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Eﬂﬁzféﬁiﬁﬁﬁﬁﬂtﬂﬂﬁﬁ@ 59 33.4% - Z.ﬁ Fig. 1 Effects of GA, ABA.andeﬂlyleneonlevelsof
ZT1Z] AR D70 <705 fibre and phenolics in pea seedlings
PR RE SEIFHXTEE 21.3% ., 27.8%. Bars indicate the + S. E.
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2.2 GA. ABA MZ i3 BB & BAIR M

BAYIFREGEARENEMEA, WE 1R, BEEREE, R GA BN LR SEZE L
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Fig. 2 Effects of GA, ABA and ethylene on activities
of PAL, CAD, POD and PPO in pea seedlings
Bars indicate the + S.E.
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HARPAHEER (ARE) WERARBTRERER. AHRH#—S LT AL MEENBE S RE
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Regulations of Fiber Synthesis in Excised Pea Seedlings by Gibberellic Acid,
Ethylene and Abscisic Acid

Jiang Weibo, Liu Zunying, Feng Shuangqing, and Zhao Yumei
( Department of Food Science, China Agricultural University, Beijing 100094, China)

Abstract: To leam how the fiber-synthesis regulated by plant growth regulators, excised pea seedlings
( Pisum sativum L. ) were treated with gibberellic acid (GA), ethylene or abscisic acid (ABA). The fiber level in
the seedlings gradually increased after harvest and it was further enhanced by ethylene or ABA, and reduced by
GA, whereas, activities of related enzymes ( phenylalanine deaminase, polyphenol oxidase, cinnamyl alcohol
dehydrogenase and peroxidase) in the seedlings were enhanced by treatment with ethylene or ABA, However
cinnamyl alcohol dehydrogenase activity was significantly reduced by GA.
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