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Isolation and Assaying of Polysaccharide in Zizy phus jujuba Mill cv. lingwuchangzao

YANG Jun', SU Weidong?, YANG Shujuan', ZHANG Ying-cail
(1. College of Life Science: Ningxia University, Yinchuan Ningxia 750021; 2. Ningxia Jujube Engineering Technology Research Center
Yinchuan, Ningxia 750021

Abstract: With ungrease treatment and oligo-saccharide, and extract by boiling water-bath, ethanol precipitation,
deprivate protein, and determinated its content by phenol-sulfuric acid method. This experiment established a simple,
accurate determination method of polysaccharide form Zizyphus jujuba Mill cv.lingwuchangzao. The results show ed
that it was a simple, feasible method to determinate polysaccharide content, the recovery was 97. 11%, the
poly saccharide in Zizyphus jujuba Mill cv. lingw uchangzao was 13.30%.
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Effects of Salicylic Acid on Vigour and Salt Resistance
of Cucumber Seed under Na(l Stress

DUAN Hui-guo"*, HU Rong', LI Yong"?, FU Weili',s, HUANG Zuo- xi* %, XIE Yu-hua'
(1. College of Life Science, Neijiang Normal University, Neijiang Sichuan 641112 2. Key Laboratory for Research and Utilization of
Distinctive Agricultural Resources in the Sichuan Provincal College Neijiang Sichuan 641112)

Abstract: The treatment of different concentrations salicylic acid (SA )could improve salt resistance of cucumber seed
after using 0. 25, 0. 50, 0. 75, 1. 00 mmol/LL SA to soak seeds. The germinating percentage, germinative force and

germination index in seeds of SA treatment were higher, but electrical conductivities of seeds’ exudates and MDA

contents were low er than control group. The germinating percentage, germinative force and germination index of seeds
by using 0.50 mmol/ L. SA to soak were the highest; however, the reducing effects of electrical conductivity of seeds’
exudates and MDA content by using 0.75 mmol/ L SA to soak were the best among the groups. The results indicated

that proper concentration SA could promote the vigor of seeds under NaCl stress, and could protect the completeness
of cell membrane, and then increase the seeds’ salt resistance.
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