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Effects of Different Concentrations of Copper

on Regeneration of Kiwifruit Callus
YUAN Yun- Xiang
(1. College of Chemistry and Life Science, Weinan Normal University, Weinan 714000; 2. Key Lab of Wet
Land Ecology and Environment of Duoheliu of Shanxxi Province, Weinan 714099, China)

Abstract: The stems of Actinidia Qinmei were taken as explants and induced callus formation, and then
the calli were placed on different combinations regeneration medium. The different concentrations of Cu®*
were added into the media to screen optimal concentrations of Cu? on regeneration and rooting of Kiwifruit
callus. The results showed that the regeneration and rooting rate of Kiwifruit callus can be increased
distinctly on the medium with Cu? content of 1.0 mg-L % But the effects were decreased significantly on the
medium with more than Cu® content of 2.0 mg-L ™~
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