2
H Aqgrici

Ll TEMKXRIWGR
Ll R b inthe A

Vol.26 No-2
Mar. 2008

H 7o Ria e A B U MEREFT RS

ATE 2 % BWE ek DEA

(PEALRMBIH R R BE . BRI #pik 712100)

W R EREALMEURNI SARREEAEERR. A TEAEET 55735 X 40 8% W R
PREW MEEFRALH BN FTEEE MATM, BMEH 2325 REAT A & &t Rl A5
F 2L RILFR A R A B Al B W B R B THRARBRAR, FEEFXTAERE Y
W RERGERBDY MR EEATT AR FAK ELT L EHERERLEMNH,

K. FHRFRF T UEMET Bk
HESES. SO17.099  TEARIRE: A

FEEEEEDNEAR BEE 5T
%, B EEWAYTEER S — EELE Y.,
JoH R R, HOE R S B, IR e 10~100
sl T, R R SRR

PR TE AT (42 B RO I 20 IR e 5
KRR AT B SR Tk e — 2
BRYEAL, FRE IS SRR B F 35 R EE R ¥R
RIERL, FeA a6 18 MR IR, IR
WM EE LN T FER EE R &
A AE A RN T R oh 5 T 4% 5 75 2 KBRS T i35
FH P EE LR T R AR LSRR
AT LA G IR T (Y M 6 B T4 T
H T A IR A (R S
TV P PR P R 30 3 R R O T AL TR
ZiplkF A EMT A SR e ARSI REKS
ASEFEIR, 5 1R 3R XA 2 5 S0 2 S
PR R 5B RS B BRI R IR 8
eIV RIS, (BN S o R B 7R A A 001
FUTTS e AR AL R 0 AL AR R R T 4L 1R
e, R S 3R] PR T M U SR A B i K
VEARAE LK 6] I 2t SR AU SR IR k. 2
SERSIT JUAE DGR A — R BT AL BR 3, LG BT 11 7
F SIS, BRT B AN TR S R
5y BEVEM TR SR % - (R B (R B ) v S
E AR 13~29 d (T2 Em s T & &
FIBEEE R VS YEREAT T 2007 LA 3R Hxd 3t
FRAE SR IR A AT IN R 40T LA R 3532 2SR
Tt AR R AR A AR

WFs B #7.2007-10-30

NEHS . 1000-7601(2008)02-0111-05

L wRST5k

L1 REMH5iRt
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13.3°C, PR /K 613. 7 mm. JCFEHH 226 4, it
KR+ BEERS RN 4.7 g/kg. &R
Hy 1. 203 g/kg, WAEA K 70- 31 mg/kg, £ BERH
0.898 g/kg, R 200 65 mg/kg7 TR R Ny
224.7 mg/kg.pH 9 8.3,

AP 9909 (35 5%) . B T AR Ry Bl
T b B AN Sigma 23 F] P i 2K HIBE—
DL KRB RS IEZE I (BAPNA ) L ilg A= ik
W ATV e R SN R i B S LN PN
W& A% .45 em X 45 em X 12 em) ) B B #5974
% B R A T S K EX AR HE 4
H B R, FEEFTIF 2 d, A RKPIRH 12 h
J&. F 2006 45 10 H 13 H#EFh $5FPEE 13 d AR
fea. 10 H 26 B S —REUET . R fa 2= MK %
T, 78 60C R 120 min, F7E 80C LT, 1%
G R ENL R R B8 MG hR B T ek b 2%
. WEE A8 h REENZE A T & & E A EED
HIFIEE . A RAER LB, B E e
Hr (29 d H).

SEIG R ] SPSS B TALEE AT
L2 WEEinSFHE
L2.1 pTAaEmMg ZEMTHAESOCHEE
BHCEEH 2 g 20 mL 2B SIKERT 25
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mL BRI, 70CHE 3 min, B H G E 2, 10 000
r/min B0 10 min, BUEE AT, KA E 50
JEREH AR 500 nm AMERT T & &,

1.2.2 mEasrs Ao RBmASHAE HRE
FI RIS PR 52 2% Stauffer'” ! (575 75 i,
JEEH 2R Bt — DL — K5 e X A HE 2k e, B 3. 00
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W (% 0.15 mol/L NaCl)10 mL. 4 CHFEE, $2H 1 h.
10 000 t/min 80> 10 min, FEWEAZE 100 mL
TR I E A E S AT, BUREREOK 1 mL J
400 mg/L BAPNA ¥ 1.5 mL. 847, 37°C{#i 10
min. 285 MM 1 mL 120 mg/L () Jik 25 1 I
B7C), R IR 10 min JFIZRIAIN 0.5 mIL 300
g/L B 2R 1R, 410 nm Hof, D748 3 N
TR, A A10 nm SEHRISRRATR 0. O1 Jg—N il 7] 5
AL(TIU),

1.2.3 REEeEH o4 KA Beckman 121MB %Y
REERR AT FRFRTRL SR 23R (25 H )
H 6 mol/L HCI, 110°C /K% 22 h bRk & &,
RN ESH [ 1010 k.

REIRE IR A PR R R L R 3
welM Bl 1973 ARt T A 2041 (WHO ) ATk & [E
RARHAL(FAO)FE A L F5 IR A AR A T
PATHE bR B EAA A2 3R H{E (ratio of amino
acid: RAA ), %4 & BR tb {H & % (ratio coefficient of
amino acid, RC) FN1% J& R HAH R 5093 (Score of RC»
SRC).

L.2.4 Heghmaoymz JEHi&ERHE GB—
5009—6—85 ik E s JEky & BR A 10 bk e
FIEDE  ALLZE N D2z — 1 B [ B R0e e 1L (g
P EEANES ) s AN ORI KA 5 |
HZ% SRR 12]: 9 oo R LB B IR % iR
EP PSRRIl

2 R0

2.1 BEFFERETERETH

B & 1 AT DUE . 0 & o Bl B ] A 5 . 8 55
FERM T RBEIANERIKMBEAGELD.,
FERESE 13~17d fih s T &2 BAEss 5 17
~2ld R TNREERG S 2123 d WELHE EHE
P FFRLAE SIS T ERATUS. AT &
B NEEEE PSR, e B3 ~21dmE TS
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Fig-1 Curve of rutin in buckwheat peas
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Table 1 The changes of rutin content in buckwheat peas

R R
Days
(d)

Kt
Turns

HTER

Rutin

content

(mg/g)

PR TR

Average content

of rutin (mg/g)
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[21,29], R*=0.9219);:3&FhJ5 13~29 d Japkasfk
FHFFE M2k y=0.0001,°—0.0173 " +0.878 "
—23.422,° +345. 32" —2666. 35 +8437.6(x €
[13,29], R*=0.9459)  $&Fl5 23~25 d > [Alpy
Fr 2SR PR £ T A SR .
2.2 EFFRTBRERQRIGIFIEEEL
FrAPRL B A e TG R A J R B A R, R
B B R A AR D B A B B R R

EITE TERPRIBT A LR 0] LAR AR T A 41 e
FERARAERR . (RIS AE B A A2 ] LA BRI
P St 6 %ok B 19 9 R il ) 400 1 4 AT 48 7 2 9
JRA WSO IR 5 2 2 1 AT 1 5 ) v PRl T 22
FFRL A R . $E MRS 13 d ) BRE B
R 851 7675 P Ry 107.9 U/g: 58 17 d B, g 451
U/q: 55 21 d g 2E b JLF-R A 21 Fo 2 1 i i)
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Table 2 The change of trypsin content in Buckwheat peas

Days

19 21 23 25 27 29

i 107.9 85.4 45.1
Acnv1ty(U/g)

22.9 0.1 0 0 0 0

2.3 FEFRERASHHREFN

%3 MG TR FFENRAZE RS H AL
F 8 FhE IR . 5 WHO/FAO M Z LRI = L 4%
AL A BRI R IR N S A B R, VA
9909 Fphr e A AR T R IR S5 AE TR B TR
A ELAEL(E/N) 2 0. 6043, AT & FERR i B R IERR Y
HABE(E/T) Ry 0. 3767, FeEFHPuFmARRE
LB IEERA L (E/N )y 0. 7603, 7551 FE R
R RBRY B ( E/T) N 0.4319, BEAFESRZE
FPRrog &t fEr, SRR LT R AR A BT b
Tho A4 WHO/FAO 42 Hi iy 0 75 2 FE R 0 55
T KPR I SR 22 28 A TR AR LU A 2 5053 (SRC) T
B VG A 9909 T3 FERRL A T R FEER 1Y SRC. N
70.99, ZFH SRC 4 T4. 45, FELTHR IR+ Wi
fif 5 M LR L AE (Lys/TAA ) 2 0. 07580, it &5 F
SRR R N Lys B KK (Lys/TAA =
0.0385), /N & (Lys/TAA = 0. 03407) | F K (Lys/
TAA=0.0298)[**]

SRC 5E R RAY U = BEAR DG, fE3UE Bain
=M. WSRFERFRL 5522 23 0B SRC L A]
HL PR & T4 = FR 2 S R AT S5 G PTiEAL
SRR AN I Y& e =D k=S il
., WIS OH £8P0 T AR (A
His), i& A 1E N )L KO I B PR R B 97 i
2.4 PERRERRVE R

FEFXTIRN &F ZFIENRR. b2
SRR AL MR, P 35 I AR Y 800 L) |, B
PRI 4,

x3 SERBEEm¢/g EHR)

Table 3 The content of amino acids(mg/g protein)

AR FEEFFRL FrE R
Amino acids Buckwheat seeds Buckwheat peas
TR (Thrd) 35.87 36.32
*%ﬁfﬁ}fiﬁﬁﬁ 16.14 16.79
BEBRA (ValN) 48.87 53.74
FRABRAN (LleDN) 40.35 47.72
HRBRA (LeuN) 56.49 66.62
RERR T RNRRA 72.74 62.14
(TyrTPhel))
AR (LysD) 58.51 75.36
B ZRA (Trpl\) 13.82 10.49
R ARG (Asp) 97.73 78.44
223 R (Ser) 42.70 37.09
BHR (Glu) 172.72 140.90
JHE R (Pro) 43.71 36.46
HE&M(Cly) 53.69 46.25
PR (Ala) 43.15 44.78
ZHZ B2 (His) 25.67 34.01
KRR (Arg) 13.82 10.49

A BFHRAER

Note: /\ Essential amino acid
2.5 FREFRPRERI RTRSE

X 2 YR R AN TOT R & ERIE

BERIFER 5, WF S AL SRR R S &
W TNk, S BFE, Fi2e 2, AT
THN Y R B RS, WIRASKRM K Mg, Fe.
PEERTRERM G B &S T/NEH MK, {H Na,
Ca>Cu> Mn.Zn JGEK /)& 5 W BH BAL D /N K
K HAREIRITTRM & B NRMAR Y AR E R
ARG T Bk ST 4%
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Table 4 The ratio of different fatty acids in Buckwheat peas
i H P E R ERHIR T R R THER RIRTiI IR
Ttem Myristic acid Palmitic acid Stearic acid Oleic acid Linoleic acid Linolenic acid
IREH 0.39 5.81 2.51 47.50 39.48 4.29
Buckw heat peas

RO FEFRPRERNT RTREE SRR IR S — P T E RN 5 BER R

REETRE/EDIIEES
Table 5 The content of Vitamin and mineral element in

buckwheat and its comparison with other grain crops

TiH FRAH K INE R KA
Ttems Buckwheat peas  Wheat flour Rice
Vpi(mg/g) 3.0 0.46 0.11
Vi2(mg/g) 2.80 0.06 0.02
Vp(mg/g) 2.95 2.5 1.4
K(%0) 0.50 0.195 0.172
Na(%0) Sete 0.0018 0.0017
Ca( %) 0.026 0.038 0.017
Mg (0) 0.270 0.051 0.063
Fe(%) 0.0089 0.0042 0.0024
P(%) 0.38 0.184 0.135
Cu(mg/kg) 0.66 4.00 2.20
Mn(mg/kg) 1.57 25.50 23.4
Zn(mg/kg) 2.04 22.80 17.20
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Study on changes of nutrient content and active
ingredient of buckwheat peas

HU Ya7jun, JIANG Ying, FENG Lijun, GAO Jinfeng, FENG Baili "
( College of Agronomy, Northwest A & F University, Yangling, Shaanxi 712100, China)

Abstract. Buckwheat contains a variety of active substances; which have an important effect on human
health- The studies on buckwheat peas active ingredient in the seedling stage under controlled water conditions
show that with changes of buckwheat germination time, the content of rutin is in curve, and reaches the peak
23~25 days after sowing, so it s the best season for harvest; Almost no trypsin inhibitor activity can be detect-
ed 21 days after sowing. when the nutrients are more easily absorbed and used by human body - The content of
all kinds of amino acid in buckwheat peas is in balance, and the content of vitamin and mineral is higher than
that in wheat flour and rice- So its nutrition is an incredible improvement material for people s diet -

Key words : buckwheat peas; rutin; anti-factor digest; nutritional component
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Effect of plant growth regulators on tobacco growth,
potassium absorption and distribution

LIU Shiliang's Yang Suwin's LIU Fang', HUA Dang-ling',
LIU Zhong‘yangl’3, JIE Xiaolei"”, HAN Fu‘genl
(1. He’ nan Agricultural University, Zhengzhou, He nan 450002, China; 2. Zhengzhou College of Animal
Husbandry Engineering, Zhengzhous He' nan 450011, China; 3. Jiaozuo University, Jiaozuo, He nan 454000, China)

Abstract: The paper studied the effect of top pruning and plant growth requlators on tobacco growth and
development under different potassium level by pot trail- The results showed that : There were no significant ef -
fects of applied potassium in different level on tobacco plant 's truck height, the maximum leaf area, root volume
and area of the second leaf from below , but could significantly effect fresh root weight on increase- While plant
growth requlators after top pruning could increase the value of plant s truck height, the maximum leaf area,
root volume fresh root weight and area of the second leaf from below - The plant growth regulators could signif -
icantly increase the content of K in all of part of tobacco leaves and the K accumulation, and could promote
potassium transfer from root and stem to leaf, so improve the quality of tobacco leaf  the BR and GA3 treatment
more better-

Key words : tobacco; top pruning; potassium; plant growth regulator



