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Abstract: Polyphenol content, polyphenol oxidase (PPQ) activity and in vitro rooting ability of 5 Pingy-
in rose (Rosa rugosa Thunb. ) cultivars were investigated to seek for the physiological mechanism of rooting.
The results showed that polyphenol content, polyphenol oxidase activity and rooting index of different cultivars
were different significantly. According to analysis of correlation, polyphenol content, polyphenol oxidase activ-
ity was correlated negatively to rooting index at P <0.05 and P <0.01, respectively. Polyphenol oxidase ac-
tivity and rooting index of R. rugosa Purple Branch at different pH conditions were also studied. The results
showed that both polyphenol oxidase activity and rooting index had significant correlation with pH, and the op-
timal pH of PPO was 6.5, while the optimal pH of in vitro rooting was 5. 5.
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YEZ A 5 A EARERIER BB M oA, ST 2B & B PPO G SARK KR
7B, FEMERS B, #—80TT pH XA BEE PPO SEMEMAREIE R, LUNRASBRFHER
IR A REAER R R, e AR R AE pH E, AEMEREN T e4d R 4B KRE,

I ARSI

KT 2006 2 ~8 AEIMGAR W KRELAHARITHIT. DEARBARBEMM  ERB
B ,OCCERBAR . RS . CCERBGL M CER MEHAEEE AN, BREH MS +BA
1.0 mg/L+NAAO.1 mg/L, pH5.5, B (24 +1)C, #3000 Ix, 12 h/d, 5558130 d,

ZERRES &8 E S BRI (1998) WA, R 3 K.

AR BCE AL AP S Y PPO TEHEIE S IERT BRSE (1990) M IRBRA Btk FRMHI& . Bk
KPR RIBTRRIR ST, #EFAFRBUEESH 0.500 g, HIA PVPO0.25 g, pH 6.5 BT BEREZE vk 5 mL, 7K
WOHUE, AZMBRERZE 10 mL, B RE.L (8 000 r/min, 30 min), L{FMEN KN PPO £, PPO
HHERE: RMEAEPFHIMA 3.7 mL BERRE W, 0.3 mL HHEEHR, 1 mL 0.1 mol/L BI4FZE —
By, IBSETF 37TCLRIR 15 min, BFEBAKES, SLEIIA 2 mL FFESE N 20% =R 28K, U
8 000 r/min BL.L> 20 min, JFE LIERBOCEE (420 nm) , HEEHE. B ETTERRCEHE DT
1£.0.001 A 1 NEIE S8, EE 3 K,

AR pH 24T SEEEHB PPO {EHERIE R RAARR pH (4.5 ~8.0, [HFEO0.5, {&EF 37C)
HIBEBR 2 PG TR A I S A el E , HAFER L,

1572 BRI RE 2 B8 Coseteng 1 Lee (1987) Mk, EH 3 K.

KA AHEST 30 d MR RSO AL Fh AL 3515 2 B3RP T 1/4MS + IBA 0.5 mg/L AEARIEFHE I, pH
55, @E (24£1)%C, XH30001x, 12 h/d, 20 d 54+ FHORE . FHBKMAERE, HFitE4
RIER CFEMRK < FRRB < ERE) (FER %, 2002), SHMAFKRAEIT 30 H, EE3 K,

BRI 30 d B AT AR pH ARG SRE E, pH4.5~8.0, [HFRO.5, HAUE
FEME L, HIERER RS EBEE

2 RS0

2.1 FEAHRGMABEENSHSE, PPO EE, BTEMERRR

H&R1AUEL, FARBAGHZEZHEE. PPOEHRIBEERE P <0.0l FHEREEER,
=FEHU CRETLL B&E, 29 14.46 mg/g, 169.95 U/g#10.95, ‘SBELAR | ‘HBHM .
EE ORZ, CEEEE BAK, 450 10.92 mg/g, 70.00 U/g 0. 51, iXu b AT A B
RSB R R, HHZH S EMPPO BHUKBTENNEIR EEMNER, X6k
AR & B 565 KB R g g %,

x1 TESRMAKENSHEE. PPO B, BEENERRKR
Table 1  Polyphenol content, PPO activity, browning degree and rooting status of different Pingyin rose (Rose rugosa) cultivars

St % o NEE psmm TORK ek PR
Cultivars ((:n);/)g(;no (U/g) d:;::;mg Number of root o fv::tg:c:]l;gt Rooting rate(% ) Rooting index
%4 B34 Purple Branch 10. 92E 70. 00E 0.51E 4.89C 0.79A 91.72A 3.55A

%% 5B Zixiadiancui 12.95B 141. 00B 0. 86B 3.01D 0.59C 48.21D 0.86D
945011 Beautiful Homeland  14. 46A 169. 95A 0.95A 2. 38E 0.33E 37.57E 0.29E
EHIWHH Plena 12.19C 125. 03C 0.74C 5.21B 0.53D 54.44B 1.51C

B4 Tang Purple 11. 21D 91. 04D 0.61D 6.67A 0.62B 50.00C 2.06B

t: Duncan’s BEWRE, FRIFHERE0 KFTFERBE,

Note: Duncan’s multiple test, different letters indicate the significant difference at 0. 01 level.
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YUEHAEREREES RXY. FHURKMARRYL CEEBR N, FIRELU
B OBR, OB MTHRK. THRKMARFYRNK, KPYREL CEE K
4.29 %, FHRKMAREL SR 2FUK0.47 cm 154, 15% . LIARIEEIE B ERR
MIEESHEbR, RUAFRBOLSFhZ BIAERIERIE P <0.01 K PERIFEE, ‘EHBCGR B&G, X
3.55, ‘BRI ‘AR, HA0.29, ‘SEEHEL MARBER WAL 9 12.24 £, HRIE
BAE A AR SR B PR B 72 7 AR A 3 T AE AR E S PRI

TR AR BT XTI, ZHT7E P <0.01 KFERBERMEX, HEXRE N
-0.971, X ULBH BOR A 3G B 4B BT A R R BB A .

HEEERIEE . ZEBE RN PPO IEEMMES R, #ITHEAATEAI, ZHE 8M PPO IEHY
BEN CBETL MARERERIK, MEES M PPO MR EEH HAeRBER
=, HE3 N R I R AL, W1 UL 2 By & & AN PPO I PR X BOBE 40 55 B 0 A AR 4R B
HAFEM,

2.2 zEHEBRPPOEESERBEEMBEXME

XF 5 ANBORAFASEE M E RIS . B SR PPO IS HSH T L 0T, SREH. 28
SREEREHAMERX (P<0.05), MHIXRHCH -0.908; PPO G SARBEHAE (P<0.01),
THEXZRHCH -0.966, XULHILHIG G ERZ 2/ & B PPO 1S A LRI M,

2.3 AEpH 4T ‘EEWEA’ AEEH PPO BFHRERRKR

ME LAk 7EpH 4.5 ~8. 0 WUTEREIA, “SERBUR 45 A PPO G E BIERIAN (L, MR
Fa U0 2 WU RIS AL

pH 6.5 i, PPO {&thikis, 4UEHMAERIEEEIK. ¥ pH R TRE T 6.5 i, FEHEERIELHM
W B, WES BT pHS. 5 FpH 7.0 B, H pH 5.5 BP4A KGR A4 R AS 5L pH 7.5 09755 0. 8,
ULH PPO 1S HEFAERIE RS pH A BN R,

3 ELIE X4 R HEER 58 54 R F BB U W 9 AR 0 { e . l L0

B34 pH <5.5 5 pH >7. 0 B}, BEEMRBRIEN 60 | a A Y S
SREENEIR, ARSHOTIAREIS, HopH>7.5 1S S k R
BITWE, RIMNEF 3 d BALEE I TR, 2 Lo s
10 d J§, 55% B ARHEFE, Wo4rEBAAMR, HY) 5 5 \f o 1 F
RS TS . XEE Y PPO B Fh A, ol vl R b
B MH RS SR SRS AEARND 455055 6.0 65 7.0 75 8.0
e, SRR, HMSIRAMELL (BEE %, P
2002) , IS RR BT B RS B AR BRI PPO B1 AR pH &HFT PPO LA £ RHEH
Yﬁﬁﬂ’ﬂ a H':J , fﬂpri*E%*j*‘*‘fﬁ}ﬁTﬁ%o Fig. 1 Effect of pH on PPO activity and rooting index

3 4R SiR

HYIM R 0SB R ZMEABE LR RZRERERENS, B 5SHEYEKRE RIS R
BWESIE YL (SARBHEHRE, 1998; K, 1998), HMaMAE A 540 451 A M 5 B4 54
MR, ABEETRYHEBRTEH SRS PPO EHMAIHNE, BEAFRNE R LTI HE
b - FFEA (Mayer, 1987; Okay et al. , 1995; SAZMZEHRT, 1998),

ARBHIREHR, ARMBERLMAZHENEHSE X PPO FEHAREENER, XWHERE
BT AR IR RS, IERE MY ME E B MES, BRASEHARENEREEER
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B¥%., ZBHEE. PPOEEY SRR AL,

ZWMERRE—F R, HEERETHEOEEEEM, I RET a3 S 30 50
W REORAEE, AMEMRTE (BREE %, 2002) . BT LB TR 8R4 pH kI
ik PPO 75 4E, MMRERIEREE, (RHFHBHER,

&Y, REmEye, kP PPO MRS pH R AFK (fF7E, 1998; BEE %,
2002) , BUARBEFEART, AEEHE, REHEEER, FRBFRERRE pH HEAR, HX
A BB B A R A Bl pH R IR

AL CEBEE RHiAM, XARF pH KT HEE K PPO 4 R AERBRIT THIR,
KB pH K 6.5 B, HIFHIH PPO Eiksm, AMRBEEM, 4 pHMTHET 6.5 f, FEERE
PERURESR, PPO TG TRE, HIBERARISERE ETY, X4 pH O 5.5 i, BSR4 RERR
B, T3 pH<5. 58 pH>7. 00, MW HZENE, EREBRE TR, Hik, pHS.5 £LHHS
PRYE S SR B R BB A 3 e R I SR 2
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