ALl Bl 2017,42(2) :39-43

Journal of Northeast Agricultural Sciences DOI: 10.16423/j.cnki.1003-8701.2017.02.010

B EMREXT Bk FRIT R EHE TN

ke, E OANL,E OML,INEE L KSR
(1. FMRAAL RK2= e 25 B, K B 13011852, [ 5 25 b2 Be /b 5 Bl Al 2= 2 Be 245 AR P AE 5 o7, JE s 100193)

& O DR L AR, I N T A R A AR it ok 5 v i R RMIC IR A 1, LA 1SRRI AFF SR 5°C . 8°CL
L1CTR Ii) 3 J3E b 7 i v ¥ P AR P S A i P P R v PR SR (R R, ST 2 IR 7 R I TR 2 T LA
5 SR R A I B A R AR L P R R AT VA A S B SOD | CAT I M TE A TR 8 T 2 Bk
TR TR S, T SOD 3 4 4f 24 i F X6 IR, AE CATT 3% P 78 Ab B1US IR T X5 JE K S 5 POD 376 4 DU i Ak 4L B[] £14) 3B <
FNELRE AR A D HA, HAR 2 T X R

SR GEIA AR R TR 5 A AR ; 1% M ST SOD s POD 5 CAT
FES %S :5641.2 XERARIZED : A X E4 S :1003-8701(2017)02-0039-05

Effect of Low Nocturnal Temperature on Active Oxygen Metabolism of Cherry

Tomato Leaves
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Abstract: With cherry tomato ‘Devil’ as the test material, effect of low nocturnal temperature at 5°C, 8°C and 11°C
simulated by climate chambers on the active oxygen metabolism, antioxidant enzyme activity, malondialdehyde
(MDA) and soluble protein of tomato leaves were studied, taking nocturnal temperature 15°C as the control. The re-
sults showed that low noctural temperature treatment increased O, . production rate, H,0,, malondialdehyde (MDA)
contents and soluble protein contents. The activity of SOD and CAT showed a tendency to rise first and then de-
crease under nocturnal low temperature stress. The activity of SOD was higher than that of the control, but CAT ac-
tivity was lower than the control at the later stage of treatment. The POD activity increased with the prolongation of
treatment time and temperature.
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