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Effects of Zn fertilization on antioxidative capacity and flavor quality of tomato fruit
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Abstract: The experiment was carried out to study the effects of different Zn2™* treatments on yield and flavor quality of
tomato (Lycopersicon esculentum Mill.) fruits by designing different concentration of zinc sulfate in nutrition solution. The
results showed that the yield, chlorophyll content and POD activity are decreased under both deficiency and overplus of
Zn2* treatments, while MDA content of leaves is increased significantly. SOD activity of leaves under the zZn2* deficiency is
lower than that of the control, while it is not changed under the high level of Zn2*. Acid content of the fruits is increased
under the two treatments, while the Vc content is decreased. Moreover, soluble substance content of the fruits is
obviously decreased under the Zn2* deficiency treatment, while it seems no remarkable change under the overplus zZn2*
treatment. In addition, contents of lycopene, total phenolics and total flavonoid of the fruits are all decreased under the
two treatments and the types of aroma compounds are changed, while the antioxidative capacities are not markedly
changed. Therefore, suitable Zn2™ fertilization is an important factor for producing high yield and quality of tomato fruits.

Keywords: tomato zinc antioxidative capacity flavor quality
Received 2009-10-14;

Fund:

P44 B A E SR IH (2007062) 5 iPYAERHE B -IME (20090311022) 5 WiPiE AA GI2EBE e H % ).

Sl AA:
fETT, SR, M5, 2RI T AR KT 7 i SR S A SR RS2 R[] RS R S IRk E4R, 2010,V16(3): 763-767

Service

b AUASTHERE AR TR
b OMAFRIFI A

b OIS RS

b Email Alert

I RSS

b B

P RRAE

b A

I

HOU Lei-Ping, WU Jun-Hua, LI Mei-Lan, LI Yuan-Xin.Effects of Zn fertilization on antioxidative capacity and flavor quality of tomato fruit[J] Acta Metallurgica

Sinica, 2010,V16(3): 763-767

Copyright 2010 by K¢ 5Lk 4



