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YUAN Mu-dan;SU Yan; HOU Zhi~xia; ZHAI Mingpu- Changing characteristics of auxin and the relative
enzymes during the process of strawberry fruit development . Journal of Beijing Forestry University (2009)
31(6) 1697175 [Ch, 26 ref-] Key Laboratory for Silviculture and Conservation of Ministry of Education,
Beijing Forestry University » 100083, P-R- China-

In order to explore the mechanisms of auxin action and metabolism as well as the changing characteristics
of its relative erzymes. TAA content in strawberry fruits with different treatments was determined by HPLC -
Content of TAA and the activity of TAO and POD in fruits treated by NPA or TIBA. the inhibitor of auxin
transport » were analyzed to investigate the changing characteristics and possible source of auxin, as well as the
relation among IAA, POD and IAO- Results were showed as the followings : there had a certain count of IAA
in receptacles and achenes, and IAA content in achenes was higher than that in receptacles- [AA increased
quickly after fertilization- The IAA levels peaked in receptacles and achenes in the early green mature period
and prior to the white mature period, respectively, and subsequently as the fruit matures. they both appeared a
second peak in the color turning period- The movements of auxin between receptacles and achenes were
correlated to the polar awuxin transport- During the early stages of fruit development, content of IAA in
receptacles was significantly negatively correlated with the activity of soluble IAO in cytoplasm and ionic bond
IAO in cytoderm- While the content of IAA was significantly positively correlate with the activity of POD hoth
during the early and later stage of strawberry fruit development . suggesting that IAO might play the crucial role
in oxidized decomposition of IAA, yet POD might involve in the maintaining of dynamic balance of auxin and
cooperat with it to promote the fruit development- These might put a substantive foundation to investigate the
action mechanism of auxin in the development of strawberry fruits-
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FIGURE 3 Changes of the activities of IAO in the developing receptacles of the treated strawberry
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FIGURE 4 Changes of the activities of the different kinds of IAO in the developing receptacles of the treated strawberry
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FIGURE 5 Changes of the activities of POD in the developing receptacles of the treated strawberry
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TABLE 1 Correlation coefficients of IAA and the activity of its related enzymes in strawberry receptacles

R FREL
fitg FERS KEH(A~16 d) REJEW(16~26 d) BREW(A~26 d)
CK NPA TIBA CK NPA TIBA CK NPA TIBA
1 Jo T A 0.643 0.347 0.996 " 0.419 0.822" 0.996" 0.442 0.531 0.933"
IAO NG TENE BTG 0.998™  0.980"  0.990™ 0.970  0.947* 0.998™ 0.978™ 0.943™  0.962™
LS —0.915% —0.535 —0.800*  —0.025 0.410  —0.721 —0.165  —0.049 —0.401
S i R T T 0.485 0.636 0.706* 0.590 0.879" 0.975™ 0.697 0.828*  0.897"
POD & HEME B THAS 0.908  0.983™  0.954™ 0.892*  0.956™ 0.994™ 0.937°  0.989"  0.932"
NS 0.947  0.967"  0.118 0.464 0.961  0.996" 0.956"  0.977"*  0.658
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