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PAb ] LLE MY A RS -Y, B EY, ROEBBEYNS E RN T S A R
MEBMEH N LA X, M-SR ERYH, IBRNVABASREIRSTHEANTHEAE
X0, FJlt, BATHEAMOESBNEARRS R SREARSRAHNXLR, ABTHEHY
DAY, ACLUACRRIRM, B T RGEHERE MR E R E AR S B EA R SRS
HIX R, XA EATR (Mangifera indica L.), KRBT MHTRMARFT. iR BEREE, X
RIS, RERBSYHEREERE, A1000 mg-L"'"FREEE 10 mn FETER
(30C) BT, REHITRESAHE, 25T 1999 1 2000 FHREWTHRBEN 6.5~9.0 9 6 iR
TG, HERATHAEBREBLEBRASENRE, EARMESERBEMHEM, F0HRE
2000 SERYSE 3R (7T A 24 HRW, BBVE 8.5) IR RBHMM, HESAAHEEH™ Sanyo MIR
SS3 BB HLT: £ (38+0.5)CTF AR 3Ih, 6h, 12h, 1d, 243 d; FERLbBSRE, Fr
ARELHABEBRERSE, IMEEHERERUBRERRK, BEE, BRIBEALEFRE (2
0.5) CTI=E, WRAEDN 12 d, SEPKEALSPEEYRTEERA (2:0.5) CTE®, S4H
20~30 MR, EE IR, B EERE, BRIAEFH/PERE, HERE (20:1)C, HYEBE
S%ERETERG6], UWEAFRERBR, HHLERE. ERE™EBESF NS HK: 0%, FEX
W, BRAGEER; 1%, ARBMNTHREER, SEOEEM IS2UT; 24, 2EEMS5REN
HB/NT 40%; 3%, ®EEBNTREN 70%; 4%, BERRSEHSERN 0% £, BAK
HEROPES . REEWMEBHN 0.05 mol-L ™' pH 7 WIBSRRE WK, 0.5 g REZm3 mL%El%?ﬂPﬂim&’j
#J515 000 r*min "B 15 min, EHEFRATRETHEHEES, 3 100°CHKE 10 min J5, 15 000 remin
B0 15 min, EEBATMEREEERY (heat-stable protein &, boiling-soluble protein), HE 3 ¥,
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2.1 RESLEIIRIUS MR T
BCHAESAEIRE, BRI HHELEMNRBINKETEEZSR. U 12h AR, AIERIAL
AR RFM S, £ 12h AN, FEAHEMBHER, AROD FHRBEEK: XTRE FEHRECH 0.89,
MHAEEE 3, 6. 12 h R EHRESHH0.74, 0.58, 0.19, XFEHLEDBGCENEET 12 h B, ARG
WA MR ER R R EK TR, N 12 hi2, —HP 3 d, R EHR B A E R TR B L T FEK, #
REFR 1. 2. 3 dEIRERESHH0.26, 0.18, 0.27, 5 12 h EZRAK, BHSIRAESI¥ LR
BEER (P=0.01), BATEMT SSCHUKAFEAFRBE AR, kB ERT THE M.
2.2 RESAEXNEREARSBRASHEM
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X AN T RE, RIAEESN (A48 hld), BERRSES TR, THEEEAMRAREEANE
fhRaAel, THRGEMITERAREEAETTESHES P SIS FXRRL (B1, B, C),
2.2.2 #HEAKRBEREERMILREG RS ETAAS TN SHLHEHNITRELBHEER
FEHERSYEAR (A1, D, E), RIBARAMKBEEANAIRLEE TR, HAREN
(9f1 12 d) AT WAL EAMKHBE., PEEBEAENEEAPTH SN, BT A FI6
RS, WARMGEE TR (B 1, F,
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Fig. 1 Effects of hot-air treatment (HAT) on contents and composition of proteins in mango fruits

2.3 ARAENHRERERHEOEARSRHOKN
ZABMEHREZRERPRBORSBANAR, X RIRBERE (XD
AREELAE A EN TR EFRER T B MREOREHAHE, XS5ENEESHIE

HAER SR OB SRE VMM, TMEARRERRY, RLABSBWTRARHELSEARK

FENBMAENKR. BRAMGHENBLAERAGFEOSEAR, BALEDH Gh) BEAKS

BARER. XX, ERLEHNAREANSREEEBEAREGRZBMH . MEMKE (2°C)
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gR® 3, BRI, KELE GHR) K £1 ARSLABHEREBEHER 20CEREE
EHEEEN S RILE R, AR R BERERIOKM

B AT T 60 L D LU B, kAR el ! Efects of pretorage bot air treatment (HAT) on protein

. . contents during ripening at 20°C
SEES A RMHE AT UABER AN E. T e ey

HAESAREME, REERATROFAERE T2 Dusimd  Souble protsin  Hoatstble protin
gy, BPAAALERES TR, XL R R BALE ripening(d)  (me-g”TM) _ (me-g” 'FM)
SEMEREARSROERRBPILRANE he o o ol L
EFEENER L. BRRSULBHNRGEH Gl : 2.08"° 084"

—ERMWMBERS, WREBERAGIN ., 0 08 RRERER (P00, - 1 HRERR

EEARABRT SREERCMOBBER, T Nows Tust, * denoting sigifcant diference (p=0.05), * *
BENRSARE B REANGX, K e bl gt dffeence (p=0.01).
FHEEENZ2SESHABNIEANEE S —5lR. HERAYNE, SERtBNIREERS
BAFAE, HMBEE TR, RERTER, SRAEOTRSTAERR, NARENEME
3, EERBEETAESRELR; MMBEHTFOEF~E, ARSSITERED, TE#FEY
RiENES, BARERNMRTSBSR TR,
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The Relationship between Heat Induced Chilling Tolerance and the Changes in
Protein Contents

Zhu Shijiang, Ji Zuoliang, Zhang Zhaoqi, and Lu Wangjin
( College of Horticultwre, South China Agricultural University, Guangzhou 510642, China)

Abstract: This paper dealt with the relationship between heat induced chilling tolerance in ‘Zihua’ mango
(Mangifera indica L.) fruits and changes in protein contents, with results as follows: 1) 12 h to 3 d of hot-air
treatment at 38°C significantly enhanced the chilling tolerance of ‘Zihua’ mango fruits. 2) The heat treatment in-
creased the protein levels in mango fruits, and during low temperature storage at 2°C and ripening at 20°C, the
heated mango remained high in protein contents. 3) Among the proteins increased as a result of heat treatment, the
heat-stable proteins made up a relatively high proportion. These results showed that the heat-induced proteins were
related to the chilling tolerance, and that the heat-stable proteins newly produced under heat stress was one of the
most important factors in inducing chilling tolerance.
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