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Study on Amylosynthease Activity and the Change of
Starch Content in Transgenic Potato Tuber

CHEN Guoliang"?*, TIAN Ruikang'?®, MA Jingfeng'?, YANG Chengcheng'?, AN Peng'?
(1. College of Life Science,Yan'an University, Yan'an 716000, China;2. Shaanxi Key Laboratory of Chinese
Jujube, Yan'an 716000, China )

Abstract: The contents of amylose,amylopectin and total starch were determined via
Dual-wavelength spectrophotometry and Anthrone colorimetry in transgenic potato tubers,
respectively. Furthermore, activities of GBSS,SSS were measured. Independent samples t test were
performed by using statistical SPSS software. The results showed that the contents of total starch and
amylopectin in transgenic potato tubers (KS5) were significantly higher than that in control group,
while activities of GBSS,SSS and the amylose content of K5 decreased significantly. This indicated
that synthase gene of transgenic potato was affected by RNA interference in some extent.
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Table 2 Results of repeated determinations of potato starch
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Fig. 2 UV -visible scanning spectra of amylose and
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Table 3 Results of repeated determinations of amylose and amylopectin in potato starch
e 1B A Tk 0 U % e 4 M T M/ %
An % 0 % S o
I RN R

K5 5.01 4.96 5.04 5.06 4.95 5.00 096  71.07 7211 7159 7204 7156 71.67 059

XfHRZH 1841 1828 1826 1823 1848 1833 059 5132 5098 5203 5214 51.86 51.67 096
*4 MBEEEHE ZERBENRESE

Table 4 Experiment results of amyloy ,amylopectin and starch sample
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