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Fig. 2 Fruit cracking rate and sunshine hours
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Table 1 Fruit cracking rate and air relative humidity
L A1 4.5 /% Fruit cracking rate *HXWF'I'UE
Hour of observation I i EF X B Relative
Mulching plastic cover Hinged cover Set of bag Contrast humidity
09-01 2.5 1.5 1.2 2.5 72
09-02 6.3 4.1 3.2 7.0 93
09-03 3.0 2.4 1.6 3.3 83
09-04 9.1 5.0 4.2 11.4 92
09-05 10. 3 5.1 4.2 12.5 96
09-06 9.6 6.1 4.5 10. 3 89
09-09 16.8 8.2 7.1 23.1 87
09-15 3.4 1.2 1.0 3.7 75
09-16 22.1 15.7 10.5 25.3 87
09-17 2.2 0.6 0.5 2.5 73
09-18 21.2 10.1 8.9 24.4 87
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Fig.4 Fruit cracking rate and daily precipitation
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Bioinformatics Analysis of A’-stearoyl-ACP
Desaturase(SAD) in Paeonia ostii

HOU Xiao-yu.SHANG Hong-qin.LIU Meng-di,GUO Meng-lu,GAO Chang-yong
(Paeon College, Heze University/Shandong Universities Key Laboratory of Physiology, Biochemistry and Ap-
plication, Heze 274015, China)

Abstract: A’- stearoyl-ACP desaturase(SAD) is the key enzyme regulating the ratio of saturated and unsaturat-
ed fatty acid in plant. In the present paper, bioinformatics tools were employed to characterize SAD proteins in
Paconia ostii sincluding physicochemical properties,disulfide, phosphorylation sites,subcellular localization, ad-
vanced 3D structure. And molecular phylogenetic tree of SAD from different plant were constructed by MEGA
6.0 software. The results showed that the molecular weight and theoretical pl of Po-SAD were similar to the
Arabidopsis thaliana and Paeonia lacti flora SADs,belonging to stable, soluble protein. The secondary struc-
ture of Po-SAD protein contained 40. 91% o helices,12. 37% extended strand,46. 72% random coil,and con-
tained 35 phosphorylation sites,6 g-O-glycosylation sites. Prediction of subcellular localization showed that Po-
SAD located in chloroplast. Analysis of molecular phylogenetic tree showed that the Po-SAD was highly homol-
ogous and close to Paeonia lacti flora. All these results provide a scientific reference for understanding the mo-
lecular mechanism underlying lipid biosynthesis and special fatty acid high accumulation in oil peony seeds.

Keywords: oil peony; Paeonia ostii ; A’ stearoyl-ACP desaturase(SAD); bioinformatics analysis

(E#% 18 50
3 WiLghie

) A B 5K I K B B R L R 5
M A0 R Y T BTG N 1 3 R A B B AH X
JE ik i L BRI 00 A L 2 el b B R R K
PR Bz e e A ZROR S R AR i o

AR AR E R WO K O L i 2
AWK AR AR LR ZR N I I H 1
RO E P S I e PR SV N <l o

EYEIDN: (S

TE A T BRI S B K . PR - SR L £
SRR 2 AR Al /N AT LARRAR 2R R . R a] 1 4R
Wi T 5 BOROR L
%%iﬁk:

(1] EZ2E. W7 KK E. R X AR PR EEL ] P
& SR, 2007(1) £ 34-35.

(2] M. 4a4m B 2R IND. 1LV H 4. 2017-05-18(015).

(3] EHa. ot R sl AR S R R A ME 5 By 45 BORF 52 (D] 4R

JIl - T HEK,2017.

Research on Ningxia Meteorological Early
Warning of Chinese Jujube Fruit

ZHANG Yu-lan'? ,LIU Jing' ,TAN Hua' ,HUANG Wen-yan'
(1. Key Laboratory of Meteorological Disaster of Ningxia, Ningxia 750002, China; 2. Meteorological Bureau of
Ningxia, Ningxia 750002, China)

Abstract;In order to establish meteorological early warning method and disaster prevention and mitigation
measures of Ningxia jujube fruit cracking, taking Ningxia Jujube as test material, we studied the relationship
between jujube fruit cracking and meteorological conditions, by 4 methods field contrast experiment and investi-
gation,such as canopy. bagging. film covering and natural state.and the way the investigation. The results
showed that in mid to late September, the more the number of rainy days, the greater air humidity,and the low-
er the temperature, the more higher the rate of jujube fruit in Ningxia. In jujube mature, rain - proof measures
could reduce fruit cracking rate,bagging was the best way to reduce the cracking rate.

Keywords:jujube fruit cracking; meteorological warning;disaster prevention and mitigation
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