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Quality Change of Lentinus edodes at Every Tide Under Different
Temperature

ZHANG Guixiang, YANG Jianjie, LIU Mingjun, YANG Qin, WANG Yingli
(Institute of Vegetable, Gansu Academy of Agricultural Sciences, Lanzhou Gansu 730070, China)

Abstract: 1808, as the test stain, the product quality(include water, protein and soluble sugar content)
change of Lentinus edodes at first, second and third tide under the influence of four temperature intervals(5 ~ 15
C, 10~20 °C, 15 ~25 °C and natural room temperature ) were studied in this work. The results showed that at
every temperature intervals, water content of the first tide mushroom was generally low, but with a high soluble
total sugar content. The water content increased with the fruiting tide with a maximum increase of 0.90%. The
total soluble sugar content decreased gradually with the fruiting tide and the minimum drop appeared at the lower
fruiting temperature interval of 5 ~ 15 °C. Compared with the first tide mushroom, the total soluble sugar content
decreased 7.50% and 20.00% for the second and third tidemushroom, respectively. The maximum drop appeared
at the higher fruiting temperature interval of 15 ~25 “C, and the total soluble sugar content decreased 35.00%
and 45.00% for the second and third tide mushroom, respectively, compared with the first tide mushroom. The
second tide mushroom shows highest protein content, which increased 7.42% ~ 8.58% (average 8.05% ) and
7.52% ~ 23.79% (average 12.79% ) compared with the first tide and third tide mushroom, respectively.
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Genetic Analysis of Awn Traits of Enduring Rust-resistant Wheat
Cultivar Resources 89144 (BJ144)

OU Qiaoming, CUI Wenjuan, LI Zhongwang, WANG Wei, CHEN Chen, NI Jianfu
(Institute of Biotechnology, Gansu Academy of Agricultural Sciences, Lanzhou Gansu 730070, China)

Abstract: 89144-2-3-11-2 and 89144-2-14-4-1-2 were used as male parents, and Mingxian 169 was
used as female parents for conventional hybridization. Seeds of F, generation were sown in single seed, and the
separation and genetic analysis of mangans were carried out at the plant growth stage of F, generation. The results
showed that after the hybridization of apical and total awn strains and total awn wheat, the traits of awn in F,
generation population of 2 combinations were all in accordance with the theoretical ratio of 1:2, the awn was
dominant to total awn, and the total awn was controlled by a pair of dominant genes. Whether this indicates the
possibility of recessive traits in wheat awn or apical awn, or whether this wheat material is related to the mutant
offspring of imported wheat DNA, needs further study.

Key words: Wheat; 89144; Stripe rust; Persistent source resistance; Awn traits; Genetic analysis;
Recessive gene

Wi HEH: 2020-05-13

EEWB: R8RS RAF LA EXF AR RE GURAEDF ) RAARAEDFREE S S
L F7(2019GAAS07)., “IEHT A A-F &L AL F "(2019GAAS05),

EEEN: KM (1976—), F, HilsHEA, SIMAN, TRNEEDS T AL LA, Kid
#: (0)18109460085. Email: ougiaoming@163.com.

S S S S S P S S U SO P o G S SO P P SOV WOV S

(4] ZE, BtHm. FEIFLAHEIM] . 52.

ALK A, 2010: 618-622. (7] AAEE, Hmp, x| B BEHEERE R
(5] #HxX, AZfm, R FREREEX A ERA/ A EREN X R]]. i

FHEEEAKNEWI]. FERAE, 2014, KR, 1995, 11(1): 33-38.

33(4): 65-66. (8] #4RA. FEHF A, FhE. LFRALFH
6] ZXR, BFEF, AEF. FHEAEKMTEREE BaR#AN] &HE, 2010(3): 36-37

ERFOAER K] R AE, 2013(2): 51- (AKX F&%: % #H)



