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The Effect of Stock Grafting of Nightshade Family on

Quality and Disease Resistance
ZHANG Jun-min
(HeilongJiang A cademy of Agricultural Sciences Horticultural Sub— A cademy, Harbin 150069 )

Abstract: The experiment used tomato as stock, eggplant as ingraftment, to study the plant charac-
ters, quality and disease resistance of grafted eggplant . The experiment result showed: grafted
seedlings grow th was obviously superior to spontaneous seedlings, mainly increased in plant height ,
fruit length, fruit diameter and so on. fruit color was lighter than contral, but didn’ t change the main
color of the fruit Dry matter weight, protein, Ve catbohydrate were all increased than spontaneous
seedling, but difference wasn’ t significant. Grafted seedling had trait of the fruit obvious resistance to
verticillium wilt of eggplant.
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