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Studies on the Physiological Indexes of Stored—-maize
ZHOU Xian—qing, ZHANG Yu-rong, ZHANG Yong
(School of Food Science and Technology, Henan University of Technology, Zhengzhou 450052, China)
Abstract: The three physiological indexes—viability, germination rate, respiratory intensity and the fatty acid val—

ue of the maize stored for different years in the same zone were measured. Data were analyzed with significant differ—

ence, correlation by SPSS. The results showed that the germination rate, respiratory intensity, fatty acid value of maize

stored for 0 — 3 years has significant difference respectively, vigor of maize stored for 2 years has not significant differ—

ence with it stored for 3 years, while that stored for other times has significant difference with each other. Storing time

has greatly significant correlation with viability, germination rate, respiratory intensity, fatty acid value respectively;

germination rate has greatly significant correlation with viability, respiratory intensity, fatty acid value respectively,

each other of the viability, respiratory intensity, and fatty acid value has significant correlation.
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Table 1  Results and data basic analysis on physiological index of maize in different storage periods

8 br MEERTIRIG) dORME eMA CPIME £ ARk || 48 A fEfFRT Rl ) KM fME PIE « i
Index Storage time Max. Min. Mean = SD Index Storage time Max. Min. Mean = SD
A3 (%) 0 100.0 9.5 97.5+33 a || WRUEEREF 0 66.9 40.9 459+40 a
1 90.0 225 519+255 b || [mm/(g-h)] 1 49.9 30.7 364+6.8 b
2 325 2.5 15588 ¢ 2 41.1 20.3 207£6.1 ¢
3 15.0 0.0 65+4.1 ¢ 3 27.4 15.0 19545 d
KR (%) 0 94.0 64.5 86.8+9.9 a | NENIERIE 0 51.7 34.1 441+53 d
1 675 36.0 541+10.6 b || (KOH mg/100 T-4) 1 61.1 43.7 529+6.8 ¢
2 285 16.0 23.0+38 ¢ 2 82.8 51.0 62.8+9.8 b
3 7.5 0.0 2426 d 3 97.0 69.5 833+9.1 a

T FEAR ISR 2258 135 (P<0.05).

Notes: The same letters indicate no significant difference.
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Table 2 Correlation among storing time and indexes

5 b5 fite A7k 1) A5
Index Storage time Seed viability
it 1] 1.000
s ~0.908%* 1.000
R F -0.973%* 0.913%
R i ~0.863%* 0.772%
JIg Wiy R B 0.861%* -0.732%

Germination rate

IR I 8 S

Respiration intensity

NEiR

Fatty acid value

1.000
0.817%* 1.000
-0.808%%* —0.758%* 1.000

T %% Oy P<O.01 357K %y P<0.0S 57K T

Notes: ** indicate the significance level ant P < 0.01, * indicate the significance level ant P < 0.05.
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