological indexes; antioxidant enzyme activity
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wdght/ g shape index solid %6 / mg ° (100g) 1 acid/ % lengthes/ cm
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Table 2 Fruit fhvor and quality of sweet cherry cultivars
2
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Comparison of the Fruit Character of Different Cherry Varietes

SHI Hong qin', ZOU Chen', CHEN Rong hua’
(1. Zunyi Normal College, Zunyi Guizhou 563002; 2. Fruit and Vegetable Station, Zunyi Agriculture Bureau, Zunyi Guizhou 563002)

Abstract: The text surveyed the soluble solids content, vitamin, titratable adds, fruit weight, length of hardle, index of

fruit shape, and evaluated the fruit flavor and quality in cherry cultivars, including Hongdeng, Black tartarian, Zhifu-

hong, Hailonganmnumber 2, Pitch-black cherry, Local cherry and laiyang Aiyingtao. The results showed that, there

were differences character of fruit between the varieties of cherry, it was significant correlation between the variety, sol-

uble solids content and the variety, the fruit weight soluble solids content, titratable add. The soluble solids content

was more than 14.5% and titratable acid content was 0.66% below, it s flavor and quality was better, on the contraty,
the soluble solids content was 9.21% below, titratable add content was more than 1.42%, it s flavor, quality was poor.

Key words: herry fruit; character; comparison

27



