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Study on the Factors Affecting the Browning in Maize Immnature Embryo Tissue Culture

VANG Hong-wei et al (Maize Institute of Shenyang Agricultural University, Shenyang, Liaoning 110161)

Abstract 5 different genotypes of maize varieties were used as materials in the study. The results indicated the browning rate was different because of dif-
ferent genotype materials. The browning rates of Shennong Nuo maize and Bainuo No. 1 were lower than those of other materials. The browning rate
dropped to lower than 10% from higher than 309% with 20 g/L D-Mannitol added in the medium. The browning rate of maize immatre embryo was the

lowest while the temperature was 24 ~ 25 °C in the tissue culture.
Key words Maize immature embryo; Tissue cultu_re; Browning
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