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ABSTRACT

The shoot tips of sugarcane were used for cryopreservation technique, which was
applied to 5 varieties (K84-200, U-thong12, Khonkan3, U-thong5 and Merichard) , the sugarcane
shoot tips were precultured on modified MS medium supplement with different concentration
of 0.08M sucrose and 0.4M sucrose for 3 - 6 days by vitrification method, the result was not
difference in the survival rate but preculture with 0.4M sucrose the survival rate was better. The
part of study on cryopreservation techniques for preserved the sugarcane shoot tips 3
techniques were Vitrification, Encapsulation - vitrification and Encapsulation - dehydration
techniques. The vitrification technique showed the higher percentage of the survival rate than
Encapsulation - vitrification and Encapsulation — dehydration techniques all of sugarcane
varieties after non-liquid nitrogen (-LN). In contrast, the survival rate was not found after

cryopreservation.
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6. 91815 + 0.4 M sucrose 100
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Macronutrient mg/L
NH4NO; 1650
KNO; 1900
CaCl, . 2H,0 440
MgSO, .7TH,0 370
KH,PO, 170

Micronutrient

HsBo, 6.2
MnSQ, . 4H,0 22.3
Kl 0.83
ZnSQq . TH,O 8.6
Na,MoOy . 2H,0 0. 25
CuSOq . 5H,0 0.025
CoCl, 6H,0 0.025
Fe-EDTA
FeSO, . 7H,O 27.85

Na,EDTA 37.25




fisn Murashige and Skoog (1962)



