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Effect of different conditions on browning of Casfanopsis fissa in tissue culture

ZHOU Bin-bing, CHEN Xiao-yang, LI Hui
( Key Laboratory of Genetics and Breeding in Forest Trees and Ornamental Plants ,
Ministry of Education ; Beijing Forestry University , Beijing 100083, China )

Abstract: Browning phenomena is often very severitous for Castanopsis fissa in tissue culture. Different factors have different
effects in controlling it. The results indicate that: WPM is the best beginning culture medium for Castanopsis fissa ; Ve, AC
and PVP are good for controlling explant browning, and PVP is the best one with an optimum concentration of 3 g/L. Nlumi-
nation and temperature are more important for browning, and dark and low temperature(19°C) at the beginning of its in vitro
culture effective to control browning.
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Table 1 Effect of different mediums on initial culture
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Table 2 Effect of antioxidants and sorbent concentration on browning
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Table 3 Effect of different illuminations on browning
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Condition  Count of Effect of  Rate of Significance
of culture inoculation browning browning 0.05 6.0l
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Table 4 Effect of different temperatures on browning
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Condition ~ Count of Effect of  Rate of Significance

of culture inoculation browning browning 0.05 0.01
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