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Evaluation of bacterial flora in fish sauce with various salt concentrations
through 16S rDNA - MiSeq analysis
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adventitious root of Helicteres angustifolia L.
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Helicteres angustifolia L. is supposed to be a multipurpose medicinal plant which
attracts increasing attentions due to its remarkable anti-cancer, anti-diabetic and anti-
hyperlipidemia functions, etc. The growing demand and the rapid consumption of
natural resources make the culture method of this plant tissue to be promising in
application fields. Plant organ cultures, especially root cultures, can make a significant
contribution to the production of bioactive metabolites. This study aimed to establish
callus and adventitious root induction culture systems from the leaves. The influence
of growth regulators on bioactivities and biomass was also investigated by in vitro
antioxidant abilities and phenols and flavonoid contents assays.

Induced callus and adventitious roots (from leaf) were maintained in MS medium
including different auxin and cytokinin with different doses. This work also considered
the induction effect under different culture conditions including temperature,
concentration of vitamin C, concentration and type of growth regulators. For
adventitious roots, the optimal culture medium was obtained, including 3.0 mg/l of
NAA, 0.4 mg/l of vitamin C, 0.6% of agar and 3% sugar. The optimum temperature
was 28 C. The callus extracts contained the highest total phenolic and flavonoid
contents at 1.0 mg/l of BA, which was higher than other two extracts at low
concentration of BA (0.01mg/l and 0.05mg/1). In addition, the antioxidant activaties of
the former extracts were much higher than the latter two extracts.

Optimization of culture conditions to induce callus and adventitious root of
Helicteres angustifolia L.

(OlJingtong Zhang, Xi Yang, Xuefei Yan, Zhenya Zhang

(Grad. Sch. Life Environ. Sci., Univ. Tsukuba)
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Comparison of MS and MS/MS data for component difference of vegetable
Juices
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