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Change in Osmoregulation Substances in Potato
under Mixed Slat Stress

Sun Xiaoguang', He Qingyun®, Li Changqing’, Meng Meilianl, Wang Xiaodong'

1. College of Agronomy, Inner Mongolia Agricultural University, Hohhot, Inner Mongolia 010019, China;

2. Inner Mongolia Wild Goose Mining Industry Group, Bayan, Inner Mongolia 021122, China

Abstract: Changes in osmoregulation substances were followed in plantlets in vitro of the cultivar Zihuabai

under salt mixtures of NaCl and Na,SO,in the ratio of 2:1, 1:1 and 1:2 in molar concentration, which was further
divided into the various concentrations of 0%, 0.15%, 0.30%, 0.45%, 0.60%, 0.75% and 0.90%, respectively.

The leaf proline content increased while soluble protein and soluble sugar content decreased with increase in salt

concentration. Salt concentration had significant influence on soluble sugar, soluble protein and proline content.

Salt mixtures had significant influence on soluble protein, but not on soluble sugar and free praline content. No

interaction of salt concentration x mixture was found for soluble sugar, soluble protein and proline content.

Key Words: Solanum tuberosum L; salt mixture; stress; osmoregulation substance



