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Preliminary Study on Rapid Propagation System of Fresh Jujube
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Abstract To establish a rapid propagation system of fresh jujube, six cultivars including Jishanbanzao, Shanghaibaipuzao,
Gedazao, Kongfusucuizao, Ningyangliuyuexian and Jianzao were used as materials to study the suitable concentration of growth regulator
for tissue culture, and the effect of tissue culture in different parts. The results showed that when the initial medium supplemented with
6-BA 1.0 mg/L and IBA 0.2 mg/L, the rate of initiation was up to 63.33%. When the concentration of 6-BA was 2.0 mg/L and IBA was
0.3 mg/L in the multiplication medium, the multiplication coefficient was up to 2.33, the buds were strong and grew well. The rate of
start-up was different in different parts. The survival rate of jujube head after inoculation was the highest 53.33%-83.33% . It was a
good starting material for rapid propagation of jujube tissue culture. The best explant material is vegetative shoot of jujube for the rapid
propagation system of fresh jujube, the optimal initial medium is MS 6-BA 1.0 mg/L  IBA 0.2 mg/L, the multiplication medium is
MS 6-BA2.0mg/L IBA 0.3 mg/L.

Key words fresh jujube; rapid propagation; growth regulator; explant

N N N N o]
Y N o
20 20 20
60 o [4-6] R
03
e} N
:2019-04-18
30270927 €2007000448 C2011204122 C2016204144
1979-

- 963 -



2019 47 6
m, 1.2.3 2016 5
Y o 6 N Y
6 - 1.2.1
1.2.1 10
N 3 30 3
1 [e]
1.1 2
N Y N 2-1
N 6
2012 14d
1.5mx3m 5 21d
1.2 1~2
MS 30 g/L. 28~35d 2~3cm o
6 g/L 6-BA IBA
4 1 . 2 Q2
pH 58~6.0 6-BA  1.0mg/L
121 °C 20 min,, IBA 0.2 mg/L
10~12h 1600 Ix 25+2 °C, 63.33% Q1
12 mg/L 46.67% Q3 33.33%
Q4 26.68%,
6-BA IBA 6-BA IBA o
Q1 05 0.1 Z1 1.0 05
Q2 1.0 0.2 z2 15 0.4 / / 1%
Q3 15 0.4 Z3 2.0 0.3 Q1 30 14 46.67b
Q4 2.0 05 Z4 25 0.2 Q2 30 19 63.33a
Q3 30 10 33.33¢c
1.2.1 2016 Q4 30 8 26.68d
3 1
. 2.2
0.1% 5~10 min 3
30 min
o Z3 6-BA 2.0 mg/L
o 20d 6
IBA 0.3 mg/L
0.1% HgCl,
. 2.33 Z1
8 min 4~5
72 74 o
0.5 cm
10 3 30 3, 3
7d /
Z1 30 2.20a
o z2 30 0.90b
1.2.2 5~6cm Z3 30 2.33a
3~4 Z4 30 0.51c
3 2.3
10 3 . 4

- 964 -

53.33% ~83.33%



83.33% 80.00%

56.68% 53.33%,

4
/ 1%
30 25 83.33
30 0 0
30 0 0
30 16 53.33
30 0 0
30 0 0
30 20 66.68
30 0 0
30 0 0
30 24 80.00
30 0 0
30 0 0
30 17 56.68
30 0 0
30 0 0
30 19 63.33
30 0 0
30 0 0
3
MS [8]O
[9]O
6-BA KT
. IBA IAA  NAA.
MS
6-BA 1.0 mg/L IBA 0.2 mg/L MS
6-BA2.0mg/L IBA 0.3 mg/L

[10-13)
o

[14-15]

10

11

12

13

14

15

16

17

18

[16-18)

o
N} 2011 6 209-213.
. 1.
2008 36 10 4095-4097.
[ 2014 15 12 2088-2095.
. 2007 35 10 2908-2910.
[ 2003 35 3 1-3.

ZHAO L W LIUFM WU L M et al. Fate of triadimefon and its
metabolite triadimenol in jujube samples during jujube wine and
vinegar processing[J]. Food Control 2017 3 468-473.

. [3].
1997 3 362-367.

[ 2006 34 12 2632-2633.

[D].
2003.
(D].
2002.
. [31.
2016 62 10 42-44.
[J]. 2011 40 2 14-18.
. [3].
2012 28 3 1-2.
[31. 1996 2 9-15.
. [J].
2002 16 6 360-365.
[3. 2008 37 4 60-62.
Ziziphus jujuba Mill.
[D]. 2004.
[3]. 2008 2 50-51.

- 965 -



