2 R R LA FE 2017(11):33~36

Heilongjiang Agricultural Sciences

IR

AW /N S AIVE PR ey S A B A R T

XER . FERE.

HERE.KER

GhAEKRFE BEFR. LA RE 264209

WE A THRRAEDSENOELE ADGEAMHM R RAKE.10.20.30.40.50.60 mg+ L") K By ik ik
NOENE AR AGEFH AR FR D, EREV . EH LI K GRS R AR R B E RS A
BT MR G AR B R B R R JE 30 mge L AF R OA 5 3R B Ak A B AL BR 49 & A%, £ R JE H 30 mg- L B 2w
MR AT BRI R A, KRB LSt 2 F SR AR ERSERARB A AR B E

Kok EWI S, 8 E G SRBTEK,
KB A O E YR ADFHE

FESHES.S634.3 XEAFIREE A XE4HS:1002-2767(2017)11-0033-04  DOI:10. 11942/j. issn1002-2767. 2017. 11. 0033

W AR AR5 L 5 5 A0 R P Y R
F T S 7 f 240 M P B E R A . X R S A
N BAT =3 Ry B B B0 . i T
fa L SE AT bR IR IR B R LS AR S
15 YA 65 FhAT 375 Ge W) 44 B [ o i 3 [ 51

Y75 B H:2017-09-14

BN R (1997, & T TFA SR A FER ¥
+ N FH S F A EHESE . E-mail: 792896550@ qq. com,
WIRESE IR R (1958-) . B IR A B AL #4Z. NF 5
FH Y2 5Y . E-mail:zhangjianmin@sdu. edu. cn,

A BRBE A S i e 44 H L R ORI i R
WA K A S T i R HE R 35 e T ORR A
e R AR B T E G E . I BRI E 4
ERR R B fEH Y R AEY S TPt . w2
FALPNESNEEREaN i3 3 LTI N L DO NS DS
P E R T IRA N AR S O B L R AU
R R BB TS NEASAE Rl
SEHH R A AR 0 SR A LA 3
a6 B RHIE S 4 W X /0N S 4 R A K M
PR IR B 52

Determination of Extracellular Enzyme Activity of
Hami Melon Bacterial Fruit Blotch

MAO Liang ', WU Jiu-yun’ ,JI Yan-ling' ,PAN Wei-ping' ,ZHANG Yi-he' , WANG Xiao-dong’
(1. Xinjiang Turpan Agricultural Technology Promotion Center, Turpan, Xinjiang 838000 ;

2. Turpan Research Institute of Agricultural Sciences, Xinjiang Academy of Agricultural Sci-

ences, Turpan, Xinjiang 838000;3. Key Laboratory of Oasis Crop Disease Control and Preven-
tion, Shihezi University, Shihezi, Xinjiang 832000)

Abstract; In order to prevent the initial Hami melon bacterial fruit spot infection, through the determination of

pathogen bacteria growth curve of melon bacterial fruit blotch,extracellular enzymes pectinase change, extracel-

lular cellulase change,the law of extracellular enzyme pectinase and cellulose was mastered in the early stages

of infection of melon bacterial fruit blotch. The results showed that pectinase and cellulase were produced by

bacterial fruit blotch of melon, which indicated that pathogenicity of the pathogen was related to the activities of

these two enzymes at the initial stage of infection. With the growth curve of bacteria, the pectinase did not show

obvious trend, but the activity of cellulase increased gradually after the growth of bacteria entered the recession

period. Both pectinase and cellulase appeared peaks at the same time in 44 h,but there was no significant in-

crease in pectinase in the late 44 h to 72 h,cellulase showed an obvious upward trend,indicating that cellulase

plays a major role in the late growth of the disease.
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Fig. 1 Change of Chinese cabbage height treated under different concentration of phenol solution
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treated under different concentration of phenol solution

2.2.2 RRKREEBERNMARXDEFT RS
o SR AN IS IRIIE S i Rt I S B
2y B ER 1 AN 5 R B T O B A R I R
JEJ9 30 mge L' nl MR B A S T E
BUIG2H L H AR T XS B ZH . W] RE TR B X A
T 5 RS T AR ik i 4 52 0 A SR L 2R R AR R
EE I 3 B

150

—
wn O
S O

Protein content

(=}

10 2|0 3(I) 40 50 60
R /(g - L)

Concentration of phenol solution

EAHBRER/(ng - g)

P&l 3 A [vi) e J3E 24 T A VR Ak BB/ DN 11 SR 40 1 R B 1 B Y 5 i AR AL
Fig. 3 Change of protein content in Chinese cabbage treated

under different concentration of phenol solution

2.2.3 REREEBE RSO EL G Pt
GEEFHYa MHBRE-LXH5LEMEMNEX
FfEENOE, NE 4 TEE . S REE Rk
JEH 10 mge LI, fR4 R & & (LG 4 R A
OGRS E DY E TR H &8
%2 CUIREYIR WO R 20 mge L A EEA P
2R 2 S ARIK T X RE 4 L BE S 0 0 Wk
PN e 3 N 7 Sl e 7 A
60 mg- L B4R FRMA .

2.2.4 RREREHEBERITDOESDE T
BRase®en WK S Al F . &AL N S
S AZ R 1 B i YA T X B AL T A 2
PR P RS R S

40
30

20 —— % EKa

10 —a— -4t EDb
—— T HEREE

10 20 30 40 50 60

VA /(g - L)

Concentration of phenol solution

0

4R E &/ (mg L)
Chlorophyll content

B4 RN R B S A BN A SR G R e R 1 e As ik
Fig.4 Change of chlorophyll content in Chinese cabbage

treated under different concentration of phenol solution
30 mge LTI A0 AR T 5 ol TR . 2 O ok R
— 2 Th I R X/ S R 1 A AR T %
WL . A BIE ST AR TR SIS Wy T 2 8 AN N e 4 2
B FBOZ AT NS R 1 i
P2 1) A2 P 5 5 b v 2 A R RL 00 7 3
T R W A% TR P 5 o DA T 2 DAL R £ 75 R

e 49
-
Bios
2% 25
<
ﬁ% 1.5 T T T T T T 1
£ 0 10 20 30 40 50 60
X KB E (mg - L)

Concentration of phenol solution

TE1 5 AN [ Wi 32 248 T o VR A JEL /0N 1 SR 00 R AR TR 1Y) 5
Fig. 5 Change of nucleic acid content in Chinese cabbagetreated

under different concentration of phenol solution

3 #whiw
3.1 EBM/MBERSERTH R

/IN FA SR A R R e B A R B 2 8 2 ) 4
il o X AT RESE i TR W by £ AR AR B AR 40 i
T B B IR 5 5 UL PR IE AR K B2 B BEAS AT R
/NSRRI A R — B
3.2 EBMWMNAERHEANSHEENIME

TR LA AR T R L RERE e XS
FEPI IR P9 8 3 1T R AR 2 A ) R A AL
(A HILIE 25 1419 10 Jo 00 05 1 Il 3 2 T A 4 1
PR AT AR A AR SR AT 8 5 A ) X A 5 ) 3 )
P AL PR B 3 I A AR b T R
R PTE P o BT RATE R b BT & U 2
SRV AT IR P R T R R T
JELE/NT 30 mg e LI Bl 2 B 9 9 e 1) g
IR TR B 8 RONT 407 v A A R 0 S P R L DT
T VAR A T G L A A 0 i Y DR R AR K
(LT o o R 9 2 B B R T I 3R 10 3 B FEAER

35



HHRY

Z &

R % A %

11 #

HAR Y 0565 15 T 05 55 B 42 0C 3R BIAH ) v] s vk
WO B B WA e R R R I A BT /N SR T
PEME S EOIF A . TR Tl v H 2 8
PR B AN [ ¥ J32 1) 2R 1 o 2 1 5T 4 foge g
BT A R Ml 38 PR R OR RS, R o

657 240 0 s 25 4 2 B L S BUZSE H A8 TE L DT (S 44

IR it R AU . — i R R A B2 i/ e

SEAZ IR T 9/, DT A0 ) 20 M o) 2L AR B

e

(1] EHL. Ak, SREE, S5, W FlAE 4 X 7K 1 ob 252 1 1 300 F g
NELT L 78 R 2222 4 CH AR B2 10D . 2014, 37(4) : 630-636.

(2] oW, A0 T 75, . 0I5 e 4 5 b 2K B B 5 ad049
B 5 5 T B g e PR LD ). AR 24 4R, 2014, 34(5) 1 1140-1148.

[3] Z=fi. AR5 Ak 3 A fEE A £ k7 [N BHL H iz,
2012-02-10(004).

C4d VA, e ch o i i Yo i BEOR O gE g R LC/ / vh I 3R 58
Bl 25 2007 oy B BR BT BL 2 % % R AE S F B X
BECF ). LT« v SR B2 W, 2007,

(5] AP Bt /N R S5 B0 X 4 7 g - 4 1 S A KRR &
ML), KT H 3. 2012(2) :58-61.

(6]

[7]

[8]

9]

[10]

[11]

[12]

[13]

KB 220 22K L AL REXT AR 0 T R A 1 R
A PR PR R R L) . RS AR . 2011,38(9) - 1675-1684.
Sk RGN L B L 2R A R 4 B & T A
HsE R L) ], B MOl K27 2 i CA AR R 2 A 5 2010, 34(5)
161-163.
R, b R 5 At S A5 T 2 4 S X 9 AT 7 1 AL
WA I g e (). b B AR 25 ok ol 2 iz, 2010, 18 (5):
1130-1137.
UTL VG, 2 e, 2 fiic . 45 ATV M 7 e 55 AT 4 A0 0 9 o
R /e D). % Bk b BE 2, 2006 (24): 6423-
6425,6427.

ScraggA H.Spiller L, Morrison J. The effect of 2,4-dichlo-
rophenol on the microalga Chlorella VT-1[J]. Enzyme Mi-
crob Tech ,2003(32),616-622.

Ucisik A S, Trapp S. Uptake, removal, accumulation , and-
phytotoxicity of phenol in willow trees (Salix viminalis)[J].
Environ ToxicolChem ,2006(25) : 2455-2460.
T3k R S B M L S T Rl AR 1R T 4
T o R AR R A Ky s [, P A 4, 2004 (3)
281-285.

ZEWE SR L S L A R K K TR R OR A
SR L] F Y 4] . 2016,51(1) £ 31-39.

Effect of Phenol on Seeding Height and Physiological
Characteristics of Chinese Cabbage

LIU Ting-jun, LI Jun-zhao, HONG Ruo-hui,ZHANG Jian-min
(Marine College of Shandong University, Weihai, Shandong 264209)

Abstract: In order to explore the harm of phenol enrichment, taking the Chinese cabbage as the material. the

seedlings were watered with phenol solution of different concentrations (0,10,20,30,40,50,60 mg+L') ,and

the various biological effects were analyzed. The results showed that phenol solution could inhibit the synthesis

of protein;low concentration of phenol solution can stimulate the synthesis of soluble sugar. When the concen-

tration of phenol was 30 mg+L" ,the effect was most obvious. The phenol can inhibit nucleic acid. When phenol

concentration was 30 mge+L", the inhibition was most obvious. In the same way, phenol also inhibits the synthe-

sis of chlorophyll. Because of the decrease of photosynthesis, the seeding height of Chinese cabbage decreased

gradually with the increase of phenol concentration.

Keywords: phenol; Chinese cabbage; seeding height;biological effect
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