.0 00 http://www.cquip.com|

Kok I 8% H Vol. 23 No. 11
Transactions of the CSAE Nov. 2007

%23%%11%
220 20074 11 H

NEREMXENRARREERE
REARMABRREPHNHTFR

KEHE, XWRKE, TR, XLEH, REE

QURBRWIRE, LRERWEYHARFTHEALRE, L 271000)

B OE: ZXNABTRENERMARRELE P N EHAREM BB TARAEEEN M. BFEERARRE
A AR TR AR, RS- EELEN S BB, TRER 2 mm WEOREE R SRR
BWHEA R, a2 B, LA ROR A RFE R BREN DR sE T AT EMSAREE, 8=
FRRRAREBER. ZFEARTEANEREO W SRERER . EFE.BREA NESEBR. FARBRESHRS.
FEASRETHORHERERET 15.38%  RERH REE K, THRF B 100%, 5 MR T 575 %k
KEA,

XER: AMERRYE A ES B ARBBIEE; AR

hEFES: S603.6 TWERIRE: A X EHS.1002-6819(2007)11-0220-04

ER,MUKR, TR, F NEAZMAEANMAREEBLBERAERHARREPNERATAR] R TE SR, 2007,
23(11):220—223.
Zhang Daohui, Liu Qingzhong, Wang Shuzhen, et al. Utilization of heat storing endurance of specific medium on the fruit

tree tissue culture and propagation in vitro[J]. Transactions of the CSAE, 2007, 23(11):220— 223. (in Chinese with

English abstract)

0 51 &

it 725 1 (B A bk L A A T A T U A A T B 45
SR R R R R R BB
JB» 3 SRAR 2 B AR L AR R 4y R TR AT
fih 2K SR FR R A B N B L T AR IRAR RO TR ST R
BREEER EEE RERAER AFARERSE
R, Zead =4 MK A SO, B T — R Rl X
HIMAREHERE 2 FBUS T HRACR . MK
Fisr Bk am X PO B EOR M T R H B R E T
RPN REEAO RSB TRRRELERAE
HERE,

R B R R R 20 P OGE M —TUE F
FeARE, FEF RS RPE R BRI
WE T REERE R AR S R H R E L
B& AT T BB BETARTTILEHE
B, X e 4] ) 4y B TR 75 B A R AT R AR HOE A B
UV RENMER HBE KRR TIRHA SR
HE TR, LHRHTRRREREHE. LE24YRE

WSO H 912 2006-06-11 #8147 H #1:2007-09-11

ST H EHK“863"H R T B (2006AA100108 —4—12—9) ;5 th &
BERUBMHTERE (2002 303 M EHEESETR
(2006DFA33130)

FEERA - HEE BIFAR AEFREHEHERTR., RE WEK
HRMBPFF AT, 271000, Email ;dachuizhang@sohu. com

HERERE B RTEALR . SRAFHETER
B 2 min LRSS B AT e E R SR R TR AT
RAEMED EEOESREX R RASY, HFE
KREBE., AHFREGREAREREHEREN
BE A 244 B R, B AT R R BRI IR E . A<BF
FiAMB N REMABMAREHERE, REE—F
025 TG R R 185 1 B B A A R i DR AR 2mm fREREY
FURLAE I B B 8 % A SR A B T R iR
B . ) R it U AT 48R 46 e e ot SRR A B R TG
W R B R U1 E o B TR AT 4 2R B
KEHE, XF 7550 8 TR IE AR, 54
HER , B A BTG R AKCRK BB . MR AL R E A
MsEBEMERAEFEERT L.

1 MTREMXBEBNAREFETEENEHAS
TR

AR MAREHEREETHRBRE
BTG AR BTG HER AT =AM B LR A
SRS IMAREHERESHE TEREER,
AR AN B R BB R ESMER.
PR & HEITH SRR MR HE A T TR
gk, iR B AT 7E 0~ 400 CYEHI NAE BIA % , BE R
AR B SE PR B R R AR BSOS E
FEH7E 300~305°C, XFRBET BN R K CHE
BRE KHARAE B S SHEAERMEY,


http://www.cqvip.com

HEILH

£ 000 http://www.cqvip.com|

B S A R A e A T R B A SRR A R o B B B 221

HUBMEN EHBENTHASPE TLANERE
RO HEMREREMNEIEEE SR ERIK
P, R AR ERREEEN. VAT
FLTT I e 47 A B B A BN 5 55 T A S5 R A R ALt
SREZHNESBRRKEHE. TR EHH—KIHT—
WA ER .

T
A
—
o " A

3% ﬁ e | (R | A
LEDE | | 1w & AN
§=> =8 %%:ﬂ IR o B g:;fﬁ
wxn | o g2 M P} " ﬁ 0
i 7 &/ (T #e (T BT | W =

s Hheir 2 V) % | &

]

Bl AAaplemt iR i4H5 T HAREA
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heating sterilization device and principle
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Utilization of heat storing endurance of specific medium on the

fruit tree tissue culture and propagation in vitro
Zhang Daohui, Liu Qingzhong, Wang Shuzhen, Ai Chengxiang, Wei Hairong
(Shandong Institute of Pomology, Key Laboratory for Fruit Biotechnology Breeding of Shandong, Tai’an 271000, China)

Abstract; A new method for sterilizing the cutting tools of fruit tree aseptic culture during the fruit tree tissue
culture and propagation in vitro was introduced. A newly roboticized heater with modern control and heating
technology was used in this method. An innocuous, flavourless and high-temperature-enduring solid material was
selected and processed to be the 2 mm-diameter spheroid as a specific sterilization medium. After heating the
medium, the heat storing endurance was used to sterilize contactly the cutting tools of aseptic operation, and good
results were continuously obtained for three years. By this method, the disadvantages of low speed, high energy
consumption, serious air pollution and possibility to set off fire of traditional alcohol burner sterilization were
overcome. As a result, the speed of fruit tree propagation in vitro was increased by 15.38%, the energy
consumption was decreased greatly, and the air pollution and possibility to set off fire were avoided thoroughly as
well.

Key words: fruit tree tissue culture and propagation; sterilized cutting tool; contact sterilization of medium;

application effect
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