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The Effect to Several Physiological Indexes by Short-term
High Temperature in Chinese Cabbage

W ANG Zhi-he', YU Li-yan', CAO De-hang’., ZHOU Bo’ and YANG Jian—ping"

(1. College of Horticulture Science and Engineering, Shandong Agriculture University, Taian 271000, China;
2. The Agricultural Bureau of Taian City, Tai an 271000, China)

Abstract SOD activities, Malondialdehyde contents, soluble protein contents and chlorophyll con—
tents were measured before and after high temperature treatment with six Chinese cabbage parents of
hybrid in this experiment. The results indicated that the changes of SOD activities, chlorophyll a and
chlorophyll b contents had no relations with the heat tolerance of Chinese cabbage parents of hybrid.

So they could not be used as the screening index, the changes of malondialdehyde content and soluble
protein content had a marked positive correlation with the heat tolerance of Chinese cabbage parents
and they were excellent screening indexes.
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