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Calcium absorption and cell ultrastructure of Jinlinghuanglu peach in
response to pre-harvest calcium solutions spraying
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Abstract:  Influence of calcium spraying on calcium content in leaf, pericarp, flesh as well as flesh cell
ultrastructure of Jinlinghuanglu peach was studied at 30 d (young fruit period), 55 d (fruit expanding period) and 80 d
(fruit maturing period) after full blossom. Calcium spraying increased the calcium content in leaf, pericarp and flesh, espe-
cially at young fruit period. The highest level of calcium content was observed in 0. 015 mol/L chelated calcium treatment.
Calcium was mainly distributed in cell wall, cell membrane and tonoplast of flesh after 25-d storage. What’ s more, calcium

was accumulated in tonoplast and the cell structure was clear and intact in 0. 020 mol/L and 0. 015 mol/L chelated calcium

treatments. Little calcium was found in control fruit flesh and the
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cell wall was distort, cell compartment disappeared and
abnormal cell structure was observed. In addition, structure and

function of cell membrane system were injured. It was concluded

{’E%f’sﬁ'ﬁ:{i(i;;;b(_f;;&), B THRER A, BOLPOE, that calcium spraying on leaf and fruit could increase fruit
TN E A AR IS DS (E-mail ) 1060075214@ calcium content and protect structure and function of cell. The
qq.com most effective treatment was 0. 015 mol/L chelated calcium.
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Fig. 1 Effect of pre-harvest calcium solution spraying on

calcium content in the leaves of Jinlinghuanglu peach
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calcium content in the pericarp of Jinlinghuanglu peach
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Fig. 3 Effect of pre-harvest calcium solution spraying on

calcium content in the flesh of Jinlinghuanglu peach
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Fig.4 Effect of pre-harvest calcium solutions spraying on flesh cell ultrastructure of Jinlinghuanglu peach
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