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Supercooling Point of Peach Ovary and Young Fruit under Low
Temperature Stress and Its Physiological Response
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(1. Institute of Fruit and Floriculture Research, Gansu Academy of Agricultural Sciences, Lanzhou Gansu
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Abstract: Using 17-year old Beijing 7 peach tree branches as test material. The artificial frost box, which
can accurately simulate the natural frost night cooling process and hydroponics was used to determine the over—
cooling point and freezing point of the organs and young fruit in the flowering period. At the same time, peach
blossom organ and young fruit were treated at different low temperatures (15 °C, 0 °C, -1 °C, -2 °C, -3 C) to
determine the contents of soluble protein, proline and malondialdehyde (MDA) content. The results showed that
the overcooling point and freezing point of flower tube were lower than young fruit in flowering stage, and the MDA
content in osmotic regulation increased with the decrease of temperature under low temperature stress, the lower
the temperature, the more obvious the rising trend of MDA content, which shows a stress response; The contents
of soluble protein and proline increased first and then decreased, which was adaptive.
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Effect of Night Temperature on Photosynthetic Pigment of Pepper
Seedling Leaves

ZHOU Fuli
(Gonghe Township Government of Pingchuan District, Baiyin Gansu 730900, China)

Abstract: Take Longjiao 2 as the test material, effect of different night temperature (8 °C, 12 °C, 16
°C, 20 °C) on growth and photosynthetic pigment in pepper seedlings leaves were studied by artificial climate
box in daytime temperature of 28 °C. The results showed that pepper seedlings under different night temperature
of different chlorophyll content; with the increase of treatment temperature, total chlorophyll increased gradually.
After fourteen days, the night temperature of 20 “C have the higher chlorophyll content than 8°C, 12°C, 16°C,
and respectively increased 8.9 mg/l., 6.7 mg/l.,, 5.1 mg/L; meanwile, it have the heighter carotenoids content
and respectively increased 1.6 mg/l,, 0.4 mg/l,, 0.3 mg/L. Therefore,night temperature of 20 “C have more
favorable photosynthetic pigment in leaves of pepper seedlings increased.
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