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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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