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Fig.1 Changes in total sugar content of
Red Fuji apple after bagging
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Fig.2 Changes in reducing sugar content of
Red Fuji apple after bagging
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Fig.3 Changes in sucrose content of Red Fuji apple after bagging
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Fig.4 Changes in fructose content of Red Fuji apple after bagging
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Fig.5 Changes in glucose content of Red Fuji apple after bagging
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Fig.6 Changes in starch content of
Red Fuji apple after bagging
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Fig.7 Changes in SPS activity of
Red Fuji apple after bagging
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Fig.8 Changes in sucrose synthase activity of
. Red Fuji apple after bagging
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Fig.9 Changes in neutral invertase activity of

Red Fuji apple after bagging

—o— 4t #Treatment
—o— %} f Control

- 3c3-20q. £ L
[» mol/(g * h)]

6-10 6-30 7-20 8-9 8-29 9-18 10-8
H ¥ Date

H10 ERIRIFERRTMEHEMIEOTL
Fig.10 Changes in acid invertase activity of
Red Fuji apple after bagging
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Fig-11  Changes in amylase activity of
Red Fuji apple after bagging
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Studies on effect of bagging on fruit sugar accumulation and their
related enzymes activity in Red Fuji apple

. .1,2 LA 1
WEI Jianmei "~ FAN Chonghui’ , ZHAO Zhengyang
(1. College of Horticulture, Northwest A & F University, Yangling 712100, China;
2. Changli Fruit Institute, Hebei Academy of Agriculture and Forestry Sciences, Changli 066600, China)

Abstract ; It is indicated that the fruit bagging influenced the content of carbohydrate and starch and the ac-
tivity of their related enzymes- The results of experiments showed that the content of various soluble sugars (to-
tal sugar reducing sugar, sucrose, fructose, glucose) and starch were lowered to some extent, while suger con-
tent had the same changable trend between bagging and control- Correspondingly: the bagging influenced great-
ly the activity of the metabolismrelated enzymes- The results also indicated that the activity of sucrose phos-
phate synthase (SPS), sucrose synthase (SS), neutral invertase (NI), acid invertase (Al) and amylase were
lower than the control during the bagging course, but there was the same changable trend between bagging and
control- There was bigger wave range in the activity of SPS and SS in control: and the the activity of SPS had
a raising trend along with the fruit maturity, while that of SS had no obvious change- The changed wave in bag-
ging fruit is not so big as the control during the whole growth period- The activity of NI, Al and amylase re-
duced gradually after bagging: and the NI and Al had the same trend-

Keywords: Red Fuji apple; fruit bagging; sugar accumulation; enzymes activity
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Effect of water stress on photosynthesis and yield character
of hybrid rice at different stages

WANG Zejie» CHEN Yong*jun* » XIE Chonghua: YANG Guotao
(College of Life Science and Engineering, Southwest University of Science and
Technology, Mianyang, Sichuan 621000, China)

Abstract. Responses to three extents of water stress were comparatively studied in two indica hybrid rice
differing in sensitivity at tillering, booting and flowering stages, to investigate the effects of water stress on Pn.,
ROS: SOD activity» SOD isozymes and yield- The result showed that, in light water stress and followed by
continuing water stress, Pn decreased, ROS accumulated and the activity of SOD increased in leaves.- However,
in severe water stress and followed by continuing water stress, Pn decreaded rapidly, the content ROS and the
activity of SOD were higher than in light water stress. but at the 79 days the activity of SOD began to de-
crease- After harvest, the magnitude of yield treated with different water stress is summarized as: CK>1ight>
severe- The SOD isozymes at flowering stage were analyzed by PAGE, and the results showed 6 different pro-
tein bands- Followed by increasing water stress degree; the light of protein band increased gradually- It also
showed difference in two varieties- The ability of resistance to water stress at three stages were summarized as:
Booting stage> flowering stage>tillering stage- B You 827 had higher resistance to both light and severe wa-
ter stress compared to Gangyou 729 at three stages-

Keywords . hybrid rice; water stress; Pn; yield



