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Abstract: To provide basic data for studying and evaluating calcium in Prunus humilis, mass fraction and
compositional changes of different calcium forms in wild P. humilis seedling types (large fruit and small fruit) and
grafted types (top-grafting and low-grafting) were studied by sequential extraction with H,O, 1 mol-L™ NaCl,
20 g-kg™ acetic acid (HAC), and 50 g-kg™ HCI during the post-harvest storage process at room temperature.
Results showed that in the harvest period the percent extraction of different calcium forms was 98.2%-99.3%
with 70% of the total calcium form being water-soluble calcium and calcium pectate. Calcium pectate content
in large fruits was significantly higher (P << 0.01) than in small fruits. Also, water-soluble calcium, calcium phos-
phate, and calcium oxalate in small fruits were significantly higher than in large fruits (P << 0.01) with the to-
tal calcium content in small fruits significantly higher than in large fruits (P << 0.05). Compared to wild seedling
types, the extraction ratio of water-soluble calcium for grafted types increased and the extraction ratio of calci-
um pectate decreased. After post-harvest storage, the composition ratio of water-soluble calcium increased,
whereas the ratio of calcium pectate and calcium oxalate decreased; also phosphate calcium and ratios of other
forms of calcium did not change. [Ch, 4 fig. 1 tab. 17 ref.]
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Table 1 Content and composition of diverse forms calcium in Prunus humilis grafting fruits

and seedling stand fruits during harvest period

5 [ 4 53 40/ (mg - kg ™)

Y I H S R e i)
KA I o0 V7 I A7 B 422

o WME + brifEs 61.69 = 1.61 cB 91.59 + 3.67aA 63.85 = 2.69 ¢B 70.59 + 4.57 bB
R i B/% 37.70 4527 45.03 41.65

N YIME + prifE 2 51.41 + 249 aA 37.46 + 2.19 ¢B 42.29 + 227 bB 39.56 + 2.57 beB
R i B /% 31.41 18.52 29.83 23.34
o Bl + brifEz2 28.27 + 1.71 bB 37.46 + 2.34 aA 19.07 + 2.00 cC 36.46 + 2.97 aA
s i T 1% 17.27 18.52 13.45 21.51

R YE + brifE2E 19.71 + 1.90 bBC 33.29 = 3.95 aA 14.09 + 1.36 ¢C 21.72 + 2.39 bB
s i MR /9% 12.04 16.46 9.94 12.81

A YMH + b2z 2.57 + 0.47 aA 250 + 047 aAB 249 + 0.62 aABC 1.16 + 0.28 bBD
HRE i B5/% 1.57 1.24 1.76 0.68
S Bl + brifi 22 163.65 + 10.28 bAB 20230 + 16.65 aA  141.79 =+ 20.72 ¢B 169.49 + 1590 bAB

BT R — AT ORI G FRER 0.05 KF2E SRR, ARFIRS FRHMUK 0.01 KF 22 3R 8 35,

23 MBHAXERVRELIHAFESEHNERBTETNK

WFFE s SR R (B 1 FNEL 2) . B2 S0 A 2870 S S rp R ] T 28605 il SR S 70 1) S8 - HL 0 20 ok 7 0 %
Al R AR A, 2 P IR SRS ORIk SRS T R, R A AR Ay S AR
AN, FERR S A RO AL Seh SRS R B 4, AR /N R R S R R R ARRDE S 4
BG4 SRAS AR FE DR SR RN AR AR 22 5, KR AN SRR R S 6 1 (8 A 29 H )R Wil (8 A 13
H), KIESIESS I T 20.52% (P<0.01)F1 5.07% (P>0.05) , BB D FHET 13.18% (P<
0.05) 1 0.72%(P>0.05), WIS/ H FHET 7.37%(P>0.05) M 5.53%(P>0.05), il i, B
AR R ICR G R AF R B L A e fk, HHAEARRREE 5 R AR /NA
24 EEBEEXARITAEARSEHNEARBESETK

e 2 S R (B 3 FIEL 4) . R 2 g 7 25 70 SR i wp O [ T 265 6 o SR S U 1) S8 - JEL 0 20 ol 7 0%



404 /AN (3 N N SR <3 (4 2012 4F 6 H 20 H
70 70 -
0 O 8H13H 0O 8H13H
e | o 8§H21H © 60T = §H21H
%50 - 8 H29H gSO— ] 8H29H
K40t & 40 |R
830 b 230 [ N
pia] pi5) 8
: = 1IN
1720 | 1720 F §
10 10 H N
0 0 § —_
/KF%@ %Pfx%@ Eyﬂﬁ&@i FIRAES R A5 AU AG LA B TR AT B IR A T AR A
A1 BRFRXRAR LB ET S0 B2 BRENRAREHBIEN S50

LR A R0 R AR A 4 F 0 AL

Figure 1 Composition percentage change of diverse froms Figure 2 Composition percentage change of diverse froms
calcium of Prunus humilis large fruits during calcium of Prunus humilis small fruits during
storage period storage period
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Figure 3 Composition percentage change of diverse Figure 4  Composition percentage change of diverse

froms calcium of Prunus humilis topgrafting-

fruits during storage period
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