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Table 1 Hfects d treated temperature on polar
(M@DG) lipid contents of cucumber cotyledons
(o]es]e] (PO) Qontent of polar lipid (%) MPE

Temperature (DG
(PB) (PI) ) M@G D@G PC  PE P

+ PC)
(PG | 5% (1) 25 46.18 29.23 12.17 9.35 3.07 1.12
20 46.09 29.03 12.36 9.48 3.04 1.1l

M@DG DG
15 46.63 40.86 5.09 4.13 3.29 1.01
(C18 3), (19 10 43.21 26.21 16.18 10.91 3.48 1.02

, 4.9 10.6, (u/ MG, ; DG,
S 19.4 8.4; : PC, . PE, S Pl
(C16 0) (C18 2) PC PE
Pl , u/'s
2; PG o
-3 (C16 1) (C18
0) ( 2 M@OG DDG 6 ,C18 3/ C18 3
80% 71%; PC ,C183C183 C182/C183 C1l60/C183 C
16 0/C18 2 C18 2/C18 2 2

( 4) Table 2 Fatty acid compostions in polar
2.2 lipids of cucumber cotyledons

M@G, Morogdactosyl digyceride; DAG, Digdactos/l
ddyceride; PC, Progphdidyl choline; PE, Progphatidyl
etharolamine; P, Phophatidyl inostol.

Fetty acid conpostion ( %)

Lipids C16 0 Cc16 1! C18 0 C18 1 CI18 2 C18 3
MA@G 2.8 — 2.1 2.5 5.8 86.8 4.9 19.4
25 D@DG 8.2 — 2.4 3.2 7.3 789 10.6 8.4
15 PC 6.7 — 7.2 121 304 236 3.9 19
DAG 40%, MDG PE 3.2 — 56 11.8 29.2 20.2 38B.8 1.6
Pl 41.5 — 6.7 3.4 253 23.1 48.2 1.1
; PC PE PG 30.0 24.1 11.2 12.4 82 141 653 0.5
58% 56 %, PI C16 0, ; C16 1Y, -8 ;
c180, ; C18 1, ; C18 2, ;C18
3, ; TS, ; U/ S= /

’ ’ ; M@DG, DDG, FC, PE  PI 1

TS U/'S

C MDG C 16 0, panitic acid; C16 1', trans *hexadecernic
acid; C18 0, dearic acid; C18 1, olec acid; C18 2,
, D@G PC o o
limleic acid; C 18 3, limlenic acid; TS, totd sturated faity
MG DG+ acid; U/'S = unssturated/ ssturated fetty acid retio; MQDG,
PC 1.11 1.01, D@G, PC, PEand PI refer to the caption of Table 1.
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3 (4%2) 1
1 Table 3 Hfect of 1 day chill at (4+2) on the water
and chlorophyll content in leaves o cucumber seedlings
s Qowth Water Tota chlorophyil
tenperature( ) A pvent (%) (mg- g™ tDW)
' 25 Qortrol  88.2 Aa 15.0 Aa
(4t2) 1d 60.9Cd 10.7 Bc
, 20 ontrol  88.8 Aa 15.1 Aa
10,11 (4+2) 1d 62.6Cd 11.0Bc
' 15 Qortol  87.7Aa  14.7 Aa
(4+2) 1d 71.5Bc 13.9 Aa
L 10 ol 84.3Ab  12.3Bb
(4+2) 1d 58.0Ce 8.3Cd
5% 1%
20 5 d ' The letters in lower case or cepitds derote sgnificantly
different a 5 % or 1 % levels repectively.
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Bfects o Different Low Temperature Treatments on Compositions of
Polar Lipids in Cucumber Cotyledons

Yang Ling
( College d Life and Emvironment Science, Zhgiang Normal University, Jinhua 321004)

Abgract : This paper sudied the changes of polar lipid and fatty acid conpostions in cucumber
ootyledons under different temperature (25 , 20 , 15 , 10 ) treatments. Though there was
m vigble injury from chilling, polar lipid compostions in cucumber cotyledons changed. Under
15 , the relaive content of DA@G dgnificantly increased; PC, PE decreased greatly. Molecular
Peciesdf main polar lipids s changed, nore unssturated nolecular Peciesin MA@ G, D@ Gand
PCincreased. These changes resulted in the increase of unsaturated fatty acids of totd lipid, egpe
cidly limlenic acid. Therdfore, the chilling acclimation of cucumber cotyledons could be achieved by
pre-eqosure to 15 for seven days.

Key words: Cucumber cotyledon; Polar lipid; Fetty acid; Molecular Pecies; Low tenpera
ture
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