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Determination of Pollen Viability of Paeonia ostii Fengdanbai

QIN Yao'? ,DONG Shu-yan®,GAO Ting’ ,JU Zhi-xin’
(1. Jilin Agricultural University,Changchun 130118, China;2. Agriculture Science and Tech-
nology College,Jilin 132101, China)

Abstract: In order to improve the hybrid efficiency of Paeonia ostii Fengdanbai ,a peony variety widely planted
in northeast area,we used thein vitroculture method to research its pollen vigor,compared the influence of su-
crose and boron acid concentrations on pollen germination rate and observed the germinating dynamics. The re-
sults showed that boron acid and sucrose played important role on the pollen germination of Fengdanbai. The
maximum germination rate of pollen reached 73. 7% on the culture supplied with H, BO; 0. 05 g+ L™ and su-
crose 90 g+ L', Under this condition, the germination peaks in vitro culture appeared after 2 hours,and the time
of peaks occurence was varied with the concentrations of H, BO; and sucrose in culture medium.

Keywords: Paeonia ostii Fengdanbai; pollen; germination in vitro
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LL3 MELHEE NTHZ—KF. 000K
TF RO {0 T LC-20A, CH AR B HEA 7)) 5
F1 3 [ A fk A Bk BE 28 .50/30 pm DVB/CAR/
PDMS #E 3k (78908 A (4 355977 A 7 57 % 1k
FHAL (3 Supelco 2y ®]); DB-WAX £ 40 &
FEEREJEW AFD .,

1.2 FHi&

L2.1 &X#tasm B LRl 6 A7 Hifm
T E BEHL R LD E A B ARG H : 5 H 30
H 55 R T B LR AR LT B A, 36 B2 A F26 °C
S T R CE

L2.2 RAFARE  ANEMEEIE YR T
PrOCALI 3 s pH 33k I S S pH ;2K B 6 IR
12000 S SR S W 5 TR 00 A R I E S TR N AT R A
2 5 P A L 0, 325 3000 7 SR Je 0 Jo 1) 5 5 SR T A BRI
S R O 5 R % 075 o T 1 IR
G

1.2.3 TEdaEa a2 @& Gkl
Agilent ZORBAX NH 2 (250 mm X 4. 6 mm,
5 pum) ;s HENA A O K =75 25Cv/v) s ik N
1.0 mLemin' ; #FAE &N 10 pLiAFIR R 40 Ci k&
25 2R 7R 224G DU 25 5 73 Hr IS 1] 20 min,

2.4 AAsegn 2 ARk kil
Thermo Hypersil GOLDaQ (250 mm X 4, 6 mm,
5 pm); WEA K 0. 01 mole L' KH, PO, (pH2.
2)s K 0.5 mLemin'; FEAEEN 10 pLs il
25 Ci R 210 nm, 2 A [E] 30 min,
1.2.5 HARSGEMERE  SrHi RS T
23 [ 48 1k # B ( Headspace-solid-phase-microex-
traction HS-SPME) J5 i i kb L7, ZE B 3k ol 50/
30 pymDVB/CAR/PDMS(Supelco),

(DFRSYFHECAE 20 mL T2 i A
8 mLAMEW 2 g NaCl fil 20 L ¥ 2. 00 g« L'
By (4- W He-2- ) B o DL R+ il T 45 Tl
ARG e AR b SR 10 min S5 #EAT A,
FEHL 50 min J5 #EEE, f# AT 10 min,

) 35 50 B35 AL VE-WAXms (30 m X
0.32 mmX0. 25 pm); FH il B ¥ : 40 C TR £F
2 min,#KJ5 LA 6 °C e min' f)3E & F+ 3] 230 °C, f#
FF15 mins B FHLHEE T 25 cmes';
AN iR

DN i9 - & Sy B B N S i 2 i
70 eV BT IR 230 °C s R A% il B 250 °C 5 i
AR 30~400 mez',

(4) 3 B o3 M - R I AMbR 125 1647 2 B A0 #T
1.2.6 &4 R SPSS 19. 0 #4784k 7
Mr, Z 8] BCR ) One-Way ANOVA ¥,

2 RS
2.1 AEBAAAMNIETRINELRELE
A

MR 1 A, B AR TAAL B A 1Y AT & % pH,
HTE R RS SR LU b R AR s 41 A A AR
BB B K i ATV T 2 LR
bR AR A 22 AN R A AR T A SR
My P o o A R ) R P TR B

K1 AFBRLEREUIER
Table 1 Basic Physical and Chemical

Indicators of apricot fruit

AT AL 48 bR A5 b A FI SR
The basic physical and Tree Natural storage
chemical indicators mature mature
R /g 59. 16 59.78
AR/ % 93. 80 93.10
pH 3.50 3.39
it/ % 71.50 70. 20
BB/ (mgeg!) 12.61 12.32
Koy i/ % 88.68 89. 41
FEH/ (mgeg!) 5.24 7.55
B/ (mgeg) 0. 24 0.39
A EIE Y/ % 16. 00 16. 20
2.2 ARBBRFXAMITIETRIHAIBAERER
BIBRSENZIT

B3R 2 W, AR TICA H 21 B AT BB
121.30 mgeg' .= T W I 3 S b 3 (99. 06 mgeg!),
i g PR (13,22 mgeg ) WA T B E 24 AL
FRC15.77 mgeg') ., AR €38 43 0 W E T
3P ETA TR MERE 4 R A AR . H AR LT
FAT 3 FA] B o Y T L R Horp
OB RERE S B 4 i il 2. 92 F123.50 mgeg!;
T R AL B o B 25 77 R L D3 R R LA |
AW A LA ML AR B B YR T B
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Table 2 Contents of soluble sugar

RIBCAEL F AT LE R b i b

and organic acids in apricot fruit

HH/(mgeg!) Content

HI U A PLRR

Soluble sugar

L

Tree mature

R

and organic acid Natural storage mature

2.4 AEAMRAFTRAMAEERIHBESYREL

HEKEEENZEN
FH R 4 ATA, B L a2 i &0 B 3 SR S A Lk

iy 23 Fh AP, oL s 8 ML S .

K1 AFBRLPFESYRABRKRE
Table 4 The composition and content of

aroma substance in Hongyu apricot fruit

&/ (mg-L)

b 2.05 4.97
] 2 M 8.48 8.63
HEHE 64.21 87.71
L3RR 0.21 0.16
FrH iR R 5.41 4,54
D-3E R 1.39 2.46
% TR 6.52 7.12
SO 99.06 121. 30
SR 15.77 13.22
2.3 AEABAARMNIERTREIHNTWERHE
TERENZN

i 3 AT YIS WSO 35 125 0 5E 21
R H K.Ca,Na,Mg.Fe,Zn,Cu 8 F & #) Jii
TR & R b B Ca Mg, Cu %
gwﬁﬁmﬂ%mﬂmm% T84 J5t %iﬁ%

O B ARG R TR B b B
JE§/\ﬁ41L55Vo

®3 AEBREIPTYRBETESE

Table 3 Mineral trace elements content

in Hongyu apricot fruit

W R e 2 H/(mg+100 g') Content

Mineral trace i | i 48
elements Tree mature Natural storage mature
Na 0.48 0.53
Ca 12.96 12.37
Cu 0. 20 0.19
Fe 0.52 0.62
K 51.18 79.65
Mg 6. 44 5.89
P 11.55 14.08
Zn 0.11 0.16

Substance Yy
types Substance name A Natural
Tree storage
mature mature
(L2 1-C 1.550 2. 060
(E)-3-CMi-1-F% 1.310 1. 030
(E)-2-C fs-1-Fi 1.835 2. 090
05 i 7.100  11.570
/ARl 1. 670 1. 540
W E-(D-2, 0.100 0. 080
6-f2 A - 1-BE
B it 0. 330 0. 350
B 0.075 0. 080
L / 0. 044
T 2 A-C 91T 2 R g 0. 190 0.178
KR T B 0.170 0.018
LR / 0. 040
2-H L TR 5 I R / 0.053
&S Sy 0. 080 0. 090
¥R 0. 060 0.120
S T 2 [y 3 0. 800 1. 200
(E)-2-C M s 12.030  17.630
A 4,130 5. 380
2,6,6-=HH-1-FF O E-1-HE#E 0.380 0. 540
A TR 0. 0450 0.030
2,2,6- = H 20 O 0.090 0. 0890
6-FF1 -5~ B Js -2l 0. 170 0. 160
RA-B-5F 2 0.210 0. 240
5,6,7,7a-P0%-4.4, 0. 070 0. 040
7a- = F -2 (4 HD -2 3 1k 1 )
He B-% i 0. 060 0. 150
R 4R - TR - 0.435 0.329

100

“/7 R BEAT I E 2

“/”means no detection result.
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Effect of Different Mature Ways on Quality of Hongyu Apricot

YANG Mo, LIU Wen, ZHAO Xin-jie, LIU Can-zhen,LI Fen
(Qilu University of Technology,Key Laboratory of Microbiological Engineering in Shandong

Province.Ji'nan 250300, China)

Abstract; In order to compare the quality of Hongyu apricot matured in tree and ripenednaturally in storage con-

ditions, the basic physical and chemical indexes, soluble sugar content,organic acid content and mineral microel-

ement content of the fruit were determined and analyzed and the volatile aroma components were detected by

SPME-GC / MS. The results showed that except the edible rate, pH,juice yield and the pectin content, the a-

pricot fruits of natural storage mature were slightly lower than that of the tree mature. The other basic physical

and chemical indexes and nutritional components of natural storage mature were higher than that of treee ma-

ture. Most of the ripe aroma contents and their total contents,and the color and taste aroma of natural ripened

apricot were higher than the tree mature apricot.

Keywords: Hongyu apricot; the way of ripe; nutrient content;aroma components
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