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Influence of Index on Different Strains of the Cabbage Fructification Through Salt Spray

CHANG Mei
(Fuxin Vocational Technology Institute, Fuxin, Liaoning 123000)

Abstract; Aiming at the decreasing fructification index of multi-generation selfing cabbages, the solution of 5% NaCl to

improve their flowering affinity index was used, thus to reduce the costs of self-incompatible cabbage seed. The results

showed that the use NaCl could increase the flowering affinity index of self incompatibility lines and inbred lines,

especially could improve the fourth. It”s abvious to cut the costly on production of seed of self incompatibility lines.
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Determination of Flavonoids Extraction in Soft Pear from Qinghai Province

CHA Hui-ling' ,SHI Yu-ping’ ,REN Shi-xia®
(1. Qinghai Health Vocational and Technical College,Xining, Qinghai 810000;2. Department of Chemistry, Qinghai Normal University, Xining,
Qinghai 810008;3. Qinghai Oilfield Drilling Technology Research Institute, Dunhuang,Gansu 736200)

Abstract: With Qinghai soft pear as test materials, used ethanol as extracting agent, extracting flavonoids by single and

orthogonal test were studied. The results showed that optimal conditions for extraction was 95% ethanol concentration,

extraction temperature was high at 80°C, the amount of ethanol was up to 90 mlL and the extraction time was 3.0 h.

Using Rutin as the standard,the total content of flavonoids was 0. 0189 g/100g in soft pear pulp by spectrophotometry.

Key words: soft pear;flavonoids;single test;orthogonal test;extraction
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