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EmRAMER  $eRBAFZDMH hae RELH il 5835 FEH
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RERO3 FNLRE BRI DIEE e ih 6 3% - BRI A4S L4422 (L.
pimpinellifolium Mill) ~ & % 6 475% W4 8.2 £ % # L. hirsutum Humb & Bongl ~ 1 & 2L &
BESHBILAMERZAEEE W L peruvianum Mill » £ KB TARIEZOEHRS -
RSO LI HEARE  HEABNRGHE KA RBSKT F452E R
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B AR,

ERBAEZERRGOLERTR  SAFS ARSI HR  THEHFHEFH
(R, 1988)« | ~ 2 & R i & Eulycopersicon & = &4 + (1)4k18 8 & 50 S 46 (L. esculentum
ssp. Cultum) © .45 % 38 328 & #0(Var. vulgare) ~ & 3 % #6(Var. validum)$L X 3 & 35 (Var.
grandifolium) = (2) ¥ 4538 R % jo B2 48 (L. esculentum ssp. Subspontancum) © 4% & B} # &
#u(Var. elongatum) ~ % £ % %5 (Var. succenturiatum) ~ 24k 75 % #5 (Var. cerasiforme) ~ &L 75
% #o(Var. pyriforme) it £ # & 45 (Var. pruniforme) o (3).%F & &1 % 35 3486 (L. pimpinellifolium
Mill) © eL4% 480k & 70 (Var. racemigerum)3.40 & B S - L F 7 B E 1k % 36 (Var.
cupimpinellifolium)#L £ B - 2 ~ 4 & & R %4 Eriopersicon (1)}t & & 36 (L. perisvianum
Mill) - g ~ EHRBEHEEFE - LB lH  AMLRE B SHLEECARS
R (12~1390) = (2)% #1 & % (L. chilense Dum) : R TAE HLB B EH - ARRBF
#& ° (3} % £% #o (L. hirsutum Humb & Bongl) : #.#§ A 8L #Fm - WEERLEORS
A BREYARER SHBERBER BB BAK FRE-DERNEHL
pennellii Rick) © u & ek - BH4EE o (58 2 & 3 (L. cheesmanii Riley) » (6) L.
chmielewski = (7) L. parviflorum - '

R 2 KT > RILME > ¥ K F45(Webb and Fletcher, 1996) « &K 154 35
AILGE - 3 REMALEOLEE  ALHMAEO B RE KB LSO KN ERRHEER
0 ALFLM AR AR AL B3(Schwanz ef al., 1996) » KBTI B ik « T &
£ ARTR - BFEBMEIE AL TRD  ERIRIH LK K - M T
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% % tm B2 4645 F(Zhang & Kirkham, 1996) « 443 e 7 i 38 F A s ROS i 4 &4
CTARBZ R RS R A RALE - RALEEERARAY S
T ¥4 & MU 354542 (Tausz e af, 1997; Cho & Park, 2000) © & £ #ith 2 i f1b 4 %
(antioxidative system)3[ # & ROS (Allen, 1995) + @ 4% 8% % ascorbate peroxidase (APX) »
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superoxide dismutase ~ catalase & glutathione reductas (Gupta et al, 1993) » BB 4L R At ih 4o
fI o B (ascorbate, ASA) ~ £ B # Bk (glutathione, GSH) ~ a-tocopherol #v carotenoid (Yu &
Rengel, 1999) = Bicmelt % A(1998)$ 14 T 4 W BT H P QXA 2 HARE > Tk &
RS RAL R 695G - M EREIRT » RA ke R Resr Fia it
wtKEIRE I H B -
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pimpinellifolium Mill.) ~ & 36 F & £ & # EGL1T Fo & 304R%E M &b & EG203 A5+ -
FEAEE1E 60 KK O~3~6- 122448 o T2hr » L fibB & APX iE M S sk
24 AUCSBR B4 § 0 EGLT % 0 BG203 k2 » &y %ih 6 HRIK - APXE
PRt K B R 38 R M 28 & « 5B R K€ ascorbate B £ @ KBRS i S & £ 48 hr i & & -
ZHTFH - KERT BGIITRERE®BIAILA%K ' EG203kz » §dhaih 6 55
IERBEHTILEHBAAAAK L4422 th & h ik 6 RAtK - MR E HTH 65
A dt ik 2 45t (Lin et al, 2003) -

MR ik

B & 35 (Lycopersicon esculentum Mil) 485 546 & d B 35 6 38 - L4422 (L.
pimpinellifolivm Mill) ~ £4 36 L. hirsutwn Homb & Bongl & 4§ & 7% L. peruvianum Mill -
BB H o W ERFEF > 2003 28 B 24 BN T2 A0 R 17 B 54 -
FEAAT L 1/1000 245 B Re B EE  — R » BN ST ER L - BHEBR UGB RE
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AR IE 0611224 B 1208 0 B H BRI - SHELETE  EKGRIARIES
& » %448 (completely randomized design, CRD) » = F4§ o # &7k 8F R 5 %)
BEERIBROIERS BRIM I 22 HEREET - HiLAHMAGEK - Eh ¥
AKRE o 3R E £ 4LIEAE ¢ (1) &£ 4 & 1L Chlorophyll Meter (Minolta, SPAD 502)3] 5&
SPAD 44 - (2) 7L B £ Porometer AP4 (Delta-T Devices-Cambridge-UK)#] & = (3)
Ascorbate peroxidase ;& M (APX, 1.11.1.11) © ¥ 58 % R Ak .4 Sample 40 uL ~ HEPES
166 mM 760 uL ~ Na ascorbate 1.5 mM 100 uL ~ H202 1.0 mM 200 pL. » £L Jasco V-530
B 5 A B 31 8] Na-ascorbate B {eFRI AN 290 nm =% 4 E » K AE S0 £ & 2 #
Bt — {& (Anderson et. al., 1992) - (4) ascorbic acid 4 & (Cakmak et. al., 1992) : iR & #) 0.1 g
B 24 1 mL Z 5% m-phosphporic acid ;&% 349§ 4 » £ 4°C x4 13,000 g -2 15 min »
RE Fk - EHmRMEE (A4 ASA 4 & 2 3% © Sample 100 pL ~ Potassium phosphate
buffer (pH7.4) 150 mM 250 pL - Dithiothreitol 10 mM 50 pL ~ N- ethimaleimide 0.5 M 50
uL o (B):B M & ASA 4328l % | R RS ASA 2 R Bkt E > {2 DTT £ N-
ethimaleimide B4 — =k A4GKB4K, - M EBPRMAE I0min £ > AL EREZN 0CR
FE 40 ndge 2 &R IR 10% trichloroacetic acid 200 L ~44% o-phosphoric acid 200 pL.
4% a-dipyridyl in 70% ethanol 200 pL ~ 3% FeClI3 100 pL - 24 Jasco V-530 & 4 & & A& 3
R F 525 nm 2R E{A o (C) DHA 4 8 20 & © 48 ASA 4 ik KB /BE ASA &3 -



A4 PCSAS V8.l &t #itk&mbE 8 JEﬁ%*Jr oA e

S

EhEH TR O L4922 - £ EFHRAE B3 o A B ESKE 0 S RER
HKAEELBLE - FRESI-AEREE- E-: I ;}f{:};;;g;ﬁia LA L3683 faddsk o L1947
RZ - Eh B 6 KBERAREA -

BTG E - REF - TRST - 2RET - KR AHAATH
RALGERBE A RBHH MRS S - B E  REE LM S - T4
HE-IR$EE DNEGESTAELE EME @mﬁﬂmt%ﬁﬂzi&ﬁm&%ﬁ
HRALGE -

&2 HWRBM BN K RHEE 2L L,l914 Z AR E F B ow XAtk P
BAZ R - B3 6 A& K 48 hr 8F - L3683 1k 24 f1 48 hr s M B E B AR K 5
o122 K 120hr MRS FRAAEK Ohr £BEEH £ B - v0KShi A58 K I B
PRICEZRILTINE 3 LIS 2 S E0 B w3 SIS 5 ) -

BB HRBH HRF T2 HEIN KR4 £4K0,12 82 120hr » L1914 2 4g a2

FTEAHwAREBRHH P8 ER ) ek 48 hr 5 m@%ﬁﬂzﬁ%i 585 PR 2
Ak 120 hr SRSk Ohr B BAE £ 8 -

FSBEKGHHORBRMHEIRMEEZ BE &-‘@K 12 #2 24hr > L1914 2 £ 48
HEFAwisatd bR K 48hrof - milsaH 2 LIRSS F SR - {u
K 120 hr BY MR F W ILG K Ohr £ Ko b RBFRI$H m kB4 TR E 2 B 5
£ 6 umzaiﬁﬁiﬁwﬁ%ﬁﬂ¢ﬁk AR A8hr 8% > &b 35 6 3 1.3683
ERLER D > 128K 120 hr 858 8145k O hr BEEER - _

.@mnmumﬁwﬁmez#HMﬁA*gwAﬁﬁﬁ6%%%ﬁﬁ%ﬁﬂ
@&%mﬁwéﬁﬁﬁﬁﬁLMmEL%%zﬁHﬁﬁA*E YA F 1R 12 120 hr
BEASEAG KO 85 £ 8 -

A BB RBA & A RISE M 2 0 i h k- F.’ff TEREEME 4 FISAER] -
ﬁﬁ%ﬁ%ﬁﬁi%ﬁé&iﬁ%iﬁ~iﬁ%§ﬁ%i%#ém%ﬁmﬁz%’%%
A RERESRBEEMAMY - ‘

BRI G L2 KB 24005 - 6 hTH 6KAE B NFAILLANS o
2% F 2 L3683 34K 48 hr AFLY A &1L » 1247k 120 hr b 48 hr 2 7L R B %
BAK L1947 gk 12hr %> ARG E S thik Ohr B0 > Bk 24 hr iR A
WHEMR T RILGEREE R ERILGABRES L1947 &g AR Z— > HTR
A I20he MBI LERER A 4K

WIS HRIK6 mzﬁ%*ﬂﬁﬁﬁ%ﬂm K 120 hr 85 > L4422 2 56
ML E BB G IR M L1947 BAE 81 5 (& 1) » 37K 120 hr 85 » vo: RSt 4 2 18 8, 8% b
K Ohr BAE Y w(F 12) - KM m X 2 it H R E G E 2 A(R 13)

& 7k 48 hr 8% Ascorbate peroxiduse 7& +4 bk & 7Kk Ohr #8 % 38 3 (& 14) » L3683 # i &



120 hr B340 Ascorbate 4 S th & #2303k 6 3L A L1947 ga 425k 15) ¢

g =W

LiS47 z i E Mg MHEEME TR 6K 120hr MR B T2 E R 40
¥4 K& 5 ;87K 48 hr 8% Ascorbate peroxidase M tb# 7k Ohr BA 38 35 © fL67K 12 hr
Z 120hr RILGH Hbi kK Ohr BAFE B8 - Bk 24hr £ A fEHH $ ALY &R
188 ° &K 12 hr £ A 708 2 4882 48 hr 2 Ascorbate peroxidase &M 3% & & A 11947
W& ddik6 R E R REHRSD -

L3683 ek 48hr AR RILG B B4t 2K 120hr kb 48 hr Z RFLE B E &
& o L3683 #&sk 120 hr B4R Ascorbate 4 ¥ th & & B # 6 LR L1947 35385 - %
7K 120 hr B3 % 45 % 2 48 Ascorbate 2 F HAFLYG Z FREE A L3683 #146 h i 35 6 AT
K ey BRI -

L4422 oK% 24 e~ Eh DR R A 48 RAGEM G 22 TR £
ATRAEKI20hr b & Bk 6 WA LI FaE B S eyttt -

Table 1. ANOVA of flooding time, entry and interaction (TXE) on characters of tomato.

Source of F Value

Variance Whole plant Main root Fresh weight Relative
FW DW Fw DW "~ Root Tops water content

Flooding Lo

ime 0.0116* 0.5674NS 0.0001** 0.0301* 0.0001** 0.0681NS 0.0401*

Entry 0.0001** 0.0001*%*  0.0002** 0.0011** 0.0002** 0.0001%* 0.7585NS

TxE 0.9277NS 0.6605NS  0.7978NS 0.8795NS  0.5363NS 0.940INS 0.9813NS

*:n=0.05; % *k:0.001=n=0.01; * %k *k:n=0.001; NS: non-significant difference.

Table 1 (continued). ANOVA of flooding time, entry and interaction (TxE) on
characters of tomato.

F Value
Source of
) Stomatal Chlorophyll Ascorbate Total
variance o )
conductivity content Peroxidase  Ascorbate content
Flooding time 0.0001 ** 0.388INS 0.2668NS 0.6560NS
Entry 0.0946NS 0.0487% 0.1403NS 0.6698NS

TxE 0.0212# 0.74INS 0.1382NS 0.6690NS
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Table 2. The effect of flooding time on plant fresh weight of tomato.

Plant fresh weight (g)-

Entry Flooding time 4

0hr 12 hr 24 hr 48" hr 120 hr
TNVEG6  63.62aA 63.21aA  5632aAB  44.78aB  59.57aAB
L4422 72.36aA  77.28aA  68.55aA 590.64aA  76.098aA
L3683 75.71aA  60.712AB  55.71aB 5330aB  74.81aA
L1947 35.42bA  26.44bA  34.87bA 23.66bA  38.20bA

a, b, c: Each value is the mean of three replicates of each entry {column).

A, B. C: Each value is the mean of three replicates in each flooding tithe (row).

Means with the same letters are not significantly different using least significant difference (LSD) test under
completely randomized design. '

Table 3. The effect of flooding time on plant dry weight of tomato.

Plant dry weight (g)
Entry Flooding time
O hr [2 hr 24 hr - 48hr 120 hr
TNVEG 6  3.26aA 4.51aA 3.34aA ~ 3.86aA 3.34aA
L4422 46laA  4.82aA 4.36aA 6.06aA 5.042A
1.3683 4.77aA 3.43aA 299aA | 3.77aA 4.61aA
L1947 2.29bA 1.30bA 2.22bA 2.34bA 2.45bA

a. b, c: Each value is the mean of three replicates of each entry (column).

A, B, C: Each value is the meun of three replicates in each flooding time (row).

Means with the same letters are not significantly different using least significant difference (LSD) test under
completely randomized design.

Table 4. The effect of flooding time on root fresh weight of tomato.

Root fresh weight (g)

Entry Flooding time:

0 hr 12 hr 24hr © 48hr 120 hr
TNVEG6  7.0717aAB  8.0252A 5.0617abC  1.2467aD  5.955abBC
L4422 8.673aA 9.778aA 6.992aA 1.67aB 8.858aA
L3683 8.2632A 6.7882bAB  4.325bBC  2.1167aC  7.082AB
L1947 3.475bA 2.628bAB  4.547abA  0.788aB 3.635bA

a, b, c: Each value is the mean of three replicates of each entry (column).

A, B, C: Each value is the mean of three replicates in each flooding time (row).

Means with the same letters are not significantly different using least significant difference (LSD) test under
completely randomized design. :



Table 5. The effect of flooding time on main root fresh weight of tomato.

Main root fresh weight (g)

Entry Flooding time

0 hr 12 hr 24 hr 48 hr 120 hr
TNVEG 6 0.62aB 0.68abB 0.73abB 0.21bC 1.22aA
L4422 0.83aB 0.93aB 0.870aB 0.41aC 1.33aA
L3683 0.77aB 0.62abB 0.59%bcB 0.27abC 1.19aA
L1947 0.57aB 0.40bBC 0.43¢cBC 0.27abC 0.92aA

a, b, c: Each value is the mean of three replicates of each entry (column).
A, B, C: Each value is the mean of three replicates in each flooding time (row).

Means with the same letters are not significantly different using least significant difference (LSD) test under

completely randomized design.

Table 6. The effect of flooding time on dry main root weight of tomato.

Main root dry weight (g)

Entry Flooding time

Ohr 12 hr 24 hr 48 hr 120 hr
TNVEG 6 0.063bA 0.073aA 0.061bA 0.029¢B 0.054bAB
14422 0.100aA 0.073aA 0.1082A 0.067aA 0.110aA
L3683 0.087abA 0.053aB 0.058bAB 0.044.bB 0.085abA
L1947 0.061bA 0.035aA 0.063bA 0.034bA 0.046bA

a, b, ¢: Each value is the mean of three replicates of each.eniry {column).
" A, B, C: Each value is the mean of three replicates in each flooding time (row).

Means with the same letters are not significantly different using least significant difference (LSD) test under

completely randomized design.

Table 7. The effect of flooding time on relative water content of tomato.

Relative water content (%)

Entry Flooding time

0 hr 12 hr 24 hr 48 hr 120 hr
TNVEG 6 86.84aAB 70.96aBC 88.60aA 66.01bC 93.41aA
14422 89.42aA 81.37aAB 89.01aA 71.75abB 88.67abA
L3683 90.92aA 81.37aA 84.81aA 70.98abB 81.49bA
L1947 83.91aA 75.98aA 77.33aA 74.53aA 80.03bA

a, b, ¢: Each value is the mean of three replicates of each entry (column).
A, B, C: Each value is the mean of three replicates in each flooding time (row).

Means with the same letiers are not significandy different using least significant difference (1LSD) test under

completely randomized design.
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Table 8. Correlation coefficient amnong characters.

Plant Plant Root *ill’ops Main root Main root
r FW DW FW  FW FW  DW
Plant DW 0.975%* '
Root FW 0.981* 0.999%*x*
Tops FW 0.999**  (0.982* 0.986%* ‘
Main root FW 0.922NS (.984* 0.979* 0.934NS
Main root DW 0.822NS 0.917NS 0.895NS 0.849NS 0.947NS

Relative water content  0.965*  0.998*%  0.993** (975NS 0.986* 0.940NS

*:n=0.05; % %:0001=n=001; * % %:n=0.001; NS: non-signiﬁczlnl difference.

Table 9. The effect of flooding time on stomatal conductivity of tomato.

Stomatal conductivity (mmol/m%/s)

Entry Flooding time

Ohr 12 hr 24 hr - 48 hr 120 hr
TNVEG 6 99.95aBC 60.46aC 165.592bAB  204.30aA 60.38bC
1.4422 97.90aB 63.93aB 234.43aA | 124.57abB  78.32aB
L3683 103.48aABC 66.62.BC 140.42bAB 147.00abA  61.77abC
11947 142.96aA 74.29.B 93.32bB - 47.73bB 51.82bB

a. b, ¢z Each value is the mean of three replicates of each entry (column).

A. B, C: Each value is the mean of three replicates in cach flooding time (row).

Means with the same letters are not significantly different using least significant difference (L.SD) test under
completely randomized design. ‘

Table 10. The effect of flooding time on chlorophyll content of tomato.

Chlorophyll content ( iz g/gfw)

Entry Flooding tim_é

0 hr 12 hr 24 hr 48 hr 120 hr
TNVEG 6 4.73aA 529aA  535A  493aA  523%A
L4422  4.522A 4.55aA 507aA  4.53aA 4.78aA
L3683  4.33aA 4.25aA 394aA 4.86aA 4.86uA
L1947  4.54aA 4.44aA 43%9A ' 4.69A 5.20aA

a, b, ¢: Each value is the mean of three replicates of each entry (column).

A, B, C: Each value is the mean of three replicates in each flooding time (row).

Means with the same letiers are not significantly different using least significant difference (1.SD) test under
completely randomized design. 7
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Table 11. The effect of Flower number on flower number of tomato.

Flower number

Entry Flooding time

O hr 12 hr 24 hr 48 hr 120 hr
TNVEG 6 0A 0aA 0A 0A ObA
L4422 0B 2.17aAB 0B 0AB 0aB
L3683 0A 1.33aA 0A 0A 1.33abA
L1947 0A 1.00aA 0A 0A 0.17bA

a, b, ¢: Each value is the mean of three replicates of each entry (column).

A, B, C: Each value is the mean of three replicates in each flooding time (row).

Means with the same letters are not significantiy different using least significant difference (LSD) test under
completely randomized design.

Table 12. The effect of Flower number on flower bud number of tomato.

Flower bud number

satry Flooding time

Ohr 12 hr 24 hr 48 hr 120 hr
TNVEG 6 0B 5.167aA OaB 0B 4.333aA
L4422 0B 5.5aA 0aB 0B 6.5aA
L3683 0B 5aAB 0aB 0B 9.667aA
L1947 OB 3.167aAB  ~  1.167aB 0B 8.667aA

a, b, ¢ Each value is the mean of three replicates of each entry {column).

A, B, C: Each value is the mean of three replicates in each flooding time {row).

Means with the same letters are not significantly different usmg least significant difference {(LSD) test under
completely randomized design.

Table 13. The effect of Flower number on internode length of first flower of tomato.
Internode length of first flower (mm)

Entry Flooding time

0 hr 12 hr 24 hr 48 hr 120 hr
TNVEG 6 4.50aA 5.60aA 7.00aA 4.98aA 4.08aA
L4422 3.40aA 5.58aA 4.15abA 5.87aA 7.30aA
L3683 2.15aA 2.50aA 1.35bA 3.52aA 3.95aA
L1947 2.65aA 4.47aA 2.40abA 3.70aA 2.98aA

a, b, ¢: Each value is the mean of three replicates of each entry (column).
A, B, C: Each value is the mean of three replicates in each flooding time (row).
Means with the same letters are not significantly different using least significamt difference (LSD) test

under completely randomized design.
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Table 13. The effect of Flower number on internode length olf first flower of tomato.
Internode length of first flower (mm)

Entry Flooding time

O hr 12 hr 24 hr 48 hr 120 hr
TNVEG 6 4.50aA 5.60aA 7.00aA 4.98aA 4.08aA
L4422 3.402A 5.58aA 4.15abA 5.87aA 7.30aA
L3683 2.15aA 2.50aA 1.35bA 3.52aA 3.95aA
L1947  265A  4.47aA 2.40abA  3.70aA 2.982A

a, b, ¢: Each value is the mean of three replicates of each entry (column).
A, B, C: Each value is the mean of three replicates in each flooding tinie (row).
Means with the same letters are not significantly different using least significant difference (LSD) test

under completely randomized design.

Table 13. The effect of Flower number on ascorbate peroxidase activity of tomato.
Ascorbate peroxidase activity (mmol/g FW)

Entry Flooding time

0 hr 12 hr 24hr . 48hr 120 hr
TNVEG6  57.9aA  73.1aA 57.7abA  © 44.72A 40.52A
L4422 56.4aA  48.4aA 64.7abA  79.2aA 49 6aA
L3683 46.7aA  51.6aA 362bA  487aA 109.2aA

L1947 39.9aB 49.7.AB 105.80AB  234.3aA 72.8aAB

a, b, ¢: Each value is the mean of three replicates of each entry (column).
A, B, C: Each value is the mean of three replicates in each flooding time (row).
Meuns with the same letters are not significantly different using least significant difference (LSD) test

under completely randomized design.

Table 14. The effect of Flower number on total ascorb_hte content of tomato.

Total ascorbate content (mmo]/g FW)

Entry Flooding time

0 hr 12 br 24hr 48 hr 120 hr
TNVEG 6 1266.6aA  1749.0a A 1062.7aA 2302.3aA  1115.9bA
1.4422 3008.0aA  1587.0aA 1720.0aA 1760.0aA  1402.0abA
1.3683 1666.7aA 1872.3aA 1769.4aA 1645.6aA  1835.7aA
L1947 1363.0aA  1825.0aA 3707.0aA 2705.0aA  901.0bA

A, B, C: Each value is the mean of three replicates in each flogding time (row).
Means with the same letters are not significantly ditferent using least significant difference (LSD) test

under completely randomized design.
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Abstract

Tomato ASVEG 6, L4422 (L. pimpinellifolium Mill.), L3683 (L. hAirsutum Humb &
Bongl) and L1947 (L. peruvianum Mill) were flooded for 0, 8, 24, 48, 120 hrs at 2 months
after sewing. The symptoms included epinasty, yellowing of lower leaves, advetious roots
formation and wilting in order. According to the appearance, L3683 was most
flooding-tolerant, L1947 the second, ASVEG 6 the least. There were main effects of flooding
time on fresh weight of plant, root and main root, dry weight of main root, leaf relative water
content, and stomatal conductivity. Main effects of entry on fresh and dry weight of plant,
fresh weight of tops and root, fresh and dry weight of main root, and chlorophyll content also
existed. Interaction of flooding time and entry only existed on stomatal conductivity. Among 4
entries, ASVEG 6 possessed highest chlorophyll content. L1947 had the lowest fresh and dry
weight of plant and root. During 120 hr of flooding, L1947 maintained stable leaf relative
water content. Ascorbate peroxidase activity of L1947 at 48 hr of flooding was significantly
higher than 0 hr. From 12 through 120 hr, stomatal conductivity of L.1947 significantly
decreased when comparing to 0 hr. Among 4 entries, L1947 had the lowest stomatal
conductivity after flooding 24 hr. Decreased stomatal conductivity after 12 hr flooding and
increased ascorbate peroxidase activity after 48 hr flooding should be two of the mechanisms
of L1947 being more looding-tolerant than ASVEG 6. L4422 at 24 hr and ASVEG 6 at 48 hr
of flooding, stomatal conductivity increased, but.lowered afterward. 14422 showed
significantly more flowers than ASVEG 6 and L1947. The stomatal conductivity of L3683
had no change during 48 hr of flooding, but that of 120 hr was significantly higher than 43 hr.
L3683 also had the higher total ascorbate contenlt than 1.1947. Incréased total ascorbate
content and decreased stomatal conductivity after 120 hr of flooding should be two of the
mechanisms of L3683 being more flooding-tolerant than ASVEG 6.



