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EFFECT OF ATRAZINE ON THE ACTIVITY
OF CATALASE IN CUCUMBER LEAVES

Zheng Dong' Huang Z huolie’
(1 Dept of Horticulture, South China Agr. Univ., Guangzhou, 510642;
2 College of Biotechnology, South China Agr. Univ.)

Abstract

The results of this investigation indicated that 5 ~20 mg°L ' atrazine increased the activity of
catalase and protein content in cucumber leaves by 7. 55% ~10. 07%, and 1. 42% ~7. 67%, re-
spectively. Atrazine in 10 ~20 mg°L ' increased the contents of DNA and RNA by 8. 17% ~
10. 95%, and 4.47% ~ 8. 69%, respectively. Atrazine had no effect on in vitro catalase activi-
ty. Cycloheximide significantly inhibited the promoting effects of atrazine on protein content and

catalase activity . The action mechanism of atrazine on catalase activity was discussed.

Key words atrazine; cucumber; catalase
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EFFECTS OF INTERMITTENT WARMING ON THE
LEVELS OF ENDOGENOUS POLYAMINES AND
ACC OF MANGO FRUITS

Zhang Zhaoqi Hong Hanjun  Li Xueping Ji Zuoliang
(Dept. of Hort., South China Agr. Univ., Guangzhou 510642)

Abstract

M ango fruits were chilled at 2 C, when chilling injury induced increase in polyamines levels,
especialy SPD and SPM levels but had no significant effect on CAD and PUT. Chilling injury
also induced the accumulation of ACC in the mango pericarp. Intermittent warming markedly
alleviated chilling injury of mango fruits, delayed the increase of polyamines levels and the accu-

mulation of ACC in the mango pericarp.

Key words  Mangifera indica L.; chilling injury; polyamines; ACC



