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The Effects of Salicylic Acid on Physiological
Characteristics of Melon Seedlings Under Ni Stress

SUN Tiarguo, SHA Wei ZHANG Jian
(College of Life Science and Engineering Qiqihaer University, Qigihaes Heilongjiang 161006)

Abstract; In order to studied protective effects of salicylic acid on oxidative damaged of melon seedlings. The changes of

SA on membrane system, photosynthetic system and of antioxidant enzyme system were investigated. The results
show ed that the activities of SOD, POD and CAT, the contents of free proline and MDA increased under Ni stress, but
the content of chlorophyll decreased. SA pretreatment increased the activities of SOD, POD, CAT and the content of

chlorophy Il significantly, the contents of free proline and MDA decreased. The exogenous SA could reduce harm of Ni

stress on melon seedlings.
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Effects of 1-Methylcyclopropene on Grape Fruits of ° Thompson Seedless’

SONG Jurryang', WANG Xi-ping?, WANG Yue-jin®

(1.College of Horticulture Northwest Agriculture and Forestry Universitys Yangling Shaanxi 712100 2. College of Forestrys Northwest
Agriculture and Forestty University, Yangling Shaanxi 712100)

Abstract: The grape fruits of © Thompson Seedless’ was used to study the effects of I-methyleyelopropene (1-MCP ) on
preservation. The results showed that 1-MCP had some effects for increase tension tolerance capability of grape berry.
The optimum concentration of 1-MCP for increase tension tolerance capability of grape berry was 0. 1 #L/ L. 1-MCP was
effective in increase compression tolerance capability of grape berry, optimum concentration was 1 1/ L, next came 0.1
ML/ 1. 1-MCP could increase the soluble solid content of grape berry in anaphase storage. The fruit tension and com-
pression tolerance were not decreased continuously, but appeared two times rising process during the store period, the
reason for the changes are not clear.
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