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Study on Stability of Anthocyanins from Vitis amurensis

XIAO Feng-yan
(‘Traditional Chinese Medicine Department,Jilin Agricultural Science and Technology College,Jilin,Jilin 132101)

Abstract; Taking extraction solution of anthocynins from Vitis amurensis as materials,different factors of light,heat,pH,

hydrogen peroxide,ascorbic acid,metal ions, potassium sorbate,and xanthan gum were conducted to study Vitis amurensis

anthocyanins’ stability. The results showed that light had greater impact on stability of anthocyanins. Anthocyanin

degradation was obvious above 60°C. Anthocyanin stability in the acidic environment was significantly higher than alkaline

environment. The hydrogen peroxide could cause the destruction of the anthocyanins. Ascorbic acid could play a protective

role of anthocyanins,but long after the reverse promoted anthocyanins decomposition. Fe** and potassium sorbate could

increase the stability of the anthocyanins. Xanthan gum did not significantly influence the stability of the anthocyanins.
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Table 1 Effect of pollinator on fruit setting rate of

Pyrus cultivar ‘Zaofusu”

B LA TR/ % TERA IR/ U SHE
“PTE” 82 b 8l.5a S1Ss
“RELFLER” 35g 301 So7Sx
“RGE” 8l b 75.0 ¢ S3Ss
“EHHF” 72 d 67.5 ¢ SsS16
“t AR 75 ¢ 71.0d S1S19
“SHK” 58 f 52.5h S3S4
“Hritkn” 67 e 59.0 g S5Ss
“HHE” 72.d 61.5 f S4Ss4
“BLHE” 85 a 77.0b S184
‘izl 57 85 a 80.5 a S4Ss

2.2 A[RIBEH i APt ¢ FARIR SRS KR

RELH GRS BRI ABFRRRFR, WK 2
LA R R 1SR A BRVE A
WERREITE 140 g KL L, ST TRMBE"LE
BEMWES, HAEEERY & BI7E 12.0 KL E“R
TR BT i o B SR SRR B R K, “HR A 1 B 5L A
TR B2H3 2R S B A 7] (EL A FE e A SR 3R 5 JE R A SRR
KEBEMPR 1 ST ABRE, AR FIR, P
A1 SRR B R .
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Table 2 Effect of pollinator on fruit quality of Pyrus cultivar ‘Zaofusu”

o FHBERE  REEERY  AAMESR SRS
/g R/ % /% /kg + cm™2
“PE LR 139 b 11. 8 ab 8.6b 6.7 a
“RSE” 152 a 12.6 a 9.1a 6.8a
“t HBR” 145 ab 12.2 ab 8.9 ab 6.6 a
“HE” 135 b 11.9 ab 8.5b 6.3b
“hiZd 187 159 a 12.1 ab 8.7 ab 6.6 a

2.3 GAs X FARER SRS RRIH KSR R0

HIZR 3 W, &l SR 1 AR A PR R IR AR SRAW , FT 4
AL ABIRATE] 6 A 25 H, EEXFIRIRAT T 15 d5 2R
BEERRE, X RO AR 6, REREAFRIE S
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x3  GA, 3 BRER R R
SN R 9 7 i
Table 3 Effect of GAs on fruit ripeness and
appearance quality of Pyrus cultivar ‘Zaofusu’

Ab¥E ORI/ R-B O REAE R R LS 517 14
GAs 6-25 E=3) & Kk ERIE Lo
CK 7-10 e P Kk ERIE Lo

2.4 GA; AbTERT  FARER R SL N TE i R 5

R TRERTHE EHAREEMGT,
R BRELA N 150.0 g, GA; AbBF R E
K4 13.8 g, MR 9.2 0, HiK B T 25 W EKF;H
AP F) ¢ AR BR SRS BR TSR PR BE S n S, T
EEY & & AT TR A LR A R C S BIH T
TR, ATRES BRI HR AT AR AN KA 5C L (H 5 X
TRAH LL SRR B 22 53 B K

&4 GA W BARBER RLmBRHRM

Table 4 Effect of GAs on fruit quality of Pyrus cultivar ‘Zaofusu’

BURE  WAMERE TRME AIMERE AAERSEC RAEE

hb ¥R
/e HYER/Y% SR/% /% /mge+ kg™l /kge cm2
GAs 163.8a 11.61 a 8.42 a 0.28 a 140.0 a 7.56 a
CK 150.0 b 12.28 a 8.89 a 0.31a 143.0 a 6.87 a
)
3 Hig

3.1 Pk SRE
CRLRER & R PR R LI BRAL 58, U0 4 Eh iR - Y
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Study on Matched Cultivation Techniques of New Pyrus Cultivar ‘Zaofusu’

YE Zhen-feng,JIA Bing, HENG Wei,LIU Li,ZHU Li-wu
(Key Laboratory of Pomology, Anhui Agricultural University, Hefei, Anhui 230036)

Abstract ; Taking early maturing Pyrus cultivar ‘Zaofusu’ as test materials, the effect of pollinator on the fruit setting rate

and quality of fruit by field experiment with 10 pollinators,and the effect of gibberellic acid (GA;) on fruit ripeness and

quality of fruit were studied. The results showed that the fruit setting rate reached over 70% when pollinated with 5

pollinators including ‘Xizilu’ and Cuiguan’ etc. Comprehensive considered the effects of pollinator on fruit quality,

‘Zhongli 1’ and ‘Cuiguan’ were screened as best pollinators for ¢Zaofusu’. Compared with the control,the fruit weight

increased by 9. 2% and maturation earlier 10~15 d after treated with GA; on fruitlet pedicel,while the other economic

indicators showed no significant differences.

Key words: Pyrus cultivar ‘Zaofusu’ ;pollinator; GA; ;economic characters
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