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Fig. 1 The content of three kinds of soluble sugar in

Kyoho grape during {ruit maturity
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Methods and Suggestions for Reduce Pesticide
Residues of Vegetables

NIU Hong-hong, HE Zhi-yong, CAI Hong-mei, CAI Yu-hong
(Institute of Agricultural Quality Standards and Testing Technology,Jilin Academy of Agri-
cultrual Sciences/Risk Assessment Lab of Agri-products Quality and Safety of Ministry of
Agriculture,Changchun,Jilin 130033)

Abstract ; Pesticide residue in vegetables is one of the main factors affecting the hygiene quality of vegetable
products. The nature of pesticide species commonly used for vegetables in our country and the formation
process of pesticide residues in vegetables were discussed. Furthermore, four different effective methods for re-
duce pesticide residues on vegetables at home were also presented

Keywords: vegetables; pesticide residues; wash
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Effects of Different Altitude and Cultivation Patterns on
Sugar Content and Enzyme Activity of Kyoho Grape

ZHOU Ya-lin, MAO Jia-ning. WU San-lin,ZHOU Yan-shan,LIU Fang
(Leshan Normal University,College of life science,Leshan,Sichuan 614000)

Abstract; The effects of different altitude and cultivation patterns on soluble sugar and related carbohydrate me-
tabolizing enzymes of Kyoho grape were studied which cultivated at 390 m and 1 150 m steel shelters and in
open field. The results showed that the soluble sugars in mature Kyoho grape were glucose, fructose, sucrose,
glucose and fructose were more,and sucrose content was low. The activities of acid invertase (AD) and sucrose
synthase (SSI,SSc) in the fruit of mature Kyoho were higher, while the activities of neutral invertase (NI) ,su-
crose phosphate synthase (SPS) and sucrose synthase the synthetic direction(SSII.SSs) was low. The results
showed that high altitude (1 150 m) and steel shelter could improve the content of soluble sugar and the activi-
ties of carbohydrate metabolism enzymes in Kyoho fruits,and improve the quality of grape fruit.

Keywords: Kyoho;altitude; cultivation model;soluble sugar;glucose metabolism enzyme
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