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Effects of Bagging on Seven Metal

Elements in Pomegranate Fruits

ZHANG De-gang, ZHANG Hong, WANG Bao-sen, GUO Jun-ming » GUO Yali

(College of Science, Honghe University, Mengz 661100 China)
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Abstract: The seven metal elements in the fruits of 3 pomegranate varieties sweet-luzi, sweet-
guangyuan and sweet-shazi in bagged and untreated fruits in Yunnan province were analyzed by
the flame atomic absorption spectrometry. The results showed that the metal elements arranged in
content order from high to low were K, Ca, Mg, Cus Na Pb and Cr. The contents of trace ele-
ments especially the harmful ones like Cr and Pb in the encased fruits were lower than that of un-

cased ones, but the metal element contents of different varieties were less likely different.

Key words: Pomegranate; Bagging technique; Metal element; A tomic absorption spectrometry

20 90
[1]
[2] ,
2004 0.6 hm’,
, 6 ty
/3, 2 .
2003 ,
: 2006 -07 - 10
(50542005);
1977 -,
(1962 -),

1.1 H&SfREEE RS

2005 10
3
2
1.2 BEEXA
1.2.1 Varian SpectrA A —220FS
( ),

(2005C0078M)

0910



2006 F5 11 #7

( s FA2004), 1
b o
1.2.2 (1000m e/ L.
&/ L Com) - mAY - Com) S L min) (U min) (8)
)
’ ’ K 766.5 50 L0 9.0 200 13.5 10
o Na 589.0 50 05 9.0 200 135 10
1.3 Fik Ca 422.7 10 05 85 200 135 10
e ) , Mg 2852 4.0 05 85 200 135 10
Cu 3248 40 05 13.5 2,00 135 10
’ ° 5. 00ml Pb  217.0 10.0 LO 80 2.00 135 10
25ml , 105 C Cr 357.9 7.0 02 9.5 2,90 13.5 10
q 0. 05M Pa, 0.25M P
. 550 C ! !
4h, , 5.00ml HNO:s )
, 25ml . 2
i . 2.1 B —GHsAd 25 TE SN ATEHILE
, 2 , .
K’ Na» Caa Mg, Cu, 9K9 Ca’ Mgs Cu, Na ,Pb Cr
Pb, Cl‘ L4 ° ’ .
1.4 AE ey T/EA 4
SpectrA A— 220F S ) .
— , 1. , K , K
2 o/ ml)
K Ca Cu Na Pb Cr
493.5 11.73 7.677 1.335 0. 408 0.233 0. 163
458.0 8971 4.398 1.105 0. 298 0. 133 0. 095
448. 5 9,564 8. 052 1.256 0. 403 0. 251 0. 175
395.3 8 655 5.079 0. 595 0.324 0. 133 0.133
449. 5 8 325 7. 887 0.928 0. 680 0. 250 0. 100
440. 8 7. 968 6.310 0. 760 0. 385 0. 158 0. 065
b b K &)
9.Na .
’ Na °
. Na . 2 t .
Na el 2 .
Na ; ) Ca, Mg, Cu , K, Ca, Cus Na 4 ,
l7J9 ’ H Mgv Cr?2
8
¥ ) CU. ° ’ ’
( ) ; Pb.
9 ) 9 )
2.2 AEREEREMPELELEZSENSHS ,
pb & , ) .
2 . .
b . ~
b Al o
Pb, Cr 3
50%, .
( ) ; , D) . R

Ka Cav Mgv CUQ Pby Na CI‘



R AR A

REE", FLE
(. : 625014; 2. : 271018)

c B R FF O A R AR M, R AAART R K a8 EN ey B &, SR AV, Mk
FEL pH AL R R E. AR AR RA AR EHRLZORAER —C ARG Hh, L, LK
F09 MS 355k pH 18K 7.5 5 Vo 4Bk B KR AIE K B IR foik B & 08 (25 O F A T 9%
MR A,

s K#r; AAESHZE;, K EHE; BA; #; pH 14 LA
. $633.4 ;A : 1004 ~ 3268 (2006)11 0093 ~ 05

Factors Affecting Bulblet /n Vitro Formation of Garlic

ZHANG Su-zhi"?, LI Ji-rong’
(1. Maize Research Institute, Sichuan A gricultural University, Yaan 625014, China;
2.College of Horticulture, Shandong A gricultural University, Taian 271018 China)

Abstract: Micropropagation of garlic through bulblet formation in vitro can improve the survival
rate of plantlet. A s an experimental material, immature aerial bulblet can grow rapidly into plant
lets under tissue cultural conditions. The experiment data suggested that plant growth regula-
tors, pH value, sugar, temperature, photoperiod and genotype all affect the bulb formation to
some extent. It seems that MS medium without phytohormone, 5% of sugar, pretreatment at
low temperatures long photoperiod and appropriate tem perature (25 ‘C) were favorable to bulblet
formation.
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