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Lonicera edulis under different concentrations of salt stress
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Lonicera edulis under different concentration of salt stress
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Effects of Salt Stress on Nutritional Components and

Related Pigment Contents in Lonicera edulis Turcz. Fruits

Gulijiang Xukuerhan,SUN Ya-li, Bahaerguli Ayoufu, Haerken Yeerjiang.Ayiguli Tiemuer

(Xinjiang Academy of Forestry Sciences, Urumgqi 830000, China)

Abstract: In order to develop Lonicera edulis Turcz. in northern Xinjiang and enrich varieties and fine varieties

of small berry trees in northern Xinjiang, Three-year-old seedlings of four Russian (Lonicera edulis Turcz) cul-

tivars were treated with 0.2% ,0.4% and 0. 6% salt stress. The nutrient content and anthocyanin content of

the fruit were determined,and the changes of the indexes under different salt concentrations were compared.

The results showed that the anthocyanin contents of R1 and R3 decreased gradually with the increase of salt

stress,and the anthocyanin contents of R2 and R4 were significantly higher than the control at 0. 2% and 0. 4 %

salt stress. The content of soluble solids decreased by 19.7% and 17.4% in R1 and R3,respectively,when the

salt concentration was 0. 6 % , which was significantly lower than that of the control,R2 and R4 decreased by
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