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Effects of 6-BA on the Changes of Sweet Persimmon Physiological Indices

XIAO Hui-yuan et al (College of Bio-technology,Jiangxi Science and Technology Normal University , Nanchang, Jiangxi 330013 )
Abstract [ Objective |The research aimed to study the effects of 6-BA on ‘Zenjimaru’ persimmon fruit inclusion. [ Method JConcentrations of
100 -200 mg/L 6-BA was used on ‘Zenjimaru’ persimmon, and changes of its’ fruit inclusion contents were measured. [ Result ]The results
showed that, after treated with 6-BA, the content of reducing sugar, soluble sugar, TSS and TSS-acid ratio of fruit all increased. There was a
reduction in the starch ,and no significant effects on the content of titratable acid. [ Conclusion JAfter treated with 6-BA ,the ability of shipping

carbohydrate was hanced of ‘Zenjimaru’ persimmon.
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