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virtually all disease.
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Asparagus

(Asparagus officinalis
L., AO; Lusunin
Chinese)




Curled lettuce
(Lactuca sativa L.
var. crispa L., LS;
Wo sun in Chinese




Sweet Ma bamboo (Dendrocalamus latiflorus Munro.

Tian ma zhu in Chinese)

< Regents
= 1,1-diphenyl-2-picrylhydrazyl (DPPH, Sigma) '
25%, 50%, 75% and 100% ethanol




Shoots boiled in Sampling 5.00 Homogenated in
boiling water for 3 grams each of extracting solutions.
min tested plants after

wiping off water.




Ultrasonically Centrifugalized for 15 Determining the
extracted for 30 min at4 C. optical density (OD)
min. values at 517 nm.

Reaction system: 0.5 ml of wéter or ethanol extracts + 2.5 ml of 0.025g/L. DPPH




DM AO ZC LS DL

DO Distilledwater B25%ethanol 050%ethanol O75%ethanol ® 100% ethanol

Figure 1: Comparison of free radical scavenging capacities (%) of different

test materials with different extracting solutions
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Figure 2. Comparison of free radical scavenging capacities of
different test materials with different times of dilution




Shoots of D. margaritae are a kind of foods with high antioxidant
apacity, even higher than asparagus, the best vegetable

The free .,.radicavl,scavenging capacity of margaritae shoots
neared zero (0.33%) with 3200 times of dilution, which implies
that margaritae shoots are more efficient if they are used for
producing new rattan-based products.
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Effects of different storage tempreatures on the main nutrient
material of Daemonorops margaritae shoots

ZHENG Yi'?, ZHAO Xia', HUANG Xue-mei’, HUANG Shi-neng'
(1.Research Institute of Tropical Forestry, CAF, Guangzhou 510520, China;
2. Puyang Forest Pest Management and QuarantineStation, Puyang 457000, China;

3. College of Horticulture. South China A gricultural University, Guangzhou 510642, China)

Abstracts: Four storage temperatures 3°C, 7°C, 117C and 25°C were used to study the effects of low storage temperatures on
the main nutrient material of Daemonorops margaritae shoots in order to explore the optimum storage method. The results showed
that the low tempeture could inhibite the decrease of the contents of reductive sugar, total sugar, soluble protein and Ve
significantly, it also could delay the rise of cellulose. However, the chilling damages were found at 3°C and 7°C on the 14* day
and 219 day separately after storage. Synthesizing all indexes and for the energy sources saving, 7~11°C was regarded as the

optimum storage temperature of Daemonorops marguritae shoots.

Key words: low tempeture storage; Daemonorops margaritae shoots; nutrient material
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High quality genomic DNA extraction of Gastrodia elata Bl

CHENG Ji-lun',FAN Ai-hui',CHEN Q#*
(1.Guangdong Medical College ,Dongguan 523808 , China;2. Guizhou Province People’s Hospital , Guiyang 550002, China)

Abstract:In this paper, the modified CTAB method was used to extract the genomic DNA of Gastrodia elata Bl for genetic
analysis and molecular marker—assisted breeding. The results showed that high quality genomic DNA with less impurity was
extracted by the modified CTAB method. Amplified bands were clear and stable without zone tailing and other non-specific
bands. The DNA samples exiracted by the modified CTAB method was ideal and suitable for further AFLP and SSR analysis.
Thus the modified CTAB method can be used to get high quality genomic DNA of Gastrodia elata Bl.

Key words; Gastrodia elata Bl; genomic DNA ;modified CTAB method
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Physiological changes in fresh—cuts of Daemonorops margaritae
shoots during storage at low temperature

ZHANG Jun—jun', HUANG Shi-neng!, ZHAO Xia', HUANG Xue-mei?, ZHANG Zhao-qi*, ZHENG Jian!
(1.Research Institution of Tropical Forestry, Chinese Academy of Forestry, Guangzhou 510520, China;
2.College of Horticulture, South China Agricultural University, Guangzhou 510624, China)

Abstract: Physiological changes in fresh—cuts of Daemonorops margaritae shoots during storage at low temperature were
studied in this paper. Changes in weight loss, values of chromaticity (lightness), hardness, relative electronic conductivity,
contents of total soluble sugar, cellulose and vitamin C were measured for fresh~cut of Daemonorops margaritae shoots during
storage at 10 'C for 28 days. Results showed that with the increase of storage time, the percentage of weight loss and content of
cellulose increased, while the value of chromaticity and content of vitamin C decreased, the relative electronic conductivity
rapidly declined in 7 days and went up gradually thereafter, the content of total soluble sugar decreased in 14 days of storage
and then inereased with some fluctuation, the value of hardness increased slightly in 14 d and then steadily decreased.

Key words: Daemonorops margaritae shoots; low temperature storage; physiological indicators
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The Effects of D ifferent Storage Tanpreatures on POD, PPO and CAT
A ctivity of Daan onorops margaritae Shoots

Zhao X ia, Zheng Y1, Huang Xuenet, H ang Shineng, Zhang Shaoqi

1( Research Instimte of Tropical Forestty CAF, Guangzhou 510520 China)
2( College ofH orticullurg South China A griculluralUniversity Guangzhou 510642 China)

ABSTRACT Tour storage tanperatures 3 'C, 7 C, 11 C and 25 'C were used to study the effects of low storage
tem peratures on peroxidase ( POD), polyphenol oxidase( PPO), Catalase( CAT) activity of Daen onorops margaritae
shoots in order to explore the optimum storage method The results showed that the lw temperature can nhbit the

./ POD and PPO activity significantly and mamtain the CAT activity which means the low temperature can delay the
~ browning and senescence ofDaan onorops margaritae shoots after the harvest As a result of the observation low tan-

- perature could be a usefulm ethod of fresh-keeping During the storage ch illing dam age were found at 3 'C and 7 C,

= leaving 11 C as the optmum storage temperature

" Keywords low tempeture storagg Daenonorops margaritae shoots peroxidase ( POD), polyphenol oxidase( PPO)
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Abstract

Daemonorops margaritae (Hance) Beccari belongs to the family Palmae. As the
only one Daemonorops species native to China, it is widespread in tropical and south
subtropical parts of southern China, occurring on Hainan Island, southern Guangdong
and Guangxi Provinces, and in cultivation extending to southern Fujian and Yunnan
Provinces. D. mrgaritae shoots refer to the heart part of its young stems (canes),
which have been traditionally consumed by local residents in Guangxi, Hainan and
Yunnan. Results of previous analysis of nutritional contents showed that D.
margaritae shoots are a good forest vegetable with rich protein and low fat. However,
the harvested D. Targaritae shoots are not easy to store, transport and sell as there are
sharp thorns on external multi-leaf sheaths. Development of appropriate postharvest
processing and preservation technologies has become an obligatory to prevent
postharvest losses of D. margaritae shoots. In studies reported in this paper, the fresh
cut technology was employed to process D. margaritae shoots and preservatives or
their mixtures were used to treat the packaged fresh-cut shoots stored at a low
temperature of 10 degrees C to determine physiological and biochemical changes in
the test shoots so as to find out practical preservation methods for D. margaritae
shoots. The results and conclusions are shown as follows:

1. In the first study, the fresh-cut D. margaritae shoots treated with 1.0% ascorbic
acid, 0.25% oxalic acid, 1.0% citric acid, 0.5% potassium sorbate, 2.0% sodium
chloride (NaCl), 0.3% calcium chloride, vacuumizing and nitrogen flushing were
stored for 21 days and percentage of weight loss, colority, hardness, relative
electronical conductivity, and activities of polyphenol oxidase (PPO), peroxidase
(POD) and catalase (CAT) were measured at an interval of 7 days for the selection of
preservatives. Results showed that 1.0% ascorbic acid, 0.5% potassium sorbate and
0.3% calcium chloride could effectively reduce the increments of weight loss,

hardness, relative electronical conductivity, PPO and POD activities, and decrements




of colority and CAT 'activity. They can be seen as appropriate preservatives for
preservation of D. margaritae shoots.

2. In the second study, three concentrations of the selected preservatives, ascorbic
acid (0.5%, 1.0% and 1.5%), potassium sorbate (0.5%, 1.0% and 1.5%) and calcium
chloride (0.3%, 0.5% and 1.0%) were treat the frush-cut D. margaritae shoots during
storage for 28 days. The colority, hardness, relative electronical conductivity, and
activities of PPO, POD and CAT were measured every 7 days for the selection of
optimum concentration of preservatives. Results showed that 1.0% ascorbic acid, 0.5%
potassium sorbate, 0.3% calcium chloride could effectively maintain the storage
quality of fresh-cut D. margaritae shoots.

3. In the third study, the packaged fresh-cut D. margaritae shoots were treated
with 1.0% ascorbic acid, 0.5% potassium sorbate, 0.3% calcium chloride, 0.5%
potassium sorbate + 1.0% ascorbic acid, and 0.5% sorbic acid + 0.3% potassium
chloride. Percentage of weight loss, colority, hardness, relative electronical
conductivity, the activities of PPO, POD, CAT and phenylalanine ammonia lyase
(PAL), and contents of vitamin (;, soluble total sugar and cellulose were measured
once a week during a storage period of 28 days. Results showed that the 0.5%
potassium sorbate + 1.0% ascorbic acid could reduce the increments of weight loss,
browning degrees and activities of PPO, POD and PAL, and the decrements of
colority and CAT activity of the fresh-cut D. margaritae shoots; the treatment of 0.5%
potassium sorbate + 0.3% calcium chloride could reduce the weight loss, hardness,
relative electronical conductivity, cellulose content and POD activity, and slow down
color reduction, decomposition of vitamin C and decrement of CAT activity of the
fresh-cut D. margaritae shoots. The optimum preservation period of fresh-cut D.
margaritae shoots was 14 to 21 days and effectiveness of preservation of mixed
preservatives was better than that of a single preservative.

4, In the fourth study, the relationship between browning and related enzyme
activity of fresh-cut D. margaritae shoots was studied during storage for 28 days. The
colority and activities of PPO, POD and PAL were measured. The correlation of

browning degree and the activities of POD, PPO and PAL were analyzed by the Gray




correlation analysis method. Results showed that POD and PPO activities play a

major role in enzymatic browning of fresh-cut D. margaritae shoots.

Keywords: fresh-cut Daemonorops margaritae shoots, browning, storage quality,

enzyme activity
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