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Effects of Night Tanperature on Fruit Expansion and Polyam ne Content n
M elon

L I Tian-lai’ , HAO Jing-hong, DU Zhe, and WANG Yan-di
(College of Horticulture, Shenyang Agricultural U niversity, L iaoning Key L aboratory of Protected Horticulturg Shenyang 110161,
China)

Abstract: To probe inb the reponse of endogenouspolyanine o tanperature stress and the relationship
betwveen endogenous polyanine and fruit expansion, the effects of different night tenperatureson fruit expan-
sion and polyanineswere analyzed with CucumismeloL. * YuMeiren’ asmaterial The reaults shoved that
single fruitweight, transverse length and vertical length after 12 in nightwere the biggest, that after 15
in nightwere the second, and the single fruitweight, transverse length and vertical length after 18  in night
were significant snaller than that after the treatment of 15 in night, whereas the single fruitweight, trans
verse length and vertical length after 9 in nightwere remarkable snaller than that after the treatment of 18

in night M eanwhile, the change of PA content in fruit indicated that the contents of total PA, Sd, Put
decreased during fruit development, while the difference anong night temperatureswas lied The contents of
Put, $d, SJom, total PA were the lowest in six days after the treament of 9 in night, and that of 18 in
night was remarkable lowver than thatof 12 and 15  in night Moreover, the difference betveen 12  and
15 in nightwas not significant In addition, Put, Sod and total PA content in fruitwas positively correlated
o the incrament rate of melon single fruit These reqults suggested that the effect of high or lonv temperature on
fruit eqpansion may be related with the change of PA s in fruit
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Fig 2 Changesof endogenous Put, Spd, Spm and total PA content of fruit after different night temperatures
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Tablel Correlation between PA and ncrement rate of single fruit after treatment of different night temperatures (3 - 18 d)

/ ) ) . :
Night tamperature Z:];;el;l;rietmmt rate of 3::]'-6 |fr;ﬁlr:ment rate of i;h; fl:uciienent rate of Zt\]gsl;a ;rrl;:irtement rate of
18 0.9893" ° 0.9913" "~ 0. 1989 0.9868" °
15 0.9529" 0.9522" 0.2248 0.9624"
12 0.9610" 0.9517" 0.2719 0.9575"
9 0.9932" ° 0.9934" "~ 0. 0001 0.9962" "
* o 1% .t 5%

Note * * indicates significant difference at 1% level, * indicates significant difference at 5% level
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, (Eamus & W ilon, 1984) , ( , 2006) ,

H (

), (Goffinet & W elser, 1995) , ,
, (Serrano et al , 1995;
, 2002; , 2006) ,
(Rodriguez et al , 1999; , 2005; , 2007)
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