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［７］　ＮａｋａｍｕｒａＹ，ＹｕｋｉＫ，ＰａｒｋＳ．Ｃａｒｂｏｈｙｄｒａｔｅｍｅｔａｂｏｌｉｓｍｉｎ

ｔｈｅｄｅｖｅｌｏｐｉｎｇｅｎｄｏｓｐｅｒｍｏｆｒｉｃｅｇｒａｉｎ［Ｊ］．ＰｌａｎｔＣｅｌｌＰｈｙｓｉ

ｏｌ，１９８９，３０（６）：８３３８３９．

犈犳犳犲犮狋狅犳犇犻犳犳犲狉犲狀狋犜犲犿狆犲狉犪狋狌狉犲狅狀犌狉犪犻狀犛狋犪狉犮犺犓犲狔

犈狀狕狔犿犲犃犮狋犻狏犻狋狔犪狀犱犚犻犮犲犙狌犪犾犻狋狔犪狋犉犻犾犾犻狀犵犛狋犪犵犲

犡犐犈犣犺狅狀犵

（ＭｕｄａｎｊｉａｎｇＢｒａｎｃｈｏｆＨｅｉｌｏｎｇｊｉａｎｇＡｃａｄｅｍｙｏｆＡｇｒｉｃｕｌｔｕｒａｌＳｃｉｅｎｃｅｓ，Ｍｕｄａｎｊｉａｎｇ，Ｈｅｉ

ｌｏｎｇｊｉａｎｇ１５７０４１）

犃犫狊狋狉犪犮狋：Ｉｎｏｒｄｅｒｔｏｅｌｕｃｉｄａｔｅｔｈｅｐｈｙｓｉｏｌｏｇｉｃａｌｍｅｃｈａｎｉｓｍｓｏｆｈｉｇｈｑｕａｌｉｔｙｒｉｃｅｆｏｒｍａｔｉｏｎｕｎｄｅｒｄｉｆｆｅｒｅｎｔｔｅｍ
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ａｎｄｔａｓｔｅｖａｌｕｅｃｈａｎｇｅｄｌｏｗｅｒ．ＥｎｚｙｍｅａｃｔｉｖｉｔｙｏｆＡＤＰＧｐｙｒｏｐｈｏｓｐｈｏｒｙｌａｓｅａｎｄｓｏｌｕｂｌｅｓｔａｒｃｈｓｙｎｔｈａｓｅａｔｈｉｇｈ

ｔｅｍｐｅｒａｔｕｒｅｓｗｅｒｅｈｉｇｈｅｒｔｈａｎｎｏｒｍａｌｔｅｍｐｅｒａｔｕｒｅｔｈｒｏｕｇｈｏｕｔｔｈｅｆｉｌｌｉｎｇｐｒｏｃｅｓｓ，ａｎｄｓｔａｒｃｈｂｒａｎｃｈｅｎｚｙｍｅ

ｅｘｐｒｅｓｓｅｄｄｉｆｆｅｒｅｎｔａｍｏｎｇｄｉｆｆｅｒｅｎｔｖａｒｉｅｔｉｅｓ．Ｔｈｅｉｎｉｔｉａｌｐａｓｔｉｎｇｔｅｍｐｅｒａｔｕｒｅａｎｄｓｅｔｂａｃｋｖｉｓｃｏｓｉｔｙｐｅａｋｂｅｃａｍｅ

ｌａｒｇｅｒａｔｈｉｇｈｔｅｍｐｅｒａｔｕｒｅ，ａｎｄｇｅｌａｔｉｎｉｚａｔｉｏｎｏｎｓｅｔｔｅｍｐｅｒａｔｕｒｅｏｆｔｗｏｖａｒｉｅｔｉｅｓｉｎｈｉｇｈｔｅｍｐｅｒａｔｕｒｅｔｒｅａｔｍｅｎｔ

ｗａｓｉｎｃｒｅａｓｅｄｔｈａｎｎｏｒｍａｌｔｅｍｐｅｒａｔｕｒｅｔｒｅａｔｍｅｎｔ，ａｎｄｂａｃｋｔｏｔｈｅｃｏｌｄｖｉｓｃｏｓｉｔｙｒｅｃｏｖｅｒｙｖａｌｕｅａｎｄｇｅｌａｔｉｎｉｚａ

ｔｉｏｎｔｅｍｐｅｒａｔｕｒｅｃｏｎｓｉｓｔｅｎｔ．Ｆｉｎａｌｖｉｓｃｏｓｉｔｙｗａｓｉｎｃｒｅａｓｅｄｕｎｄｅｒｈｉｇｈｔｅｍｐｅｒａｔｕｒｅｔｒｅａｔｍｅｎｔ，ａｎｄｔｈｅｄｅｃｒｅａｓｉｎｇ

ｖｉｓｃｏｓｉｔｙｈａｄａｄｉｆｆｅｒｅｎｃｅａｓｔｈｅｄｉｆｆｅｒｅｎｔｖａｒｉｅｔｉｅｓ．

犓犲狔狑狅狉犱狊：ｒｉｃｅ；ｔｅｍｐｅｒａｔｕｒｅ；ｅｎｚｙｍｅａｃｔｉｖｉｔｙ；ｑｕａｌｉｔｙ
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