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Effect of ABA on the Color and Fruit Quality of ‘Molixiang’ Grape

ZHOU Jin-mei' , LIU Wan-quan®
(1. Jilin Agricultural Science and Technology College, Jilin, Jilin 132101 ;2. Jilin Aviation Maintenance Company Limited, Jilin, Jilin 132012)

Abstract; Taking ‘Molixiang’ grape as test materials, which were sprayed with different density ABA(0,500,1 000,
1 500 mg/L)in the stage of fruit color,to study the effect of ABA that influenced on fruit quality and color. The
results showed that ABA process had effects on the fruit weight, fruit volume of ‘Molixiang’ grape, but the effects

was poor; And the effects on the content of fruits TSS, titratable acid, reducing sugar and anthocyanin were more

significant. The resuts indicted that by ABA process could promote fruits color and improve the quality of fruits.
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Rock Cell Determination on Long Handle Pears and It’s Influence on Fruit Quality

GU Wenryi
(Forestry Institute of Qinghai Academy of Agriculture and Forestry, Xining, Qinghai 810016)

Abstract: The long handle pear is a relative good varieties of Qinghai local pear,because of its fruit crisp and taste sweet,

succulence, fewer rock cells,grately loved by the local people. But in recent years,as the result of management careless.,
there are more rock cells in the fruit. So the quality is degenerating gradually. This article randomly chosed 10 strains of
pears from different stand conditions, through the freezing way to determine its rock cell measure and draw up the
standard by combination its taste. The results showed that long handle pear stone cell content and the corresponding fruit
quality could be divided into four grades:rock cell content above 1. 62 g/100g,fruit quality was very rough;1. 61~1. 10,
{ruit quality was rough;1. 09~0. 80,fruit quality was middle;lower than 0. 79,{ruit quality was relative fine.
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