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Non-pollution Storage and Preservation Technologies of Fruits
LU Ning-lin, LIU Zhe-cong
(1. Shangdong Institute of Pomology, Tai’an 271000, China; 2. Fuyuan Neighborhood Offices of Zhanhua District of Binzhou
City, Binzhou 256600, China)

Abstract: In the paper, the author analysed several storage and preservation technologies of fruits, such as low temperature

refrigeration, controlled atmosphere storage, heat shock treatment, radiation treatment, polymer coating, anticorrosive

preservation of natural products. And the author pointed out the existing problems of fruit preservation in China such as

unprofessional equipment, high energy consumption, single technology, lack of relevant standards, and put forward some

suggestions on development of non—pollution fruit storage.

Key words: Fruits; storage; preservation
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Storage and Preservation Technologies of Chestnut
WEI Xiao—xia
(Jinan Fruit Research Institute, All China Federation of Supply & Marketing Co—operatives, Jinan 250014, China)

Abstract: Chestnut is one of the main economic trees, and its planting area has increased year by year. Chestnut is not easy
to store, and its loss is very huge. In this paper, the author described the storage characteristics of chestnut and precautions
before harvesting, and the main factors affecting chestnut storage and preservation were analyzed, as well as the current
chestnut storage and preservation technologies. Our purpose is to provide the theoretical basis for extending the
preservation period, guaranteeing quality and increasing the economic value of chestnut.

Key words: Chestnut; storage and preservation; precautions before harvesting; preservation technologies
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H E AL ARREBGIEMBEA AT LR B AR R YieldMASH R IARRERE, R & S 44%, 210 2 @RAL
FI R R RAEBE A T L A BRI E A 160mg/kg, B AR B 18] A 63min, BEAEIRE A 50°C. B R R EBEILG , RPN E <42mPa-s, $ 454
F>0.6% X THRRREG T FRT L ERIEFAT PG,
KB Lo AR R AT w0 B2 B ARAL
FEISES: 06573 XHERR S ED: A X E 45 :1008-1038(2016)12-0008-05
Application of Enzymatic Hydrolysis Technology in Jujube Pulp
CHU Le, DING Chen, ZHAO Yan, MA Yin—fei, HE Fa—tao, ZHU Feng—tao
(Jinan Fruit Research Institute, All China Federation of Supply & Marketing Co—operatives, Jinan 250014, China)
Abstract: In this paper, the author studied the application of enzyme hydrolysis technology to produce jujube pulp. Pulp
enzyme YieldMASH was chosen to reduce the viscosity of jujube pulp and improve the content of polysaccharide by
comparing different enzymes. By using response surface method, the optimum enzymatic hydrolysis process was adding
160mg/kg PECTINEX YieldMASH, the enzymatic time was 63min, and the enzymatic temperature was 50°C. After the
enzymatic hydrolysis, the jujube pulp viscosity was less than 42mPa *s, the polysaccharide content was more than 0.6%,
which was convenient for the processing of high concentrated jujube pulp and the application in baking and other industries.

Key words: Jujube pulp; pulp enzyme hydrolysis; response surface method
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Research Progress of Pretreatment Technology for Food Grinding
MA Yin—fei, GE Bang—guo, ZHAO Yan, CHU Le, ZHU Feng—tao
(Jinan Fruit Research Institute, All China Federation of Supply & Marketing Co—operatives, Jinan 250014, China)

Abstract: In this study, the author elaborated the technical principles and features about food grinding pretreatment
technology, including dried grinding, microwave heating assisted grinding, freeze grinding, directional biological

enzymolysis, dry classification grinding, analyzed the situation of these technologies application for food processing areas, in

order to provide feasible pretreatment technologies for efficient and energy saving grinding process.

Key words: Food grinding; pretreatment; research progress
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Preparation Process of Fermented Tomato Juice Beverage
WANG Chen-qiang, SHI Xiao—yan, SHEN Guang—jun, LI Jing
(Xinjiang Guannong Fruit & Antler Group Co., Ltd, Korla 841000, China)

Abstract: In this paper, 1:1 Lactobacillus bulgaricus and Streptococcus thermophilus were used as fermentative strains to

prepare tomato juice beverage. In the fermentation process, the orthogonal experiment was carried out to determine the

optimum conditions of the fermentation of tomato juice: 14.5% of white sugar, 18h of fermentation time, 37°C of

fermentation and 5.5% of inoculation. The obtained fermented tomato juice beverage product can uniformly and stably

maintaine its quality without adding thickener, stabilizer and citric acid, and has sweet and sour taste, and has unique

aroma and fermentation flavor of tomato.

Key words: Tomato juice; fermentation; beneficial bacteria
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Studies on the Chemical Constituents and Bioactivies of Microcos paniculata
ZHANG Min', LI Shi-tao’, WANG Ting—ting’, GONG Jun—jie", LIANG Xiao—hui', ZHAO Yu-wei'
(1. Longda Foodstuff Group Co., Ltd, Yantai 265231, China; 2.Yantai Zhongrui Chemcial Co., Ltd, Yantai 265299, China;
3. Shandong Agriculture and Engineering University, Jinan 251100, China)
Abstract: Microcos paniculata L. is being recommended as a healthy raw material in the production of herbal tea. In this
paper, the author reviewed the chemical constituents and pharmacological activities of Microcos paniculata, in order to

provide the references for the future research and development.

Key words: Microcos paniculata L.; chemical constituent; biological activity
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Study on the Use of Nitrogen Fertilizer and Nitrate Leaching in Vegetable Soil
ZHAO Chang-sheng
(Analysis and Testing Center of Shandong Province, Jinnan 250014, China)
Abstract: In recent years, fertilizer not only resulted in the waste of fertilizer and reduce of vegetables quality, but also
potential threat to the soil, water and atmosphere and other ecological environment. In the experiment, author using
Kongcun village, Wangzhuang town, Feicheng city as research object, by undisturbed soil column system, analyzed the
nitrogen input and output status in vegetable soil system, studied the rules of nitrate nitrogen leaching, and explored the
control of nitrate leaching important measures, in ordet to guide the production of vegetables.

Key words: Vegetable soil; nitrogen fertilizer; nitrate leaching
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Prevention and Mitigation of Fruit Cracking of Big Cherry
REN San—-qiang, WANG Wen-ni
(Forestry Bureau of Qinzhou District, Tianshui City, Tianshui 741000, China)
Abstract: Cherry fruit cracking is a common problem in the production of big cherry. After fruit cracking, it not only affects
the appearance, but also reduces fruit quality and hardness. It directly reduces the economic income of fruit growers, and
easily rot and rot after cracking fruit, greatly shortening the sales period. No time to sell on the collapse of drained, in fact,
a pity, to the farmers caused heavy economic losses. In order to solve the problem of cracking fruit before ripe cherry,
combining with my own experience in cherry production in Qinzhou district, the author puts forward the measures to
prevent and reduce the fruit cracking of big cherry, so as to guide the fruit production.

Key words: Cherry; cracked fruit; prevention and mitigation
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Effects of Bacillusamyloliquefaciens on the Growth of Celery
ZHANG Ya-ping"?, DU Ying—hui'?, YANG Qing—feng'?, WANG Guo-zhong'?
(1. Leading Bio—agricultural Co., Ltd, Qinhuangdao 060004, China; 2. Agricultural Biotechnology Engineering

Technology Research Center of Hebei Province, Qinhuangdao 066004, China)
Abstract: Bacillusamyloliquefaciens can inhibit plant diseases and promote plant growth. In this paper, the author discussed
the effects of different concentrations of Bacillusamyloliquefaciens celery root irrigation on plant height, root fresh weight,
root length and fresh weight of the plant growth index, seeking safe concentration and effective concentration, in order to
provide reference for the application of Bacillusamyloliquefaciens on celery. The results showed that the concentration of
the root was 100 times more than that of the safe concentration, and the best effect was 500 times.

Key words: Bacillusamyloliquefaciens; celery; growth index
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Application of Rapid Detection Technology in Pesticide Residue Detection

of Fruits and Vegetables

LI Zhi—cheng, ZHENG Xiao—dong, YAN Xin—huan, LIU Xue-mei, MENG Xiao—meng, PAN Shao—xiang, SONG Ye

(Jinan Fruit Research Institute All-China Federation of Supply & Marketing Co—operatives, Jinan 250014, China)
Abstract: The problem of excessive pesticide residues in fruits and vegetables has been a serious threat to food safety.
Traditional laboratory testing methods are difficult to meet the needs of the regulation. In this paper, the author summarized
rapid detection technology in the research development of fruits and vegetables pesticide residue detection, mainly
introduced the method of enzyme inhibition, chemical measuring method, biosensor, ELISA, NIR and Raman spectroscopy
fast detection technology of fruit and vegetable pesticide residues, expounded the principles of these quick technical
detection, and analzed the advantages and disadvantages of these methods. At last, the author introduced the research
status of rapid detection technology, and put forward the outlook for development prospect of rapid detection technology.

Key words: Fruits and vegetables; pesticide residues; rapid detection technology
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Varieties Comparison Investigation of Tomato in Early Spring in Greenhouse
CHEN Yu—fang
(Agricultural Technology Extension Center of Shanshan County, Shanshan 838200, China)
Abstract: Tomato is one of the major vegetable products in Shanshan county of Xinjiang province. In order to select the
suitable tomato variety and meet consumer demand, the author made a comparison test of six tomato varieties in many
factors such as biological characters, commercial characters, taste, disease resistance, yield and so on. The results showed

that Jinpeng 6077 and Jiaqi have good quality, which contained high fruit setting rate, many flower number, smooth fruit,

sweet taste and sour, good hardness, storage resistant, high yield, and it is suitable for planting in the local.

Key words: Tomato; greenhouse; variety comparison
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The Key Techniques on Efficient Cultivation of "Fucuimi” Jujube
HUANG Shu-tao', ZHANG Xiao—nan?, MENG Lin-lin?, XU Ji-yong’, ZHU Heng—jin®, AN Guang—chi*

(1. Forest Protection Station of Zaozhuang City Central, Zaozhuang 277102, China; 2. The Office of Science and Technology
Department of Shandong Province, Jinan 250101, China; 3. Hongda Horticultural Municipal Engineering Co., Ltd,
Zaozhuang 27000, China; 4. Zaozhuang Special Fruit Engineering Extension Station, Zaozhuang 277800, China)
Abstract: In the paper, some experiments were made in central city district, Xuecheng district, Yicheng district, Shanting
district on key technlgues of efficient cultivation, such as seedling breeding, orchard, soil and fertilizer management,
pruning, flower and fruit management, pest control and so on in 2005 ~2015. The technique regulation of efficient
cultivation of ‘Fucuimi® was summarized. The aim is to study the key techniques of early and high quality jujube variety
“Fucuimi” efficient cultivation and promote to get good methods of science teaching material and improve the quality and
effectiveness. In this paper, the key techniques of ‘Fucuimi” efficient cultivation is introduced in order to provide technical

support for the farmers.

Key words: "Fucuimi” jujube; efficient cultivation; key techniques
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Suggestions on the Under—forest Economic Development of Jinxiang County
HAN Chun-yan, LIU Yun—zhong, CHENG Hui—feng
(Jinxiang Streets of Jinxiang County in Shandong Province, Jining 272000, China)
Abstract: In recent years, forestry industry has rapidly developed. Based on industry, Jinxiang county has developed the
undergrowth forests grow edible fungus, picking, catering, forests breeding livestock and poultry, forests farming experience,

etc., prolong the forestry industry chain, develop the forestry development potential, increase the farmers” income, promote

the economic development, and provide a new way of thinking for forestry development.

Key words: Under—forest economy; planting and cultivation; development suggestions

MNZTE, FERIR MM T IR RSB
AT AR AR AT AR, A SR AL AR R
A0 5% 0 i N A AR EN 1 7 N S /A0 o 1 o N /48
KRN 2T IR AR L A RIS YA R0k
&, FATE 2 BT i i

S ER/TIARAT TN, A2 A3t
TR I E AR GERIRL B s | 8 28 22 B Ak 2 4, TP
A RS DA, AR B MROL A 7 B BR AR A w5, bR
WP Z HeSk o o AR A JE T T, LI 3 Al
KIS, 4 & BIEEMOL AR FRFE Y A4 HLAS
A AR LA SR b M BE AR, KR SRR
G LTER (91 WS Gt PR Ll A NI A 247,07 W/ N\ 42 SV UF 71
Seni Mol & AL SE T )52

Y8 B H#5.2016-08-12

1 HTERFHEREX
1.1 RETRAESUHER

K SRR AR, FHE ZERARA TS0 AR
PHIBE R , AR 2208 501, 28 S0 B I | i B8 B 25
BB MO0 R AR, P A 1 A8 25 55 B R Al
P TARIRET AL RN, B MR ZER o AR
AE A YU, w2 A HH A B, gk ek T
PR, PR R B T AR R 2% MR B T AROK
FEPRIREE RIS TS S PR A R Rk, & S B
S PSS & O R BT B AL L S
WA 50 A4, B 667m? FREAMIMCAGE 2 TIARTC, TR A& T
ARl A= 7 B ) B G2 2 1 R M 8 A S, R R 1
AR IA

EB BT HFMO1977—) , Lo, PPN, EE S BRI T A T A



46 2016, Vol.36, No.12

HERE

kR

1.2 REFEFTHFAVHWERE

MR 2 18 R R IR, 53 R A5 25 A - m]
DASHE BB , 47 CRE R WUR I3 I, 2B S IR BR AT My
D S ST IGE L3S T B UK R, F BT KR
A HERRAYEAE L , it R A 2 AR AR A K ol
Rreb bR, HE & i ah R m, & i m. &%
FLR s 2 0 MOl 56 8l , K ) R R shVE L R
1 FRFH AR /NS SR B 1) b P B 75 B8 2 A, 51
TR AEAL BUREAL AR 2SI IR A, Wl Rk 0 T 15 Se R
XA RS IR, S0 T AR ML S5 . HAT,
4 & BRI AMR ARSI S 3G 3G AR UM A5 1 5%
B PTE IR 100 277 AR PR 6000 J1 0.
1.3 B#ET RRELAEDERE

SERMO IR, %2 J A ARGl e MOl =
WK, 4564 2 B3R T i A A Al e Kb
A TR WA RLR AR BEl | 30 E T R 5 A S, ) P T 3k X437
P, BT AR RV B L= Ml b, & ik T 0 3, i
TSR BB, 583 T B UK MRS SOk
RIS T 5K AL, P IXS2Bl T RAkfL, 38 TR
Ao FEJT T A AT AL TR AR, VAR A R A
BEAULFE RA ; AU A P b — A, S5 5K, R 5t
RS A, TS B IR H R A O &
JEMRFIRE H S T 2246 /NSRS TR 404 AR N B ]
PRHE T AR P RO RIS R s i), R E &
B LU R RIS A 0 B 2 SR s AR T R
TERE B3 LW BRI AHAE T  ARIUR ™ i, FE iSOk
I VPZ T AR AR, ) PR S T 0 XA 3, =
PR S AE B G RS N dm e . L R A
27— NG IR N TR S S NGB T A AR S
R0, A T2, R A A | 1X 2 b 7 i A
THZ NRBENNBIR WL R, fEtat -, &2 87
BT RUBAL R 7l Ak & R I B $ B A ] + B A
M+ S + SR R RS B AR R MO A
JEPRER | 2R SRR — R A B A A bl 'R 4 el
BT BT T MO SR AR BN T AR R TR IR
WEHW, &2 BERHTLESE S MRS 1 40,
WA AR R R AT 2 4 TR & AR 7 4k 4 )
HEsh TR o Rkl ER KR .

2 TFFEE#&
21 EMhZHEREZEEGTE

4 2 BB Z MR IXAEAEASE A, K H | B A i
WS, T URLES TF S ) FH R A, A 0 AT 3 A 5
PR ML LA I PR3, fE—E R R T Al
FRA S ARl ™ b A AR A o
22 MTEFEERBAS HHEE

T4 2 BAcil A5 BAH G, k2 B30T
W, e, A MELMESE , — e AR R T
MR TF I K R A 52 T AR RGBS, v T4k
PO TR DAL o F— 2 R g5 A A SB35 1
A RGE AW ] S SSMR h 25, A5 A E K
W RAFIREE IR SEBMT ST Rral kg
23 FAZEHEEINES, SEFLEERR

HHT, 4 2 BAUH DBl B BME, 8 4 bk ik
55 b B /D B SR 55, ARl R A A
e e, Ay AR S )G -

BEA  BRR 7= SRR T RE 7155, 7l 45, 77l
SN AR EE N N e DA N
YA AR 285577 b USRS B m i, MeAs (e L
Wshk.

3 ZRMTEFHEN
3.1 SENX,FiHE, K RHFERTESF

WAEE 2 B AR MR BRGL . &8RRIk
- TSR RAE B0 KR 7 o AR RS B AR T X
SRZE TR A JRILAN 55 SEBR, R bk B, S A, B ELR
RO, RE P A Rl A, BT Zon b G LR,
B S A BA f) —A—dh — & —FF i  — X —
DL3 BT 1) R J , AN AN 55 o R i 2 = ek
T EREIRE AT SRR A 5 4 2 BRI
TCTUIA” TR A Bl SRSl B, AT i
WINDE L, SARR DL F8. 4 2 B Ay S5
JE B S5 RO BRI M SE i, B — 2R 6 2
ELB AR 5 a5
3.2 BUFTBURALEI R ARSI

WAL BRSBTSk
IR AR RIS R 2y, QU AR TR 2
TR S B BORAL S LU, AR S UV RS T  S2 8,
BO R 55 R & 5 4, 1 B AR IROK (L B4



i) 49

HER,F 25 ERTRFLEAN

2016, Vol.36, No.12 47

Hehit Bentive m L. KRR A Sk Al 4
PERRAL Al BREAL R ol WA ARk A
A R BT 3 A BT IR B35  FElL &
B AL H HOI KRR 55 1 SR T
33 BE2FUIGHR TERAZEER

SRUE T AR 55, B A R — A Sk Al AR R AR
BALAEHLR B — R — b7 I S SRy . il
RIEHRBIGEETTHLN Ak bz AMhE
B 51 A IR Ll s ARSI AR 2
PRAZL, SRS | AR AR FRAR ™ Al g Sk Al
BHEN 515532 3 RIS MIE XM Ll Bh 2 el S AR
SR T B LTS B s 2 RA LN A58
SEHERT IS B0 T R S AU, AR SRR BT 4
TR AR BB (E AR AP R RGE 10 T 700 e 3k K il
55 U Y B — 2R 7R DRI T L U S U R [
AR L NEARNA, E DBIEMT 25 RHOR
el , BIHAR T 2 TR SRR AL MSE 3 ORI S5
FOEAMET R, SR U0 A, DRAUEAK T 2255 /Y
TR A o
34 RAOFREREFI, HFESS

AR 7ML BB — BT 24 M SRS B ™ M, 2
PE— AL A TR 1T, R R 5 BB , B L IE K S
WU B — S5 A IR B AR E NA B T
Z I R, B AR I P R MR e 40 S BIUKP- 2
MOP EFFRFLE AR AR EER o el FHIFBE BT HOR
) AL AR A& R EME JE ™ 7
WF—AAL R BT R S RS HLE .l I, SR R

J MR 28357 B, )RR REEAR B2 HOR B U5 |
SRSk A AT R SRR E AT
LB HBUKF U BE S AT 758 4 1, i DB 46
PR AR
35 REFEEMMNTREHIEAR

B S | m ARHIE B I e sk Al AR B G 1RA
GULE R TR, KA Je kAl + %k A 15
LA+ BEl + T ROBEE W MU AR I A R
TR RHORTEEEM PRI 28 T E AR, R R
R — IR ks B il 2l Ty BRF AR 2 5
ARVEHEHL, B — A SRR 2B R LR R, K
W EAS 2, KON a2 i, seo KA LR 5|
B AT SIRAERT, DL SR BT R AR T 255 i
gy, PUHIE R e Sk Al + B VELLSL + e + R R
FEFATREWR, A HESIAL T AR 25
I K

BE k.

(1] B, FEICZE. MROR B il m ok B H AR (0], o [ AR R,
2015, 2: 15.

[2] s ge. B A A SCIHALA T kol 48 5 1 G & T 5 ).
folbBHE 5158, 2016, 29: 30-31.

[3] Fuids. JRunfr g mMol 25 AR 1] RREEZ &,
2015, 23: 64-65.

[4] 2258, Mol 28 5 & 8 A7 11 ) S50 K% g Dot ST (D). el
Mol =k, 2016, 11: 51-53.

[5] FIVGES, I SC. MRl 28 155 2 Jo PP A7 A 1Y) = S () 30 R i o o
1. FEME I, 2016, 07: 60-62.

(

MANEE R T B IR A TR Sk 55
Pl £ : zggexsb @163.com




48 2016, Vol.36, No.12

HERE

Pl e

=

4

BAATI AR, BT A RS 4 s 18
HE A A EAERE , 5 AR B Ah ATl A TR Y Jo i R
JE 78 2016 55 i b [ gL AR2 b o PR SR
WM 5 2Rl 2 KRR B KA DA e, BAS T 2016 4F
o [ AV S 7 M R BIER B X 2017 SV Bl 7 Ml & J Al
TR,

1 2016 FEHREE T BURFIS HEMR = 2E 5=

2016 4R 2 0 & R PTG 19 P MR AR AR 5
Ze MR 2T RO R R 4 (AL B AR, 52 5 (R
P OB IAA S s, E IR T T K&
T LR TR IR E SR R SN B B, S AR T ) O
B THB A TAATE S R W 5 22 MR 2 M  TD R AP A
BRITFITES .

1~10 A, & FE YR S50 187.2 4o, IR g
K 6.1% 42 Wi S 2 8.6 Jiicot, Al eI K 3.3%. 9
Tl B A 6.3 FTALIG, IR 3K 4.8% . SAKE 1~10
0, R EYa T iR A 2k, Fa S5, B sl g st
K, VAT KA AR . s int B 9% FHRR SRR
WK SRR IR s d T R AR T WU IR S5 ks
IS

TERMMZ TR KL Z T, Rt s
SMEGEN 5552 B —E W, (H i TR GO S 4
WEERNTE T T, SRR TR R RS
B, I L THI P R JR AR R o
11 THER#E—TY X, EMigERIEEEESE

P IR HEZR ST TN, 2016 4F 4 [F A 4E Y i T
Yyita KA 55 2200 127G, A 34K 22.3%. 2016 4F-42[F
R ET B 305 77 t, Bk F] 4015 77 t(HrF 10037
7 m?), A HEHE 8.2%, ¥ FE T A bt T4 30, V2 AL
AR LA PNk . P R R &2 A % AR A
JiE S PR AL A BT R AI . 2016 4F 4 I AR A B
T 22000 4 65355 115000 4, H 2015 4 [F] i
K 23.6%. W HER GB1589 By H A 3Lt , X By Ak
ST K RSB i 3Rk 8h )

1.2 BURMFRAEMMEIFENE
2016 4F- LSk Hh sk ity BUR R AR 2008
B, QUG | 7 55 006 T S P B R B T &
JR B T A ) (e a2 VB 7 & TR LR ) 4555, WA
PR T =R K Ry T bR T, R 55 R
ERZ G T CCTFIFRA™ M s i i Ar i T
VRSB , E— A ST S S B bR R R . R K
M IER LA T A S P S SR T e ) | GE %
B K SV P DT REE FH B AR AL ) S A 1AL B v , 48 3451
SRR bR N5 3
1.3 UV EELSHYRERESERNE=FRE

L RARKESR], Ak A RIS TR %
R FR | B Ll A8 R THRMA B3 K AR Z Al i iy
TR 1R B R BN Bk A, AR S5 HL BT
AR AN DOk ARG IR AEE I | TR B, 2
IRAE (R 5 AR 2 Bk Tk S8 S e , 0 I P
IETER R KA A28
14 REBRETESHLHAWRSITHIRSH
RELZERT

Bosh B + 28 B Ak 2 ook 4 RaE i
B AN PR, oA LR VB 020 BRI
SEAF ., XA R AR TBHLB APk, LB
TR E AR, PRI ARG 7 A RE
BT R . HIRZR A B R BX Fp AR, I
R R R AR 1L
1.5 BRI EikESER 7 el E SRR

DA R ], B R4 T i 2
i, Al TF A e AR A B SRR 22 30, T A
DC SRR . DR M R EUE 48 i B ik 1R
S ML BUAE I T ERK B 2% B DC, 48— idi% 51
F1E, BEACBA M R B 3 = TR0 R b (460 f L
Be T TG 75 20, 1) 2 Al 3 5 B ik O A AR TR OR
) KK GRS iR 2
1.6 1Tl TS mMEL I IEE% R

P AR A AR HE B Y I AR S AT A B



Pl

o [ Ak 7 Ak RSB R R AL B AT

2016, Vol.36, No.12 49

W - — 7 181 KA A 7l 58 4 R BB B, o — 5 T
SRIEAE R A AR, % P B — I i 5575 5K b 7+ 38 4 1 1Y)
Tk, MR TR & R B A E TR . (5B R 2
B4 T RATAGRII A Bl 3 4, D I 4 m] vk, #i
LA J T 1 Y S e -
1.7 &SR KESEFRLEMRTIS

MEJUAE T [5138  v ] R I iz S AR 4 0 A V8
YTl i, Bk R RIS Ak I SRy B R T 2 ARk I T VA
A, KRN AT Z GG Al 73 328 5 T i,
1178 Pe K Lm0 265 FNSEIGE , A3 B SRR A 05 4 A R N
A, WhKERT A I VR BE I T T A SRy e R R
1.8 BRXMEBRBEETHIHSERMLEIEK

B RN LM R HEA RIS RS H 3
W% ARZ BRI ARG C 278 B RIX @ IEis s,
WPE LR HEAS Zy oty . AR R TR BLAHEIE . T
AT Z )5, 45 BT 2016 4E R EAERHTT T
PRTT . AN TS 12 ANkl ik o7 B5 5 L 1 75 45 25 A i 0
DX, W 258 B R AR T AR R SR AL, K% s
B A B T R AT Sl
1.9 S52#EXHNTEERAFEEHT

BEE R EET T R AL A0y TH AR & - &
YLl O R T B, — SR 5 A, And
PR s — 2R AE B A Al HnE SRR
LRIEEPE VR HE T — R AT A AL, e an R
17 AR eS8, BATRAS AEBIZO &0
{EL, 1A 5200 SR BRAT (8 AR

2 RESW2017 FHESFETLEEEDR
“EITKBERS Je ™, 3 264 7l AE AL 7 A8 1 4557 Al
N %A & B IR ZI IR . 2017 4R, 1 E R B
Al B Db K 30 K A 1 AR AL TR Al R B R &
JRRaH,
2.1 frleEE S nE
UG W T BE RN, S 4 R ], B A 1 K 4
AL IR TIPS . KRB TES T2 510
55 B N L A AR IR . YA Tl S AR A7
N FE, EME ZEA MR EE Sk A A B, Al
RS GH BRIt A DR R 5 5, Tk
BRIELT

2.2 WKLY K

IR ey 2N e o | O b e o | A 5
FHPIER R SRR ETEE . LA N sl X R 55 BE T i 4
M, SRR T R ik R A (AR
23 ERttxE

B RS BB R R R, R B E bR
b & R 2 A RE R SEA B A AR 257, e
7538 s REK SR IE SR A IS — TR R
Hi DR B2 Al A SHe A J Y F LM X, L ) Pl B
JRICN 2R AR O o [RIRRRE 25 B 22 [ A A A
WA EN T .
24 EHUERRE

PRI BRI AR I, L RRL
(1475 2, FE— s DX I T P, A S0 ) BRI L 3 e
[F] JR 1) % P BRI RO . GB 1589 34 I S it , TV 1%
TS S AT [ 4R 201k, RIHE RRCR
25 EZTAMMELERE

gy s e e R s =N 1K DN EIE i ]
K oeE T EREA T TS (ZEMERE R (A — HL oy, ok
HRAT 1 D g A JRy b R IR &P BRI A S
PRIk, A T LS REERAR IR R A 5y ik (R 2
Wi S5 BT 1) 4535
2.6 IRHEYIR AN A MR

B 2 se B IR, AR —LR 02 3 B R
PET, B2 EE AR OSSP P Ao
SRAER , Al A Z 7 A B AA B FREBA

PHESE AL, A R AL LI Z 0
LIPS A RE . ARG 7EZ T 3[R
B, R E A, — 2 R PR B
LA B

B2 RIS, X T = H R EE ol IR R
MGERAEE PR B X 2017 AR EEAT LI R R,
SyRTIAEE B0, AT R RS SR . MR BT
A5 BAL B H AR AR B 5 TR A B 3
SR , s P Il 0 B4 K SR AR5
IR

HERR P IRA L



H E R 3K B

B AT 75 i

4 ?L
B3k, EoR 2, 04 2, Bk 2, FER 2, R
(L VBT B 3  1L R VEBH 26510052, 4R 72 KIEM AT T AR FR A E] , 114 HE 2770005
3. A E TR AR TARRHE 0, LI AR S 277800)

W B AWMLY JULE BB ETIRARK 204 F 6 AFTARMAFRHLLRAFABRKRFTRBITHETHRLE,
HATT “JURE T AT AR08 XIS 2 R HT4E 40d 5 RIE RT3 H 91.7% , B RARE RT3 4 96.5%, A5 @A ¥ F T3
%1 366.8 #h/m’
KER.: JURE R H W WA
FESZES:5723.1+32.1 HBRHRASED: A X E4HS :1008-1038(2016)12-0050-04
The Experiments of ‘Rucuimi” Jujube Cultivating Seedling by Cuttage
QU Fa', WANG Hong—qiang?, WANG Ya-nan?, DENG Bo?, YAN De-You?, AN Guang—chi*

(1. Forest Protection Station of Haiyang City, Haiyang 265100, China; 2. Hongda Horticultural Municipal Engineering Co., Ltd.,
Zaozhuang 277000, China; 3. Zaozhuang Special Fruit Engineering Extension Station, Zaozhuang 277800, China)
Abstract: In order to study the simple techniques of 'Rucuimi' jujube cultivating seedling by cottage, the experiments of
'Rucuimi' jujube cultivating seedling by cottage were carried out by devices which were simple and easy full light automatic
intermittent fog. Experimental results showed that 'Rucuimi' jujube average cutting survival rate was 91.7% after 40 days, and
average survival rate was 96.5%, and average yield per unit area was 366.8 plants/m. This article provides the technical support

for the future of '"Rucuimi' jujube factory breeding.

Key words: 'Rucuimi' jujube; seeding; softwood cutting
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Seed Production Cultivation Techniques of Cucumber in Open Field
LV Ya-fang

(Agricultural Technology Extension Center of Chaoyang County, Liaoning Province, Chaoyang 122000, China)

Abstract: In recent years, the market demand for cucumber seeds has gradually increased in the level of science and

technology in the seed contains cultivation, and seed yield and quality has an important influence on the quality of

cucumber production. In this paper, combined with relevant experience, some cultivation techniques in the production

practice were summarized, in order to provide theoretical basis for the production of cucnmber planting.

Key words: Open field; seed production; cultivation techniques
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Analysis on Problems and Countermeasures of the Development

of Facility Cultivation in Tengxian
HUANG Guo-du
(Tengxian Agricultural Technology Extension Station of Guangxi Province, Wuzhou 543300, China)

Abstract: In recent years, the area of facility cultivation has gradually expanded, but there are many problems in facility
cultivation. In this paper, the author summarized the existing facilities in Tengxian of Guangxi province, such as transparent
films, ventilation and cooling wet, continuous cropping obstacles, pest control, natural rainfall utilization problems, and put
forward the corresponding solving methods, to provide reference for promoting the development of agricultural cultivation
facilities in Tengxian.

Key words: Facilities cultivation; problems; solutions
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The Harm and Prevention of Amaranthus retroflexus as a Vegetable Field Weed

JIAO Jian, SHU Rui, ZHOU Hui, XU Nian—fang, YAO Tian—tian, LI Xiao—long, LIU Shao—jun, FU Zai—qiu, YUE Lin-xu"
(Shandong Institute of Light Industry, Agriculture and By—products, Gaomi 261500, China)

Abstract: Amaranthus retroflexus is a farmland weeds that impact seriously on crop growth, endanger the health of livestock

weeds. In this paper, the author summarized the growth habit and harm of exotic weed named Amaranthus retroflexus,

introduced the utilization, prevention, control and management measures, and put forward the strategy and prospect.

Key words: Amaranthus retroflexus; harm; prevention and treatment
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The Occurrence and Control of Sweet Corn Armyworm
YANG Xiu-Jun

(Agricultural Bureau of Anyang County, Henan Province, Anyang 455000, China)

Abstract: In recent years, with sweet corn planting area increased gradually, armyworm is one of the main pests of sweet

corn production. Taking Anyang county as an example, in this paper, the author introduced the occurrence overvier of

armyworm in sweet corn fields, it mainly summarized occurrence regularity and and occurrence factor and prevention and

control measures of armyworm, in order to provide scientific and effective prevention and control measures of armyworm.

Key words: Sweet corn armyworm; occurrence; prevention and control measures
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Prevetation and Control Technology of Disease and Insect Pests and

its Cultivation of Potato
BAI Jian—hong
(Agricultural Technology Extension Center, Yushe County, Shanxi Province, Jinzhong 031800, China)
Abstract: The potato is a popular vegetables that is rich in nutrition, not only contain vitamin, protein, fat, crude fiber,
carotene and ascorbic acid, trace elements, amino acids, ete. It can be edible and medicinal. In this paper, the author

expounded the cultivation techniques of potato pests and diseases prevention and control technology and harm, in order to

provide the reference of vegetable planting.

Key words: Potato; prevention and control technology of diseases and insect pests; cultivation
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Prevention and Control Technology of Erythroneura apicalis
Using Aerial Spraying
XU Qiang
(Agricultural Technology Extending Stations in Lukeqin Town of Shanshan County Xinjiang Province, Turpan 838200, China)
Abstract: Grape Leafhopper is one of the main diseases and insect pests of grape pests. In the paper, the author has takes
use the prevention and treatment of aircraft control way in the main grape producing village leathopper. The results showed
that the population decline rate reached more than 85%, grape leathopper spread controled, the population density in the
occurrence area reduced, the harm reduced, and let biodiversity prevention area get effective protection.

Key words: Erythroneura apicalis; aerial spraying; Prevention and control
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Characteristic and High Efficiency Cultivation Technology of Potato
WEI Jin-suo', ZHANG Qing-shacn’, YANG Y7’

(1. Luohe Fisheries Technology Promotion Station, Luohe 462000, China; 2. Rural Energy and Environmental Protection
Station of Luohe City, Luohe 462000, China; 3. Agricultural Information Center of Luohe City, Luohe 462000, China)

Abstract: Potato is a vegetable grain and forage crops, increased year by year in the planting area of our country. According

to their years of practical experience, the author analyzed a set of key technology, such as soil preparation, fertilization,

tuber selection, planting, field management, pest control, harvest storage and scientific technology and so on, in order to

achieve high yield and high quality cultivation objective.

Key words: Potato; growth habit; high yield and good quality; cultivation technology

LR SR ARL B , — 4 A REAAE ), R
B MG . AL AR L E AR R Y
Wezko H/NE WA R RPN PE IR ERZ
—o ARMLES 2016 4F 2 [ 23 HIER L AT ek 4%
BT RRAE SR, K R E AR R A T
PAAETE & o IZE IR Y, B 2020 4F, T4 2 Rl 1fi FR
PREN 1AL H VAL 38 B R0 A AR L £ 35 5
30% , I 9% b5 DA BRI B 309% o S R FRIE BT
TR AR B HESRIE S, UL 9 SR TR e 4
RISLR B, 475067 2 @ARTT A B o, U A ik
DRI R B SCH R NI, $e i S A ™
i PETE AR 7 i it SO R R R 4 B

5 H H#3.2016-06-10

ERET B B(1964—) 5, PR 2N, EEMNSA BRI TAE

B RIEEHEZFMLERER, L SR BN AR
IV R L BRI B AT 4, LA Th % S G b
RIS FH B AR 3 o

1 BRI
1.1 XA

ARSI Y . TR — AR A S T
AR, Atk (R KR KEE A RS EES. O
EY S AN SE LTI, PIARARRL, (A5 1 b i e 25 0
SRR . DR AT AR
1.2 EEFHESES

DAY S EE RS EL Y, IS A EEN



70 2016, Vol.36, No.12

HERE

AR

HIER B TR A A RS S R SR E
T B %+ S s, B G SR iE
(R I HE K IR 1 22, 7 DA HLAG TR IR, [ ki RE S B
A — S R AR, BT — o (3 fEHE AR
1.3 $HE MNEMRALBREES

TSP S D ZRBUAMER, XERAEH
AT 1 WETABERE , DR ST
S E SRS, HOK I A B2 5
14 EFFEFEMHLER

T T SR o BRI BRI i i
RS, B & 44 3R C iR B RS 4 5 A Ay
R YRS 2L BTN DR
AT R AR

A B R AR B, di A K B, 4
HZ B I REED AR B R Y . B RAEAE R KRR
B e AR/ QN UL NN S SN i
R KA R C A BRI s, Bl
P SR G g A T R R, DR ST RS g L B
57 RFFAERAS

2 DRIWEKIM
2.1 {RERHEA

B &5 R A w it e N Y A SR NG
o WIBGIR I S48 S HEE , CEE BUR 2 PR Hh i &
BRI BE R 28, J8 T A 3P A AR IRIR S — iR AN B3R5
RO I o 8 S AR A ) o 32 I R B 5 M AR K
18 26 CLAAT AT, B RS TR], ARBR I 1 A4S J
EAEIANALL RS, TR 0~4CHANTT, D8 E
AR IR . 4R BB RIRIRI, ARSI
SRR 06 R SRR R IS B S v BRI OC R #
PRI
22 RFH

THER BN AR HUA RER TARIR, A 25 FE Y 0]
AR IEFWIAE iR ARSI, BT 2B R
Ko RZFMIA R OO 2R AR R ARFIIE il B =%
FIRRUK G R RPN E, Fe 2R RAR b . B K
(R B FILAF IR, 2 TRl RN & 2E A B 45 1k 2
F ST o B D A0 TR S R R | R 15 230 R AR A
KA —, 1A A 2L A AR,

23 %EH

PN TR B e R TR I 3 S PSR L R AT
ARER . FEEFME . BB S ILT00 1R
K BRZEHFAY . D2l et g, AN e B Rk
FRAE A R A A 224
24 KIREP

MBIRREEE - 35 oSt T, R R LS —
TEFPTEAE , BE SR LUSE — 26 P A6 Th 44 S0 % AR
I 30d 24, 2R S B AR L AN 2SR R
MG, R 50% A4 s B2 AR, [FIE 4
BB A A K AR BRI K, B2 K 3RS TR
TN, BRI A OB B, S 3T B B 2 a5 L)
2R i S HEE T R AR B AR
25 HEH

SEE PR EREE 1T B . S8 B R 58 iU L i
HEADIHCEA K S5, I DR B 2Em AR K
H 252818 , L3RI - ih 5% B AL 25 0875  HEAR I A AT
BLFR A IR RN W ) e 254 % , A B2 i A ik,
HAETFFAEWE 10d SRR IGHE B fe bl . 25K J6 52
il F 2R R R, WSS i A R R AR —
A 30~50d.,
26 HEKEH

A SR SR AR ) , SR AN I I
(1 SRR L TS A KR TR AR g, = AR K
(A3E EL IR S 16~18°C, il AN RE = T 25°C s i AR K
F3E LR S 15~25°C , fe i AN AEfE I 39°C.,

3 BrARRAREEARESR
3.1 miEESE
3.1 b

BT PRI i, R e T A K
PRAt RAF AR K R R R R . DB R
FIG R R DA R 5 L RE 12, TIREAA R TR R
AL AR SR AR AR R UK IEFARE T 5, (4
PRAE AL E G R RE IR DL G2, e i
HEFEAN D, B HERE O i | A IEIR L R IRIE )
DT BV A S S B, WA BRI AR S An Tt R
BTt S5 R EAE B F B, DAk I e i kA il
HEYILLR R b HE S RN T L
fii - EAS R M E K AROKRE DT PR K I VR



B

MM, F DA FHFRASEHIZHA

2016, Vol.36, No.12 71

PAETIZR DRI, TRHE I 8 SR I S A DG
BFHR 15~18cm B, BB 10%, HHREH] 36cm
i, FEHFAR 18em HYRTHE ™ 63.1% . RTEAEYINCHR 5 , R AT
EFT L, B AR, (RUEBHEJZ M £ 25em DU E . &ML
FORIAFIME 40 B RS SRJG AR MERE , B I TE
85~90cm , XA THA IE T, VA TR 25em, IER 25¢m.
3.1.2 e AR

JRNE R IR ™ (R OG5, N A A R Y 2/3
Phbo BRI BOEAE RN 3 AT A e, A
MUIEZL 5500 K BEIE 2, B 667m? fitiA HLT AR 3000kg LA
b, BEARJIK 150kg LA |, Jifi 50kg DA b ik B A A B a4
667m? iR & 15~20kg L WEER TS 35~50kg ., A AL B sl h
FRET 15~20kg BRFREE 2~dke. FRABALAETR , iE S5 74 1.
3.1.3  PhikFhE JHEUI
(1) B R

D R Sl PR ORI T 4% 2 i 77 B ™ (i Se e 2 1, e
SECRUEIL S . PR PUREN RN R SR A R
MR R D8 15 25 AR 10 5%, WMo
=15 R RGN AT 65d £ . BRES 53em A4,
A T SUNU RS SR RS- G IR W or e
PR KRR, B A, 2R IR . RS 2 5
IR 55 1 S MR Y, (AR BR, Vo R v
A, ZEIR ATk
(2) P B¢

RN EA TR, DA TR B B, AR
W PR G A B HETT FT 200 15 40% (148 2R S ARE 400 £5
75% E RS, AT 2h J5E KU T, £
B T4
(3) Py

THERHT— R TRV YIS AR TITE 75%1094E
85 0.5% ey 5 R PRV W AR F00 T 22 AP L BORTRE 759% 0 KG 11
FRAE A% T O 35 o DB B0 AR U 31 288 | A
LI 30~50g, (454 1~2 DNEEIR . By 5 240
FHEAIKEED) 1 H 3
32 A
3.2.1 IERHEFRR

24+ 4 10em AL LR K F] 8 CLEA R, IEJE D44
(AT ECAG I o TERYRTTIT R JE i bt X — R AE 3 10 R FH b
B, AR R R 3~5°C, REER BRI 10d A, #E i —

A 150kg/667m?,
3.2.2 M

R 10em 2247, #¢ 60cm 1718, BREE 25em,
% 90cm MUK, %5 EE 67500 ¥k hm?, FEEE L, REH
2.25kg/hm?® [ FN 55 R 5550 07K 750k 35177 W56 I
VAR A 23 F T 35 ) e P 5 52
33 HEHEERE
331 HuEd ekt

FEHT A BRI 1~2 Bt B 2 R 055 /N )
B, AR F S it R = i B Y. A B s+
PR, B — IR 5 10~15em 647, 55 1 5~60m, HLELFIF
- CKER E 5 IR TR T S AR R
FEE, b dem ZEAT ABIRE LS Z 2RI 385
332 HiBJE

T 70% 2 A7 B T AR — UGB I L A R B
1R USRS 7~10d BHE—K, BIZEn 3 TR B A 4~5
Wo KRB HAEA , 2t A HUAL , B e A, =
TR (R B SRR ). D ERIE K 1000kg 775
TR B BRI 5.5kg 2.2kg . 10.2kg, % FHRIFE ) it
SIEMEL A HE AR E A AR T it B A AR —
B BRERER R AN SRR o G Mt A L e
Pumatk. TEDAAEAERK A, AIE Yl e s K
DI R 7 sl A i BE A o BAR Ty B R AE WAL bk
30~40cm B, 15%Z 30T PR 0.75~1.05kg/hm?, 5,
JK 750kg, B 20%0% K % 1.05~1.5kg/hm?, 587K 750kg, 1
AN AEIANTRIEE A
3.3.3  HOABE T JE BB K

ThAS X K o B SRR B A T AR - R
TR RTAEDE— R MK, DL RHE R 00
FEFP G 13 TR, SRANAREAK, R BBV
Ji , AEMER) 8~10em + ZA0IRE 5 BVl HET . 4530, 75
KR, NHIET R R . S TR KA
2 5 R e AN I HE K AR LB 1k
[ 5t 7K 32 B B
34 RHEERE
341 HERIR

B IF HURTFH 409 5k R FLAIANK 1000kg F BEMT i ;
B3 11 20 /] 78 4l s ) 0 P 2.5% 3 R L 3000~4000 17
W 50%-FRimizLi 100 fAmiE. HeH Bal A 50%



72 2016, Vol.36, No.12

HERE

BEEA

RS A0 PSR T RE R R IE AT NBIA .
342 WFEBA

el S WG 095 E R I W SBE I 509 19 R R R 5 B
AIEE R 1 600~800 A5V Y, 64% A4 # R AT {4 43 71 500
L, FEPR 7~10d WE—IR, IE 2GR 2~3 K. BAITTAE
WIHAME 1000 AP 5 F1 2003 O] fpEAE B B8R 5
I PSR BT Vi TR /N B B YT 0 3 i s 779% T
AAF AR RORL] 500 R B 25%24% 24 7K 5 i
B 34 7T A 2% 95 400 JA 6 85 1.59% 9% 22 L7 1000 £5 ¥
20%JFEE A ATIRPERY I 500 fi5, BERR 7~10d ME—K, 1%
ME 2~3 1K
3.4.3  HI[AIZEBERR

TR B A HLMRR B T BB A2 B = F, T
AN R 250 B R 5 7 245500 Bl Bk 4 e 1y BE AR AR A
AT T . — B 50% 2 B REFLIH 1~1.21 57K 380kg
WS 2B, SR 5 o M, BRECHCR AT 3k 90% 4247 . AT
FHZETEHE 1.5ke/hm? fil7K 40kg WEG , A] FAIEL LT

4 SDHRIJAKRSERE

T ISR RESR 5 Tt i CHEY SRR, M
PRI AT ZE , 30 T B 2R K AR AR, F AN TE B 2 ik
B o PR B JE A Ty R AT , AN FLR et v, s
AR RS o WORRT— ), BLACRERRE L, LR R ZEAE 1
SERUG PGS e, S5 B R BRRAL ORI A 2 A 1 3k
B A MOBEE, N TSR/, PR () e
F3 039 ABAR B o BB B 10d 2647 5, i [0t 6
M TR T Gl X GRS
SR, B 12 AR AR . R T R R R
G EREN7S 5 6= UM e S5 1) s U P

T 5T

fief 3 AR SR B BN & 2, By 1L AR TR
BV SRR Ry 2~4°C 1B N 85%~90% ., St HEREME i
BRI R IR DR EN NE WA S EEN, S8 E N
FESRRE SR NGRS, SRR
10°C., IR IP IR 58 B 5 55, in T b e G o i S48 2
EAEZS W . JEIRIE B A I, H R BEER R
P ARRBE LG, AN TO2E R, itk IL DL EO: | ikt e
ELOHC L2 IR RE R BB R, R ECE AR P
PR 3R f A ot WA S0 AT eV L o R 4 282
KT B 2F A R 4 = it

SER .

(1] B, 5K AT, S0EX0E, . DB A i DR — S
W] KITHE, 2016, 20: 49-51.

[2] TKT SR, SHRE, AR R PR R AR R A
[J]. BE3%, 2015, (10): 65-66.

[B1#R4R, FRAE, 45 R, 5. ThE AT A 8 | S 2 B
S0 B A2, 2014, (3): 383-388.

[4] REZE, FRIE, FEF5HE, 5. ThES ST A | S E
FIEHARD. B A2, 2014, 45(6): 967-971.

[5] 348, PR R AR A Fh L ES BT WL D (1], AT HEOR, 2014
(9): 39-39.

(6] A HE, TRITH, T 77 1. P T A RD T 4% 38 A L AL 0
[JI. B3%, 2015, (2): 10-11.

(7] fFeHE, BRI e, 52 e, 5. IR g AR T 4% S R HL A
BS{J). AR AEIE ], 2014, 30(7): 179-183.

[8] TH, T, + H AR FAREFAEAT (J]. Rk TREHEAR - 4™
STk, 2015, 33(2): 11-13.

(E#65W)
32 BHREEEM

A A ISk B AR A R — s 1 BE B, R BBk [l
A W ) I B 9 P o P N TP R W R S0 8
N RE 25 B35 , P 259 W K ok | BEAIR BT VA 8505
P2 HRc B W 1 R 28 o A, A B 2 I R s
2 BRI R KBS A 10d Z 4R B8 R4
THDSE.

SR,

[1] ARFHET - 2. TS SEIRBRRIAD] R FEHE, 2011@): 37.
(2] K BHES, 25N S, AN, 45, ThR EINENG I K A K BT iR TS
W] SRS, 2012, (9): 49-50.

[3] Rt A N LR A BTAT AL RE MRS, 2007,
(3):77-78.

[4] Fh/INE, SRIIRIHE. Tha 20 T 3 I ZR-A PR E R A REL
B2, 2016,((3): 86.

[5] 2254 TAHE DR HR R FELEGBIAEA ). ZRUkSE
#%, 2011, 16: 143.



BEEEA hE R 2016, Vol.36, No.12 73

PRI TRME SR

h%E I ENE KR 2 TRTERE
(1.3 LI G AR BUR, S 18 5630003 2. 2 SCTTZLAR B X 45 S AV IR 45 ey, 500 3 ) 563000
3. 3 S LIAE R X ARAT 5, S 38 L 563000)

B EWFRXLEREE, B AFARER S S ALY AT, R ERFEIHFAE AR KRB, 4 2R ), #E5
e, T B AR K KA, 33 B R F A E AR BN T I FAR A A LA HALTEACRIEH A AT 98 78 2 H 5k, AR
FEE BRI,

KRR 37 AR A TAPAL BLTEAL B3R

HE 52 S: S647.04 XEkFRERD: A X E %S :1008-1038(2016)12-0073-03

Specification Cultivation Techndogy of Houttuynia cordata
YANG Fu', XIE Qin-li', ZHANG Guang—feng®, XU De—jing’
(1. Agricultural Bureau of Honghuagang District in Zunyi City, Zunyi 563000, China; 2. Zunyi Agricultural Service Center
of Jinding Town in Honghuagang District, Zunyi City, Zunyi 563000, China; 3. Poverty Alleviation Office
in Honghuagang District, Zunyi City, Zunyi 563000, China)
Abstract: Houttuynia cordata belongs to three genera of the Saururaceae perennial herb of Houttuynia cordata. After
artificial cultivation, the nutritional conditions were improved, the plant growth was strong, the fiber decreased, sugar

increased, tender and juicy, but the disease resistance was greatly reduced, the disease increased year by year. In this

paper, the author briefly introduced the artificial planting standardized cultivation and disease prevention and cure

measures of Houttuynia cordata, in order to achieve double harvest yield and quality.

Key words: Houttuynia cordata; artificial cultivation; standardization; cultivation techniques
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Growing and Development of Container Grape
GUO Xi-zhi, CHENG Da-wei, CHEN Jin—yong, GU Hong, ZHANG Wei-yuan, ZHANG Yang
(Zhengzhou Fruit Tree Research Institute, Chinese Academy of Agricultural Sciences, Key Laboratory of Fruit Growth and
Quality Control, Chinese Academy of Agricultural Sciences, Zhengzhou 450009, China)

Abstract: With the rapid development of urbanization, planting fruit in the roof, terrace and other garden, vegetables, not
only green garden, environmental protection and energy conservation and beautify the environment, increase economic
efficiency. In this paper, the author mainly introduced the technical points of courtyard, roof terrace, container planting

grapes, in order to provide theoretical guidance for the courtyard, roof terrace, container grape cultivation, and improve

grape cultivation effect, to achieve better economic benefits, social benefits and ecological benefits.

Key words: Container grape; cultivation; development

BEAE 2B R Bl AR OK - B B e, B AN UE
R T4 L L3 e e A4k AT AR A AR, 107 FLi AT -5 bl AR
LRALARZE G, fai 4 2 O 0 R 1R S AR RE B , A B AE SR Al
I EA LA Rl (B BORERE (5% 17 = TR A A 4 X
ERAE T SR AL RR R IE , 572%™ M A RS b IR AN ER

IR AR A BRI, BB O T AR AN
Fo NP AR ACR  BUS A 2 TR A2k
i FAE SRR A SRR T RERE 58 R TR Al
R A I B B, A RE e J= IO L 3 75 2 2 19
M SR it 2

Y B H3.2016-04-12
BEE&WB MK R G4
EE R VR, 5, Y

1 HIHAAEE
1.1 EERSENSS

WERE . 78 5 S5 IR A 2 0 25 2 1 — I R SR HE K OB
ST RBR R RE BN Z B SR . — T FH AR
FEIE OKIRMIHL AL RSt mT A EUR SR R 3 7K
L AL KR B B T AR R A by
M TSR TR X AR, AT AR AT
B G A A B T o R R S £ 0 R SE R AN T
60cm x 60cm x 60cm , VY J&] P RE FJEC R4 o) b7 7K BEE , JiG 0
BZKBEAT 1~2 B KAL s FEAR AR RLA /N T 60cm; i

BE)FAKZR s M T IR A BB TAE(131PZDGC113); T R KRR ik &
B, RN SR A IR TR S B A T4



kA WEE, RN AL AR

2016, Vol.36, No.12 77

FEMKEL TR G2 A TR T T8 K AL 5 K8t i 111 4%
NS/ 80em x 80cm , 5 50~60cm . UNFERE THFFAE , 1]
AR, B B K3, DL SRiB K, S JE AR P,
1.2 EHEFL

ARG A T LA R, R i R
1o BER - HEE AN B HEK AT AR s —
AR A SR A A LIS AR ik - SR AR I L 4%
L:1:1 1 eI EA T BC ], IR B 1kg i 50g 26247 1 2 B 1R
5 R G A
1.3 #FHEaigitEn

Kz R B8 & 2 R S FAn A Jjy b AR
FEEE A T s D), RN R i A it o D J2 2 A 1 AT
WA TR R . BEv& S8 S, vl AEh 1 Ny A S,
et PR 25 45 FRUARU R 35 B3 181 S ) P AR A T -3 b, SR TS
AR RS, PR T AR G ), B A s )
JiE RN FH Az AR A T S MR AL LRI AR S 5 A L — 14,
B THEBR AR ES , AT R A B 2 A AR B 46

2 BERNER
2.1 &EH

) R 5w SRR R I ) e Rk T
Tl ARTE BEANAT KURHE B AR SR 4R, P22 Bk
JE SRR 2 .
22 ZERX

A HEBEAE AL P 1 A R 2R, g
P OBURF AR VO RIZRRN SR R TT BUARAE . B IR H
B (5% A 2 004 () B 5 A R 4 70 A8 70 o0 A 25
] 7 RAS (5 1l 2 BRI S I /NS KT B sk
BB, B TR B, SOATZEM R A RS sl 2
U MIERAG R BE 2 1.8~2.0m, J7 A5 BAE L, 2R 98 4~6m.
KA, v AR RE B A 8] 5 R R/ B AT
I, AT RS NS PN B HE 1) Rk 2 AN T B
AMNZE

S =

3 TiELNEEE
3.1 HESMAEE

BEBE 55 5 SRR AR A AT B T R s T PR
AR IR /NS R, 07 R B R 4 AR Y ]
Jo PR ORI A5 R KA E A
FeBEH R HEFERHEEOR R EEE B PR\

JEIRZ L., A, AR E M 8611 T AR
R PHAE BRI = A5 AR A Rl A 2R ST P 8 S Rl AN
T REBE A5 A AT
3.2 EARHIERE

WEBE (8 5 SF A A AR PR A A | FH TR 25 55 1Rl
AN L, — o AR TO O, HoR R Al IE et
R B 1
33 BANES

BB W25 BRI 3 MBI Ay 2RI 2R 4y
BB X 2 AR A AR, IS 2 AR TR BY , B BT
15 10 s B3 R AR B AR BY B, AR R AR FFKJE 15~20em,
&89 ok 5 # HOCE 3 K v 123 12~24h, H 92 H
FATRIBOK 53 o

BARERRT, 2255005 bR B ARA B rTREHE Y (1999
HUE TR HE ST AR RRR
34 BEARAMEE

A T HOR AR, Jr & FgE% IR E+
ARG B AT T RN . R TR A A AR
WA SN2 IR MREIIE TR L, A0
A, A AR RIS A E RN R IE K DI Ah
S Z—ESR R G GO & )2 Sem
PLE A O SR AR RS oK IR R S L
Gy ¥, B U F K R R PR — R E AR R T
35 HEREF

AR & 25 I B SE e B PN 28, BT K 3 20em
B P —ANSROHBIARY BT BR BTAY S I SR A LT A4 |
CIAT R CAE WS I E VAN &2 i1 0 Tpe el 710 o O By 7o
SRR /I 8 S M AR R A B b 4R, s
FrFT X ET 20 AR AL 50 o SRR 2 B
BRI AL 22 10em B, 48 BR T 10em HiAH , 0BT AH 25
A SRR 22 20 em, P BA T & 16 2 A RIAY , SR AE
WiEhiz RN EE,
3.6 BE/KEIE

Shivh AR AR K 25 SRR K R B, — B A A T
RHFIG 15~20d, FrAg K 3] 6~8 F it , H WA A fEA
HE . B S AE A 2 — AT 6~8 YK . JB IR SR S
WS 2 P 2B IEN . FENERRIZE L6 A
JERTLARIE R 3, 7~8 H Oy AR BEAI & A A0 £ Bl —
W AE 10~15d — IR ARG N, TR 2 50~100g/Pk . it I 1)



78 2016, Vol.36, No.12

H E R 3K

B

T PSR W ARPR I T2 R GBI 5 R 1
PR A R A THEK

2R AT B, B R 2 it J SEAE A, 76 2
e H A0 BRI 30kg 227 K B BOSEEE AAE 2R ER
X FEEA MR, FENE R, A A AR R R A K e
FENE G B B EIK—IR

T G ZE I AL KA IR R TR R R
PRI, T o0t - HETEA TR, 7 i 2 P S € b N 75 25 11
B LA KAy 2R R
37 RHERE

JoE B e R A A I R AT e e T Bk
G RISRSR L E S M KA 2 X 32 BB TR R -
R RTE, "R AL soRmnais A . S E ik
feERt, ARG . T RE SRR BRI TR
B BN 2 20cm B, A]{ FHMsIRER 218 R ARER
DRAP TR e , A B TR i, A PRI AR B ST T
FIBIG . JEIIRNKEZ X, N 6 H R I FFLG A R
LR W 1 IR, TR AR R AR o R AR AR (i
VT NN S DR e SN o S s R = I N 25 a2
. FRRIBZERIINA 03%~0.5% — 240 . HESE 1000
fEsa It ROCAVER & EmG R .
38 &FE&H

RTAEBY , — WA AR AR BE IR I A 7, 25 5 B
ST lem 247, AR 0.6em HEEE IR HTBR -
(A ISR SR FH e TR A T TEAE BT 5 7K PSR« —
T AT EICAE Y

4 HERNHERE
4.1 ER(EH
4.1.1 HBEG
(1) ¥z

B ZE G 10~15d, B - TPk 2E . wE R fao: L
SR IUEZ e 7 R U o N K= o 1 VA W7 N T =
(2) R LGP

TE BB ALY B RE S BEAE P /N R4 T o 28
R JG BTSSRI E 431 AT 16~200m . K2 B, FE A%
THRUK, BT RS BE B 32 20em 5, 434 K% Bt 45 $L 1 0 A
FEZRTH 35 A
(3) & FlAEHRE L

o ol B A A A B T VI HERE R 6 + 4 B

R + 5 07 RS 2RO K 2 7 AL B 6
M TEE— R BY RS . S — KBTS 20d A4, FREI TR 4
B A o 6 A AT A 4 S R, SF B R AT A LA
BFEA T , A 4 v Al R B R I B 58 =l e B st
L BRJESREE N TR L, A SRR R IR, &0
RIS L FRRR , R R T — S RIAY . TlmaAs T T 2R
Fts. B BAHARRIAY 2/ D BEARE Sd, B 1h A 2Rk
(4) fikrELnt

2 A S T B SRR R i Ak R AR
FEAG , FBRIE 2~3 s b fnas gt 1, 8 R TR R 37
YT AT IR R A
4.12 AFED

S5 EERL B BT R R A S 0 h A AR A 12 5T .
SRR — e 2R AR SRR R A 0.8~12¢m
(78 SRS o AN B 0.6cm PR A LAY i HURS BT R . 4
BTEH RT3 7= 5 R A o B 2 0

FAR I AT AR O BRI TR, F ) b
S148, B & LR 3~4 oA 8 B F R AR A
IR FIRAR s AR R A e e 4 59 i R T
SRS BT, [7] e B R 4% A S B o
42 PEKEIE
421 B

BB — A 2 A TTAE AR S K s i
17 o Bt Bt , (R 2R R L, F 2 AUE , SR
SRS AR A 2, SRS b T i IS o Bk e R S
SRMCE Bt A HILAE , DASRE A 25 B TR A B (R A
SN B PLE R TR A
422 KOEH

AR R IFIRIE R, HHOK i 2 GEAA R ek -4
TRESFEMAR RPN, AR FREERARK, H2lsE
16 TR AL AT R A 0 g e K T 2
T, A< 288 TR B 27K 5 B AR RS 45K I A &
PR TEHART G 1E 5 RAARBEK, #5 BIERR T 38 Y%
— UK SRS IE K (R i SR SR R S £
11, R A - e ARIRE MK, DABT 1R 240, e IR s s
I HIVE K o B2 PR 2, 52 2R M il R A A 728 1
VEFHSE KA e M5, R, B2 048, 35 5 4 h FE 7K 47
A A5 A RT ERL H ) B L T THE R, RS B b K AT
BEA 148 B SV 97K S RFKTE M I ME K 20 9k 2200, LK



x

FEA,F 5

S

B

BR A R

2016, Vol.36, No.12 79

5 B R S o 25 1 €1 R o S0 P S il w12 L IR
DRIETBA . AN F A e P LI S K L RALE 75
W eAT , Wi RG2S i BT RO RHIBUK
43 TRERE
43.1 HiEy

XFAE I B S AL T, SRR — Ak B
1 AT SRR, B IR RS 2 /N Kk
HARMIET
432 Iy

WAEHT 2d 2 WAEIS 3d, BYBRIE )T JE R K oA (I
JB ) ZRBALTE R A 1.0~1.5em {43 FA
TR OAET 1B 3 B R A T s R T
433  BiAAL

EPS Iw AN ek AN AR G S e SN
S o PR ) SRR, 3 AR 7, AR/ INRT & T R
PR, 32 R i P s — RO B B /N R R RSOk AL
R, DAFS T B s SRS B 8 B RS, B B T it
— RSB, I SR BY 1R A
434 RAfy

B G MIRHAT LS, BT R R S A
B B e TR o B4R T Tt — UOR TR ) 5 %
AR 6 A U AT 2548 ARG — SR B A (Y
ARl O TARREE 6, AT ZERICET 10~20d 248, R Tk
Yo iR A E AR AN B ARAS — MRS, AT
TE B4 255
44 FHEME

AR I E R R HARRE, Bia AR B R
TIE L UUB N E L BIR A S LA aBa TR RN RE B
B A PR A A AT TR OG, BRI R TC AL
TR R 2 JE B AR A L E D AR
i o W UL A R R RIS OB SE . AT AE
PRI il A 5 0, R 2R I M E R 2 R
AW R HEATBTIA o
45 ZFEHE

A F R AR FERORE . &S S

By RIBRER B MR R ORE AT MR T, KAk
TR AR IR L , 2 X DR 2088 A28 5 L5 98
XA 9 . AL RTHE—UE K, 8 WEE, i R
e N IR, USRS T

5 ARERAERRE

B SR T A1) 1 R SR, B s A 22, (R T A A
S 2N A B T R AN R . R IR B A
PETH |55 6 55 BE B A RTS8, AN RE 8 b3 R AR Y
BE N2 GRS , i ELBE T B A I I 4 o SR Ab e
Bt AL IR, [ B AT LA A3 ik o 15 A 4 b 1 ) 8L, T LA
JERAEW T R T A WIS #R T LA
R T #a & GE AR 3. AUIGHK AR 24 (g
AT R RARHE TIRIN AR5 T . & ARk
A AR T AR (AR

BRI BT SV R W), PTARR AT R IR SR
TR S A RO R AT | #4128 b A SR L, G 4
JE AR A AT ADoK S e A , TR R
KA BRI I R i i RIX A I BEN B R
T4 Ab s () RS AR 1 ASMERESEARBR S etk s <, i L
RENGVRA TG SRR, IR RBZR R TR IR R IR BUR i 4 5 A B
(OBt 9 05 =2 TR) PR OF G B2 Bt 5 5 TOUZ5 4 T 2 L AT
AR 2 S i 5T o

SE k.

[1] AR5, Eh. el ARFIAE 25 2 1) 28 Je B i FHBIR (). “Zecfll
F2£,2016,11:69-70.

(2] SHS, SZE AL, Z5 AR A LE 3T I A I e ) 1 AR AT,
Jt7FE 2. 2011, (09): 16-18.

(3] M ZE, AR, BB YT, 4. FSh A PR IE ) 0 JR TR J=2 Tt
SAL B AN S IAEY R LR [J]. K AR FHER, 2016, (05):
36-37.

[4] B e, BRI & (= ) BB B A B
Pl B FPARZSART]. TP EBESE, 2012, (17): 81-82.

[5] A0, e . 25 e AE e SO g 0. ALy
25,2011, (06): 32-33.



80 2016, Vol.36, No.12

H E R 3K

B

R

—

\»

IR FBST B

SE

CLLIPY 4P ELA b 2%

514y, 1P & 031100)

W E.AREFERZAZRG A ERKX, AL, A A ZRA S5 BINFERLRGAF BN EAE AR, 7T A
KRB BN E R L AL BT, R EENG B de i, £ KN T AEFHAM

SR TN IR B3R R
FES%ES:S31 XRkFRERD: A

X E %S :1008-1038(2016)12-0080-03

Grafting Cultivation Techniques of Watermelon in Greenhouse
YAN Feng—cai

(Agricultural Committee of Pingyao County in Shanxi Province, Jinzhong 031100, China)

Abstract: The damage of watermelon wilt disease by grafting cultivation is very serious. Grafting can use gourd, pumpkin as

rootstock, which have high resistance to fusarium wilt of watermelon, with characteristics of high affinity to the gourd,

pumpkin as, can greatly reduce the occurrence and damage of watermelon wilt disease, improve the yield and quality of

watermelon and it can be planted in the greenhouse in successive years.

Key words: Watermelon; grafting; cultivation techniques
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