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Main Element Analysis on Salt Injury Index and Salt-resistance Index of
Wild Grape Plantlets in vitro

QIN Hong-yan, Al Jun,LI Chang-yu,ZHANG Bao-xiang,ZHAO Ying,SHEN Yu-jie
(Institute of Wild Economic Animal and Plant of Science,China Academy of Agricultural Science,Changchun,Jilin 130122)

Abstract : Taking 21 Vitis amurensis germplasm resources as materials,in vitro subculture plantlet were conducted,and the
effect of damage symptoms,damage index and salt injury index of salt-resistance growth index under 0. 2% NaCl in the
rooting medium were studied. And the main element analysis of salt injury index of salt-resistance growth index of Vitis
amurensis were made. The results showed that the difference of damage symptoms, damage index and salt injury index
and salt-resistance growth index among different germplasm resources was significant. The results of the main element
analysis showed that the index of Vitis amurensis germplasm in vitro was rooting rate>root length™>damage index>
plant height™>lateral bud germination rate,and these 5 growth indexes could be used as identification index to evaluate
the salt tolerance of Vitis amurensis germplasm resources in vitro.
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Note:CK was control without bagging, TCK was control with bagging. Treatments 1~9 were different concentration combinations without bagging.
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Fig. 1 Effects of different combinations of MD]J and
vanillin on MIFW and FSI of ‘Hirosaki Fuji’

AbEE, SEANTHR TCK AH LG, BRAEE 1 A 3 A8 B (H 1%
F TCK b, He A #EAE B H ¥ & F TCK, Bl MDJ fify
FEE R o 4 A A B SR ST RE B O AR, i RS2 O R
e,

5B L ALFE 2 e Ky 98. 49 mg/kg, WAEL
XFHR CK & 13%, thE4%%¢ i TCK 1 37%., 4bFH 3.6,
8.9 H & Bk WK T HEAE, 4 M A+ MD] M
TS AR AL v vk BE L 3R W R R BE A MIDJ A R
AR FREFGHINE, A2 f4 RLBEREER
FELRN IR TCK FAELX I CK, ] 42 5 5 52 1 i

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn


http://www.fineprint.cn

wF @ ¥ 201306):21~21

- IR -

553
(=1

[ R < 10 O4s

=
(=1

(=
(=1

5%
(=]
T

4558 Ca content/mg-kg!

SRS BEFruit hardness/kg-cm?
(=)

CK 1 2 3 4 5 6 7 8

3 9 TCK
AbPE Treatments

B2 AAREAGMRELEEMTSSENM
Fig. 2 Effects of different combinations of MDJ and

vanillin on FR and Ca content of ‘Hirosaki Fuji’
2.3 NIFIHE BE 20 & X SR SE VT i E BR A B LT YA MR
R FIERR L 45 e

1P 3 AR, A AL BT E IR & B R TR R
TCK, 4EPE 1,45 AR E MR & B 35 8. 3% W T AE LT R
CK; 47 7.8.9 B &M T AERH B AT, R I MDJ
Kb R BE IR, TR S R B BT

AE3R 3 F TCK RIFSPENE & B B 5 R T HEAL .
AR5 RTINS RO 15.63%, B R T HE AR,
WALTR 2 1 4,535 13. 83 %6 13. 14%,

AbER 2 705 BERR I B R T H AL, Ko Ah 7 2
BERR LB 41, LA B TCK iR 3290 s Ak Ak
5(39), LEASRT IR TCK # 26% ., 54 L4, 4038 2 F1 5
PRt T RN AR R IR LU KRBT, SR SEARH
CIguR

[ oo
W

—EERR x 10 TR —— bR 50

g2 £ 8

8 B E 20 40
%“‘m‘éﬂmg »\/\//\/\'_“\‘
R0 941 3

a%igﬁ; 15 30
£@a§§§no 20
P Rt

gFZFE 10
g3 ¢ .

9 TCK

2 3 4 5 6 7 8
AL Treatments

B3 FAEREAAIREIAEER. TAEESEN
FEES PRI R0
Fig. 3 Effects of different combinations on TA ,SS and
sugar acid ratio of ‘Hirosaki Fuji’
2.4 RFEWEHEXREFIEEREYMAEER C &
i)

P&l 4 ATLUE & AL B AT M R 4 3 B3R T
B4R TCK, HA L 6 FIAELX I CK 27 A1
. FRWIE I TE SR SE W] v M [ 4 05 T ROCR N A,
AR,

MDJ FiEHEAREEHA SN RELAERCTE
YRR B RN, A MDJ W BB, e it
HORBH BB H, 42 6 FURR B, R4k

AKX CHFEN 712 mg/100g, Lk A EARXTIE CK &
81%, LRSI TCK & 105% ; Hyk b3 8, & & H
6.58 mg/100g, #EAE C SRS, LR LHEFM

£ o ST mensmmEY O gEEc
me g 5|
gamlmﬂj,, 12 f
RS UE
EkL O
:H“f:ﬂ-“‘-' 6 H
SR
5 2 3t
g S
S 90

9 TCK

CK 1 2 3 4 5 6 7 8
AL Treatments

4 AEREASIRETREERDM
®HERCEENTM
Fig. 4 Effects of different combinations of MDJ and vanillin on
TSS and VC content of ‘Hirosaki Fuji’

3 HitHihig

SERBAT I B REE R 22
FIEAREA ) B, 32 2R iy BRARG T  RUBR AZ 3R 14 (] BB
AR, RERFEREREAR S H AT HEH
2 B RIAR O FEAR R A A R AB AR T o %6 W 2
T/ 36 T SLRE A SRR A B 4 37 2 14 R 24539, W7 SE BT
NEA. BEE IS TR ARt 25 R
JRRY T B RAEARER KR BRI A H 258 0, A
BACERBRIE R B 45 R R RO,

BRI R LW, MD] MIEFEERFKEAE
Xt “BARTE 7R TE 8 E R, W IEBRIE 3 X
SO 7 O R SE I R R B HE 5 AR B 3 (5 mg/L
MDJ+10"* mol/L ¥ ) Al {1 3 12 = SR IV 48 £, din 1IE
FI s 4b 3 2(5 mg/L MDJ+10° mol/ L FFFIE) 7] $2 5
SRS B IS 5 B ISR S TR, (I i2 s Ab 7L 6
(10 mg/L MDJ+10"* mol/L FrHRE) #k BELH & 7] B & 42
RAREYEA R C & &, W R & 8B RN E; A B 2
(5 mg/L MDJ+10"° mol/L FE ) F4LHE 5(10 mg/L
MDJ+10"° mol/L &% i) ¥k fE 40 & 7] B0 3% SR SEWE IR
Fo, AR S XK . {H MDJ 7 5 B R VR B 4 & 7
SRS P T 05 T B R O AE A AN
fie kSR SR AR R Y IR 3 T IR PR ER 5 5 3 4
HWAE 2 A F RS HFERE BB B B DL
TR R T Y B PR AR 2550 B A 7 OO 2R

MDJ H17 BB [F) v B2 20 & X “BL A 7R E A
T it R A4 80 R A i 22 5 4 T 71 B2 T R 5
HHIRIBENELR, LR RRRELRRA % 57 30 71
RO T EIKSE. T MDJ HI7 B [R] ¥k B 4H 8 %
RELE QI R 53 SR

23

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn


http://www.fineprint.cn

< IREHR -

wF @ ¥ 201306):21~21

25 bRk, MDJ 7 B R [F R BE 40 A TE R 48
B FEE R VAR CH R AN S & Kb
R LL 5 TR A B S A BB RUR , B b ) 22 7 B 3
B EH AR T H— LR

5230k
(1] =8, e BRI AR, 55, o EFER =0 O B0IR L 20 BB B Hox
Fearprl]. A, 2012(5) . 73-78.
2] MRE.ZEE . H# % ROV E 3R g0 R
SREEIE YR LT ], YL AR LR, 2009(5) :159-161.

o T]. BE 244, 2011,8(2) - 233-239.

[4] REZEBEXER ERMEMNOELFERRLB R L
[ 2 ,2009(9) :53-55.

[5] BIKREE. 2012 fFEFER™ & RAEE(T]. REFHE,2012(3) :29.
[6] BEFE, XNES,XRZE. 2012 FFF A= &R H 5 BOREIT].
FERASE,2012(3) :1-2.

[7] Kondo S,Mattheis J. Aroma volatile biosynthesis in apples at harvest or
after harvest affected by jasmonates[ C]. Proceedings of the IVth International
Conference on Managing Quality in Chains, Vols 1 and 2:the integrated view
on fruits and vegetables quality. A. C. Purvis, W. B. McGlasson and S.
Kanlayanarat , 2006 ; 381-388.

[8] Cao S F,Zheng Y H, Yang Z F,et al. Effect of methyl jasmonate on
quality and antioxidant activity of postharvest loquat fruit[J]. Journal of the
Science of Food and Agriculture,2009,89(12) :2064-2070.

[9] Moreno F D,Blanch G P,Flores G,et al. Impact of postharvest methyl
jasmonate treatment on the volatile composition and flavonol content of
strawberries[ ] ]. Journal of the Science of Food and Agriculture,2010,90(6) ;
989-994.

[10] JFESUR, KK FETF 4, 55, SR AR FF R Ab B XA R LR BE B A 2R
SR 5 RN G B AR R LT . & B4, 2008,29(6) 1 448-452.

(117 F K3, HALE, Bl RFTRREE S 6-BA X4 %5 5 52 i R 793
0. il B4, 2008(6) : 153-155.

[12] &3 M, R ANBA , i fr . A e o 18] Bt X 2 A 1) 26 R ROBE [T . B
SRR RFF,1997(4) 1 172-174.

[13] fEa% M, A . B B X SR = ROV BT LT SRR, 1997,
14(3) :167-171.

[14] P4 SERA KPP TR & BN ELT] ZRUR LR, 2008,
36(30):13110-13111.

[15] B, RE BRAEM , 5. PGB 3R 30 & fh-50 a0 £ I v
JLFEZ:,2004(8) : 29.

[16] E, WA, KL BERENAE L ERAR I RS RO
Wi LT]. e %41 2002, 29(3) :263-265.

(17] H# B, AR, F ERNEREELBPRE ORI RS
Y] P Y2 2010,30(8) - 1675-1680.

(18] X1, b R4, X TEREMB L R RM B H ] LT, 2010
(4) :42-44.

(ZXEEEAHRE, TEAMAAILRKBRKE

EZ%k5,)

Effects of Different Concentration Combinations of Dihydro Methyl Jasmonate and
Vanillin on Inner Quality of ‘Hirosaki Fuji’

LIU Ling-ling"* ,ZHAI Bing-nian'** , LI Zhan-fei"?,LI Tao-tao"* ,DAI Chuan-giang"? ,ZHAQ Zheng-yang® , HAN Ming-yu®
(1. College of Resources and Environmental Sciences, Northwest Agricultural and Forestry University, Yangling, Shaanxi 712100; 2. Key
Laboratory of Plant Nutrition and the Agro-environment in Northwest China, Ministry of Agriculture, Yangling,Shaanxi 712100;3. College of
Horticulture, Northwest Agricultural and Forestry University, Yangling , Shaanxi 712100)

Abstract: Taking ‘Hirosaki Fuji” as the test material ,the improvement of different concentration combinations of dihydro
methyl jasmonate (MDJ) and vanillin on the inner quality of the Fuji apple were studied, in order to provide the
theoretical basis and technical support for solving the decline of intrinsic quality of fruit which causing by bagging. The
results showed that different concentration combinations of MDJ and vanillin had influence on the quality of ¢Hirosaki
Fuji’. In all these combinations,5 mg/L MDJ+10"° mol/L vanillin showed the greatest impact on the fruit hardness and
calcium content; 10 mg/L MDJ + 10™* mol/L vanillin showed the greatest impact on VC content; 5 mg/L MDJ +
107% mol/L vanillin and 10 mg/L MDJ +10~° mol/L vanillin showed the greatest impact on the sugar acid ratio. In
conclusion, different concentration combinations of MDJ and vanillin showed significant improvement on fruit quality of
‘Hirosaki Fuji’,and there were significant differences among these treatments,

Key words: dihydro methyl jasmonate (MD]) ;vanillin; ¢ Hirosaki Fuji” ;inner quality
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