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Effects of Chill Resistance Agent on Cold Resistance of Cucumber Seedlings under L ow Tenperature Stress
Cui Yan', Wang Liping, Huo Chunling, et al (‘Deparment of Agriculture, Hebei Engineering University, Handan
056006, °W ei County A griculture Bureau of Hebei Province, Handan 056001)

Abstract The reaction of cucumber seedlings o lov temperature stresswas studied when itwas treated by 2 0x10°° g
- mL " chill resistance agent under the tamperature day/night(6 +Q 2) . The results showed that chill resistance agent
oould delay the decrease of chlorophyll content, and al$ maintain activities of anti-oxidative enzymes, such as SOD and CAT,
in higher level, under the stress The agent could weaken the accumulation of MDA ,maintain the integrity of cellmembrane At
the sane time, the osnotic substance( dluble sugar and praline) contents in cucumber seedlings leaveswere significant higher
than the control group and the chilling tolerance of cucumber seedlingswas increased
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Campar ison of PlantM orphology and Nutritional Canponents in D ifferent Fennel Var ieties
He Jimming, Xiao Yanhui,Wang Yumei, et al (College of Yingdong B ioengineering, Shaoguan U nivercity, Shaoguan, 512005)
Abstract Camparin of plant momphology and nutritional canponents in seven fennel varietieswas carried on The
reaults shawved that fennel varieties fran Qing County of Hebei Province and Taiyuan of Shanxi Province were early mature
(74 d from swing 1o harvesting) , and fram Siping of Jilin Province, Yumen of Gansu Province and Tuo County of Inner
Mongolia were mid-mature(86 d) ,while from Yili of Xinjiang and Fuxin of L iaoning Provincewere late mature(97 d). Fen-
nel varieties fram Siping of Jilin Province had the largest number of true leaves and the most fresh quality in shoots and
roots, while the variety from Shanxi Province had the highest dry matter ratio in shoots The edible rate in plant of seven fen-
nel varieties exceeded 90 %. The contentsof VC, organic acid, protein nitrogen and full nitrogen in fennel variety fran Gan-
su Province were relatively higher, while contents of luble sugar and full carbon in fennel variety from Xinjiangwere com-
paratively higher Integrated evaluation indicated that the nutritional value of fennel variety fran Gansu Provincewas higher
Key words Fennel, Plant momphology, N utritional matter

— 02—



