1

PA271 SG20 5

) PP + 1% clay PP + 1% clay + 5% mas$§

Gwanpua et al. (2012)

21 PA271



60

50
SG20
21
Porat et al. (2004)
(Lee et al., 1995)
Hertog et al. (2004)
(chilling injury)
(Pesis et al,
2000) (Wardowski et al., 1973) (Scott and Chaplin, 1978; Meir
et al., 1997) (Wang and Qi, 1997)
(Wang,
1993)
climacteric fruit non-climacteric fruit
28 PP + 1% clay
35
PP + 1% clay + 5% mag
( ) 14 PP + 1% clay

+ 5% mag 2



( )

Escalona et al. (2006)

2
2.
5
PA271
PP + 1% clay
0 28

PP 28 2

5.61 §/m2.d

PA271

SG20

(PP) (

61

)

PP + 1% clay + 5% ma§

(

13)
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SG20
PP 21 2 .
21
! PA271 21
SG20 21
35
PP + 1% day PP + 1% day + 5% mag
(
) PA271
SG20
PP + 1% clay PP + 1% clay + 5% mag
( )
PP + 1% clay + 5% mag
Nguyen et al. (2004) ,
21
Babic et al. (1993)
Alasavar et al. (2005)
(Cocci et al.,
2006) 28

abiotic stress

(Cisneros-Zevallos, 2003)

(Yang et al., 2011)
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(Barbagallo et al., 2009)

(Thipyapong et al, 1995)

(Nguyen et al., 2004) (Weller et
al., 1997) (Barbagallo et al., 2012)
PA271 0 28
35
( ) $G20
0 28
35 21 SG20 (

21

(Garcia and Barrett, 2002; Finnegana et al., 2013)

, 0

(Antoniolu et al., 2006) -

(Sandhya., 2010)

(Zagory, 1999) ,
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3 35
2
(Luna-Guzma'n et al., 1999)
3.
PA271 SG20 5
(ascorbic acid, AA)
PA271 0
' SG20 35
PP + 1% clay 28
PP + 1% clay + 5%
masg
2
Barth and Zhuang (1996)
Serrano et al. (2006) (Vallejo et al., 2003)

oxidative stress

(Zhuang et al., 1997) Yan§ (1997) Fonseca et al. (2005) Pariasca et al. (2000)



3
(Barth and Zhuan§, 1996)
PA271 5G20 21
( )
28 35
PA271 SG20
PP + 1% clay Tudela et al. (2002)
(Noctor and Foyer, 1998)
/
(Tudela et al., 2002)
PA271
35 , 0
$G20 35
2
2
2

(Guevara et al., 2003)

(An et al., 2007; Huyskens-Keil and Herppich, 2013)
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1% clay

(Lilt and Corrigan, 1996; Hurst et al., 1997; Renquist et al., 2005)

PP

PP + 1% clay + 5% mag

21

Jafri et al. (2013)

Hod'ges et al. (2006)
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