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Production Process of Whole Juice Health Pomegranate Wine

WANG Chao-ping, MU Qian, JIANG Xi-long"
(Shangdong Academy of Grape, Shandong Engineering Research Center for Grape Cultivation and
Deep-processing, Jinan 250100, China)

Abstract: The author extract the broken medlar with edible alcohol in the paper. After filtration, the filter residue
is added to the fermented juice of pomegranate juice and fermented by adding saccharomyces cerevisiae.
Through orthogonal test, the optimum fermentation process is that the pH is 3.6, the fermentation temperature is
22°C, the yeast inoculation amount is 1.4x10”/mL. Under this condition, the alcohol degree is 12.9%vol. The
production of pomegranate wine is blended with extracting medlar to obtain a transparent orange yellow, pure
taste, rich aroma, balance of the balance of the balance of the aftertaste of the whole juice health pomegranate wine.

Key words: Pomegranate; medlar; extraction; fermentation; whole juice health pomegranate wine

£1 18 ( Punica granatum LOVEM IR AR HE AR, X244 2t INF R ARREERFER AR C TR
At e RIS A 9~10 T AR BT B, SR BB 12 A PR BRI R B R L IR

Y75 B :2018-05-10

EEWH . IIARE ROV A AT T (CXGC2018E17)

YEH B FBIE(1985—), 2, TAZIM, W57 i R B CIRE £ A

CIBIEVEE Y IE(1979—), B TR, F2 2SR AT ATI R B 2 KR AR P e A T IS A



2 hERZE T
M AR A GB317-84 M bRt i S TP A

FIAC , SCPRAAC T ZLH B iR NEE AR MR B 7
AT, MRS R TEIR, YA AN 4 B R 2t A
Chff A B 22 ) FPOg s R B ity PR N AR B A |
T 82 s A SETEHTE B AL, XA M 17 A 7
B LR ER I AR R R R R RO R
SRR E IR, A ARG I PR AR

PRI 295 08 5 X AT DR A T AT . — Bk
Wi, PR IR I R R BEAA R, S REACHL, BT AT fE
GEIE K AT UM il BHAL T B TR AR PRI )
BURF RO TERRE S B A T 28, EE LSRRI,
LA R S AR, SR 25T i, AR e L T g
I3 AN AL 2% B AN BRI MR S B AR
T K B e, ATl B A 75 I ke g, 3 SR fek
(77 MR 2, RAETE AL ETE AN TR . HIALD
A R DR TS 11 S S B A P A P — 3877 i, LK B
NI 5 S AT DR ™ i B 755K

1 MRl5FE
11 ERREE
111 sk

AR A TR AR AL, 7 A TR 95%
R, . Rk, . MR, 4t
112 &%

FETHHL WY A BB D147 54\ PHS-25 8. pH 11,
DZ-1 BYiHE % B . BARTORIUS AG HLF K WA PU£L
H, HPE i K I B \SORVALL SUPERT21 & 3 ¥4 U5 B >
HL.UV-7501 $5MAT WA T
1.1.3 BT H K ik

SR 52 « ELEET A T o AR A I A2 < FRARIH S vk T
JEE I S < 0BT F DN« BRI T 41 L ek o R
(RN < BRI A 1o HEAER CIE -2, 6- S SE B &
oo R g < Xk R R
1.2 REFHE
12,1 TZHfE
(1) Bt SLPTRS 1 il 25

W 95% £ FERS In/K A% B, Wk BE B 22 509 5 SR J5
AJF AN 0.001%~0.004% i 4 B2 B AT 5 40 B0
0.09%~0.119%¥3 A WG P B¢, B 24h J5 128, 15 25 5 4F

(2) BEEW %

W IR AR AT H — 2 LU, I A SRR iR 42
T YR IR A S A TR0 R R o T
(3) GVT PR AEEA R i il 25

AREUE . BBl — I — 5 PR
PR — {5 — P T P AR — K — R0 —
122 HAEZR
(1) J5phab 3

VEFR W 5 0 A A A AR SR S TR, R R N
AR TR T AL IS, 48— 2 1 ELAFIm A SR e i
45°C/K i 3~4ho
(2) R

PALFHERR LUJS , A RC IR 4 P 150 v R TR T B,
RN 24°C, BF AR 7~10d. F & Mess i s, 57 RIE
W ES
(3) Ja kB

1€ 20~25°C F KB 15~20d, 4L BERBRIE & &/ T
3g/L B, J5 R TREAS U, o B B S A , DT 26 A AR R
(4) W 5L uE

TE 12~15CF, [ 0.5%1 BN 19085 15 251 776
T8I 120, BEIESSHG TS TIRAL I 8 R
(5) AT ORI 4 PRI T

AR SRS ARSI R A b, AT B Ayt
PR R

2 BRESW

2.1 EEFGHRWE
2.1.1 HRZEIE
(1) pH XF & B 200

20°CF , FEFIEERE 1.2%107/mL, pH 205154 2.5.3.0.
3.5.4.0.4.5 BFiFAT R, B 2 WOR RN AR 4L, 5% pH
XoF R TR 5]

M TCRN B0 AT LIS BEE pH T, TR
WAETFE ; MK B pH 153 3.5 B TERE BEBeis , R 11.7%vol;
M pH KT 3.5 0F, WREETFAA TR, AlRE 2 i) pH
SAFAE BB ER IrABESE pH o 3.2~3.6 17



g

IRE,F . AT IR E LGB AT T LR 3

12.0

10.0 /\\

8.0 |-

6.0

ERE (%)

4.0 -

20 -

0.0 ! L L )
2.5 3.0 3.5 4.0 4.5

-
E1 pHEXZEHNZN
Fig.1 Effect of pH on fermentation
(2) BRI Ko} % T 2 i)
pH A 3.5, FEFIEERE 1.2%107/mL, 20578 & B IR A
15.18.21.24 27°CHF AT & T , 1 2 W54 BE A AR TR A
WS BEXT K I (4 50

12 |

WRE (%)

015 1; 2; 2; 2;
REHRE (°C)
B2 RENREXAEENRN
Fig.2 Effect of temperature on fermentation

MNP 2 AT LIS B AL E Y T e , RS B A T
ThEs, G EEIA B 21°CHE, PR B i, 8 11.9%vol, 24
TR T 21°C, 1848 3R Y 1 I E TR 09 08 LI RS
JFEGASIEAT, I AR A AL 20~24°CHEA TIEACIAH
(3) PR X0 I ) 2 )

14

12 -
10

=3
T

WREE (%)

~
T

0.8 11 14 157 2.0
BEEME (X107/mL)

B3 EEHEMEXNKXERHN

Fig.3 Effect of inoculation amount on fermentation
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Table 1 Factors and levels of orthogonal experiment

SES
K ———
ApH B &R (C) C EEBHERN & (x107/mL)
1 32 20 1.2
2 34 22 1.4
3 3.6 24 1.6
F2 EXRIEHERRE
Table 2 Result of orthogonal experiment
e
. - P
s B KEAREE  C R
A pH (Yvol)
() 7 (x107/mL)
1 1(3.2) 1(20) 1(1.2) 10.2
2 1 2(22) 2(1.4) 11.1
3 1 3(24) 3(1.6) 9.8
4 2(3.4) 1 2 114
5 2 2 3 12.6
6 2 3 1 10.6
7 3(3.6) 1 3 12.1
8 3 2 1 11.6
9 3 3 2 12.2
ky 10.4 11.2 10.8 —
k, 11.5 11.8 11.6 —
ks 12.0 10.9 11.5 —
R 1.6 0.9 0.8 —




4 RERX

T

M 2 FT LI 2% IR R 1 /MG R pH K
Tt B2 R B D A U250 AB.C,, BV pH 9 3.6,
KWERE 9 22°C, BFREHERI RO 1.4x107/mLo 38 i B ik
T A K B2 129%vol, i T B AT 130 4
2.2 EERNMEXS AR R

R MIAC T P A T R A 72 5, AR T
SRS R B A ) S LA, PPEE R AR 3. 3R 3 T LA
H L RIEBAINEN 1090}, B ERHIT Y 25%vol,
TRV BN | Rl AR AR 10 o B A
TR A A 1S

*3 REBAMEX A EE SR
Table 3 The influence of extraction addition on

pomegranate wine quality
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Table 4 The result of sensory evaluation
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Table 5 Physical and chemical indexes table of whole juice

health care pomegranate wine

m H & 7 isallZES
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SR L) <300 32
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BEEEE (LR CET, g/L) =035 0.46

3.3 WEMER
F6 TRBAERBEMEDENR
Table 6 Microbial detection table of whole juice health

pomegranate wine
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The Technology of Fig Wine Family Brewing

LV Ru-tan!, CHEN Jing—kun*, WANG Ming-xi', ZHANG Jin—guo®
(1. Forestry Bureau of Jiaxiang County, Jiaxiang 272400, China; 2. Youtan Fig Institute of Jiaxiang County,
Jiaxiang 272400, China; 3. Forestry Station of Dazhanglou Town, Jiaxiang 272400, China)

Abstract: Fig wine is of low accuracy, high nutritional value, pure flavor, delicate taste and soft taste. The
family brewed fig wine is simple in technology and does not require complex equipment. The product has good
taste and strong practicability. The article provides a method for the manufacture of fig wine. In a simple way,
it produces fig liquor, which has good, tastes, healthy ingredients and the medicinal function of fig.

Key words: Fig; fruit wine; healthcare process flow
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Effects of Different Habitats on Fruit Quality of Korla Fragrant Pear

GU Li ni pa—er*Ai He bai—er', ZHAO Xiao—mei", WU Yu-peng’
(1. Research Institute of Bioenergy, Xinjiang Academy of Agricultural Sciences, Urumqi 830091, China;
2. Xinjiang Vocational College of Agriculture, Changji 831100, China)

Abstract: In this paper, the author makes a statistical analysis on the yield, quality and sales of Korla fragrant
pear in Bazhou and Aksu regions. The results show that Korla fragrant pear in Bazhou region has obvious
advantages, such as good sensory index, high nutritional value, large sales volume and selling price, no matter
in sensory index and nutritional index. Combined with the climate conditions in the two regions, the author
analyzed the reasons for this gap, to provide a theoretical basis for the cultivation and sales of Korla fragrant pear.

Key words: Korla fragrant pear; habitat; pesticide residues; quality; sales
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Table 1 Sales price of pear in Bazhou and Akesu area

BEWEDR RPN o/ S Bl 5 o K B A Y
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Table 2 Sensory indexes of Korla pear in different areas

g HASE B iz R
(g) (1~730 TMR) (mm) (%)
Bl 5275 112 9 60 85
B 138 30 62 87
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Table 3 Nutritional indexes of Korla pear in different areas

AR TR IR Ve KoY
K WA L

BW(n) (%) (%)  (ng100g) (%)
BT e 75 16 0.50 12 1 13 24
L 18 0.36 17 0.8 15 47
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Table 4 Pesticide residues of Korla pear in different areas
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XU, F SO, KB

(IIAE &R 2SI BE, LA $5rd 250103)

 E. 505808 HE LR NRE KRR PATRE L L LR IR B R AR B T A TSR
eE, HBZRIRE, KM C18 RAMEEES B, VA 20mmol/L. T8 4—F B A A Zh A #4745 5 2o, B0 35°C, ik
0.8mL/min, # A& 10pL, KA ZHAE 70 40] 5 34740m . L B ARdl 69 & 3507 1 o i) o b i B AT 204, A 38
e AR AT W ZSMF R RATEE, ERAGEFZEFMTT,7HEFHERETEE A 0~100pg/mL, X RZE X T
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KEIF. SR G g KR AREE

HE S %S TS207 XHERFRERD: A XE4HS:1008-1038(2018)08—0011-03

DOI: 10.19590/j.cnki. 1008-1038.2018.08.004

Determination of Seven Synthetic Pigments in Fruits by High
Performance Liquid Chromatography

LIU Pei, YU Wen—jiang, ZHENG Hong"
(Shandong Institute for Food and Drug Control, Jinan 250103, China)

Abstract: A high performance liquid chromatographic method was developed for the simultaneous determination of
seven synthetic pigments (tartrazine, new red, amaranth, ponceau, sunset yellow, seduction red, and acid red) in
fruits. After extraction, the fruits samples were separated on a C18 (3.5um, 4.6mm x150mm) reversed—phase
chromatographic column with 20mmol/L. ammonium acetate—methanol as the mobile phase for gradient elution. The
column temperature was 35°C, the flow rate was 0.8mL/min, and the sample volume was 10pL. Diode array detector
was used for detection. The chromatographic retention time and spectrogram of the target compound were used to

determine the quality of the product, and the peak area of the chromatographic peak was determined by standard

s HE7.2018-05-19
YEETE A RI(1987—), 53, BB TR0 , 3550 T2 22 4 XUBS: Wil T4
EEEE L (1983—) , &, TR, BFSE 07 o R 2 T e 4
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curve external standard method. Under the optimized chromatographic conditions, the linear ranges of the seven

pigments were 0~100wg/mL, and the correlation coefficients were all greater than 0.999. The recoveries of all targets

were 95.8%~103.9%, and the relative standard deviations were less than 4% (n=6). The method is accurate, rapid

and sensitive, and is suitable for the determination of synthetic pigment in fruit illegally added.

Key words: High performance liquid chromatography; fruits; synthetic pigments
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Table 1 Gradient elution procedure for mobile phase
i [a] i34 (mL/min ) HEE(A) fisRR % (B)
0 0.8 5 95
18 0.8 60 40
22 0.8 80 20
26 0.8 80 20
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0070 2 _
0,060 p 8 o
o = o
0050 ; .8 N i 8
2 09404 i :)% gx :‘E-\ T‘ 9
= 0030} . 5 £ 7 2 i
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0.0107 ‘ f\ n
0.000- AEAS K AN AL PivAY A
0.0104————7 7 T
0.00 2.00 4.00 6.00 8.00 10.00 12.00 14.00 16.00 18.00
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Fig.1 Chromatogram of standard substance
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Table 2 Linear range, regression equation, correlation

coefficient and quantitative limit of 7 synthetic pigments

LR i:PS SE R
Ltk [y

(pg/ml.) B34 (mg/kg)
B 0~100 y=1.221x10'x-1.25x10° 09991 0.015
e 0~100 y=7.558x10°%-2.06x10>  0.9995 0.025
WAL 0~100 y=5.691x10°x+1.02x10>  0.9993 0.025
AR 0~100 y=6.033x10°x-1.96x10>  0.9998 0.025
H¥&#%  0~100 y=1.096x10*x-1.01x10°  0.9995 0.020
IR 0~100 y=9.614x10°x-8.03x10>  0.9995 0.020
[icdsAN 0~100 y=8.906x10°x-1.06x10>  0.9992 0.025
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Effects of Different Water Retention Treatments on Apple Growth

LIU Hai—quan, REN Hong-tao, WU Ye, ZHAO Yong-qiang
(Fruit Research Institute of Tianshui City, Tianshui 741002, China)

Abstract: Focused on the problem of making full use of natural precipitation in arid orchards on loess plateau,
this study conducted three trials, including grass covering, gardening cloth covering and applying water —
retaining agents with cleaning tillage as check test, and has continuously investigated soil water content, tree
growth and bearing of fruit for 2 years. The results showed that the effect of grass covering on keeping water,
improving the content of leaf chlorophyll, promoting the shoot growth, and improving the quality and yield of
fruit was the best, followed by the gardening cloth covering and the applying of large —grain and long—effect
potassium —type water —retaining agent. The application of powdered sodium—type water retaining agent had
obvious effect in the first year, and in the next year the effect disappeared because of decomposition.

Key words: Grass covering; water retention agent; soil water content; apple; yield
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1.1 R IE TR

I b AR R K AT SRR AT BT 9 AR A=A, Tl e
Hb, el i IRTFH 2.6 7hm?e SR GBI RIE—5 AR HEA THE
3mxdm, ZIFEEATE |, A 5T, EWE R
1.2 R

R K AR : LM A A BUR S R IR 70% |
TIRTREN 30% , I He Tt E R AT FRA AL, SRR K F)
a: FTEEURL, HAZ 1.6~4.0mm, A USR5 R NI IR 5 T
IR ILIRYY, IR B RO B A BRA R AL
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SRERRA IR Y, LN A HE ARG RAF
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1.3 AEMESAE
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1.4 NEEHRSFHE
141 TEEEIKE

2015.2016 4FEZPAET 5 A BA17 Af .9
JIF A2 A 38 R % B BRI 5 MR, VB e i
W43 AT B 4 A 55, (10~40em B L2 TR A 8, 4
ST /N, FRBE T -3 Bk
142 AR

201547 J 25 H 2016 4F 7 J1 29 H, 43 5l%f 44k
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A E T IOINE s Br A A K A R bR R R
DU 5 I 28k« RIS 28 00 (S0 E

1.4.3  SEHURSLN B

2015 9 A 13 H.2016 4F 9 A 20 H FHL R4 4540
PR BRI SRS 10 4, I A A8 b o RTBHR 5k
bR R RO SR SR A2 F AL s RS - TSR SR 31
JE 3 AT TR & i TR oA SRS i it
FK SRR
1.44 R-a

TER S AIA (2015 4F 9 J1 13 H 2016 4F 9 J1 20
H), 23R BB RS 30 MR8, FIMF KRR
RO B BEALIE 5 BRB, TS SRR S SR A
B bR 0.9 AEHREOTE Y
1.5 HERSGITAE

V] Excel 2003 F1 SPSS18.0 {447 i 4o 1+ Ml
70T, R Duncan’s #r &R 2=k 7 2 5 i

2 ERS5OMH
21 BREWTEASTUAZNG
F1 ERELHAIELER

1 Changes of soil moisture in apple orchards

+ Ak E(%)

platt 2015. 2015. 2015. 2016. 2016. 2016.
05.07 07.14 09.20 05.09 07.17 09.26

1 14.03* 13.89° 13.31° 10.22" 9.46° 10.13¢
2 13.71% 13.91° 14.06 12.01° 11.89" 11.96¢
3 12.96 13.73¢ 14.01° 12.33¢ 12.12" 12.43"
4 14.93 14.54 14.60° 13.34 13.96 14.12¢
5 13.89* 13.69° 13.71* 12.54* 12.71* 13.66™
CK 10.21° 9.57 10.35" 9.33" 941° 10.12¢
E: APRIHKBEERRNEFHATEFEE (P<0.05);%
2~5Fl.

AN K AR A R R 1.
F 11,2015 4 3 R S OK I E 25 R DUAL BT 4 f
B, AR FRY N A S R 2 52016 4F 3 IR B HESTK R
T2 S5 50 LA TSR DAL HE 4 Fsy A0 B 2 .3 4.5 A
1 AN 2 S i 2, ) DS R Pl R AR R K A T
T 55 S A -, SEL VR O 7 5 el 25 AT, AR TR £ K R it A
PHAER TSR el 45 - K /- A AR AT VR, BB
B A A HERS , e E K S B RE 1A I R, AR AL LR
IKFUTEA AR, RAE 5 it e R RARAKAE o
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Table 2 Effects of different treatments on the characteristics of apple leaves
2015 4F 2016 4F
Jb3
M (em) 5E(em)  MF4EE(SPAD)  HATEEE(g) I (em) 5 (em)  MERE(SPAD)  EMEH(g)

1 8.77° 5.32¢ 37.46"° 107.00 10.30™ 4.50° 33.46° 98.80
2 8.24% 5.11% 34.48" 99.00 10.60 5.10* 38.06" 106.90
3 8.17% 5.13% 34.86" 98.50 10.74 4,88 39.76" 108.80
4 8.89° 5.61° 41.10° 116.00 11.17° 5.30° 42.89° 118.00
5 8.31% 5.30% 36.46" 106.00 10.96 5.10* 40.14* 110.20
CK 7.78" 498 31.77° 87.50 9.90° 4.80" 33.25¢ 96.80

22 AEAEISHERM B RE

AR BT SER I g i 25 R L2 2. ik 2 ]
L THAE L PR 4 I I SE A I I G Y
e T AL I, S SRR WAL AT BT e 2 A DA Kt AR K
FRNK =R A5 AT DAGE o 2l 3K AR i A B e
Fr AR B I S R A G, HLPIAE Y5 S LU BT B
Foe B, R 7 el 2 b A R B RV EROKR BT OROK
FRt 2444 P B i AR AR
23 AEEIERFHEKNZ I

TR Ak B S SLB AR A KR I 25 R DL 2% 3. 3R 3
AT, 2015 EHRE KA A B S X B2 e B s BN
FIALPE 4 feim o 2016 AEFIREICAL I 4 fe o BT HLAL 2R
5 e HON R 4, DU B 2 A it A [
TRAKGAI BT AT 88 33K IR B AR BERTAS AR TS R8T
AR5 T SRR O B B LB 25kt A it PR B R £
KGR At F A R AR 5

#3 FEAMEXTEREK R0

Table 3 Effects of different treatments on the growth

of new shoots

24 AESEIFER R MR

ANTRI A FT S SR S S R e g gk 4 (WL
). PAEMTAE SR BN, RRRES A ERAK,
2015 4F A3 4 B SR SEAE B B /N AR 6.52kg/em?, AH LA
IO R R 25 5 . AT MR A S A A PR S
TXFHE AbEE 4 2 T AL A B s R S AL 1 .45
Sl X IR ZE S 2 L 2016 4 SR EEAL ] 1 K,
10.21kg/em?, 5 %F BR2E A K (H — 3% 5 HAAL 3 22 7] 2%
SR IR EEIE ) S AN 4 SA0EE 5 2R OA K H
AL 4 8 5 T A A A R B R R Y AL 4 Ak
B S A ST 2E R, AbIE 1,23 R RO 2
Sto VAR 2 M AT i AR K R A A T i R SR A
AT PE T4 B R AV R 7 o, ARV 3, 44 v SR o
i 0T o AP SRR AR O B R Pl 2 A e
TR, AR R i FH 4 AR AR S 3 0 v L 5
NI R E 25
25 ARLEXERTENHIT

AR B SE B R R L3 5. R 5 T LR
W PRAE SR A AD PR B U X BB . 2015 4577 b 22
SR KT A B ) 25 AN B o bR o SR
WRALFE 4 AbFE 1 AbBE 5 ARFE 2 LB 3 RIXEHE ;2016

2015 4F 2016 4
s e Ab 3.4.5 BEE T THE, Ab =
TR B Bk e A2 i 3 E%THL}E LA, AR
, — — — — S B2 SR S 7 ph R B U b T 4 43 5
) . - " - PE3VAbTE 2 AbIE 1A IR BERATE SR e T, B
. s . s . B 25 AT PR R R34 35 | G PR (R
| KA AR B AR X R R R
4 51.5° 0.78 5220 0.72%
5 443 0.76" 46.4* 0.78 3 NG
CK 33.3 0.64" 30.8" 0.6"

T PIAE IR 2 R0 U AT, B R M



JreiE il

X A5 R EAR KA 3 3R A K6 Hh 17
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Table 4 Effects of different treatments on fruit quality

2015 4F 2016 4F:
b
FIEEE W (kgfem?)  ATEEERETEY (%) SR(%) BRI (kgem®)  AEMERDEY (%) BR(%)
1 0.95 7.94%4 15.10° 0.29" 0.96* 10.21° 12.89¢ 0.35°
2 0.96* 9.28* 14.79° 0.31* 0.95 7.34 14.48" 0.32*
3 0.96* 8.69% 14.87° 0.31* 0.95 7.23 14.54 0.32*
4 0.94* 6.52¢ 16.16* 0.94* 7.13" 16.11* 0.26°
5 0.95 7.54 14.82° 0.28" 0.95 7.46" 15.42* 0.29
CK 0.96* 10.29° 13.12¢ 0.95 10.34° 12.96¢ 0.36
x5 FELEMRF==HHI
Talbe 5 Effects of different treatments on yield
2015 4F 2016 4F:
g OB
R () TR (k) 771 (kg/667m?) (%) R () T R(kg) R (kg/667m?) 1577 (%)
1 267.90 51.17 2578.91° 21.61 210.00 4431 2233.22" 4.67
2 246.50 50.04 2521.99° 18.93 246.50 48.56 2447.45° 14.71
3 248.40 49.93 2516.39° 18.66 249.00 49.05 2472.27 15.87
4 269.20 51.69 2604.99° 22.84 270.00 52.79 2672.29° 24.69
5 252.10 50.80 2560.23" 20.73 261.30 51.21 2581.23° 20.98
CK 202.29 42.08 2120.65" 201.11 42.33 2133.62" —

g D L A AR A 7 A R
DX IR ) 8 e i, A e I = 114 ot e - i el
ZHuAT, I TR RAKGR] . ORI B RO
RS, BRI 2 oK Rk B e, 5y
figk S E G, P DASE AR AT WL ABCR TR AR 4 Y
TRACGA T S AEAT AR EF R DR VE T AEL e b, 2 —4F
W5 e AROKAECR , DR AE A A 0 A 2R A 7 v R AL
PR | R IR 58 B2 5 e PR K 2B R s T M — P i i A 3R
PFIRAGR o

SE
(1] Fi. B e R R AR M BER (7], P b 25

1, 2012, (3): 164, 173.
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[3] WK, KB, SKEIRH, 45, St SR K N A PR R 5
BEIR[D]. K B AARRIFSE, 2004, 11(1): 101-105.
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Introduction Experiment of Different Apple Cultivars in Nyingchi City

NIU Xin-yu, BA SANG Duo—ji, CHONG Duo
(College of Plant Science, Tibet Agriculture and Animal Husbandry University, Nyingchi 860000, China)

Abstract: Four apple cultivars, four varieties including "Gala", "Huayue", "Huahong" and "Zhongguohong" were
introduced and planted in the orchard of Tibet agriculture and animal husbandry University. The growth of
branches, chlorophyll content, leaf specific weight and water potential of each cultivar were measured, and the
flower forming rate and germination rate were counted. The results showed that the phenological phase of Gala was
the earliest among the four varieties and the phenological periods of "Huayue" was the latest. The early fruit and
high yield of "Huayue" and "Gala" are strong, and the annual growth of branches is the largest, the tree vigor is
strong and vigorous, and the germination rate and flowering rate are higher. However, "Huahong" is better in leaf
characteristics.

Key words: Apple; Nyingchi; introduction performance
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11 R HEARER

TR TE PURCR = BER AT, A28 94021 db4h
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1.2 #MRIRAZE
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R FEYMEIARINE 2 BITE 2017 444 F1 2018 4348
A EFT o

MR %L K:% (1)
Hop KAAERMHIEAEE, Loy, W TR, emo
B S(em” )=0.67ab (2)
o, SIFEMTE R, a HHOEE, b ATHEAE, em.
PRI
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Table 1 Phenological periods of 4 apple cultivars

s WA .H) TFERI(H . H) IO HD)
HE L 4.2 4.24~5.10 11.14~12.10
ML 3.27 421~5.7 11.13~12.4
A 4.6 429~5.14 11.14~12.11
iy 43 4.23~5.11 11.13~12.11

MFE 1 ATLAE Y, TR W A A A A L
b = A, FEAGE s ) 5 A =S i A LP— 20 (H
1E 12 7 4 HiF2fR3% 58, e ] AL Fop [ 20 078
12 7 11 HETEH-F2iRik e . Sz, Wb i P o ) 2
FHA = AR
22 ANMERBMBEENEEKE

R 20T 50O AT LUE i, JEiB 2 2016 4FiRJE 2017
g, AMPRSE TREARKREYRK, 2508
98.5cm Fl 149.0cm, ALK FEEAE A K EEHR T HRK,
IKENT 41.4cm F1 126.0cm , HIR AR 733X P AF FLAE K
SR/ R E LD R, JCIE S A T R AR
K KA R/ o WS SR AR A 57T AR Y, A6 T R
RESAEE Ay i {1 P 2 ORI AR 25 . 2017 AREEAS SRR Y
AR T 2016 4F, 3X F W] 4 A5 it R ERTE P4 ObR
ARG 3 i AR R T RRE
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Table 2 Annual growth of new shoots of 4 apple varieties
TR T
Fh sl
K (em) HLEE (mm) KB (em) HLE (mm)
i LT 533 79 259 6.9
L 81.1 10.0 39.6 9.2
2016 4F
#H 98.5 10.7 414 8.6
ey 37.9 8.2 222 75
HhE L 108.0 9.0 95.0 9.0
WL 125.0 10.0 114.0 9.0
2017 4
#H 149.0 9.7 126.0 9.0
i<y 112.0 9.3 111.0 8.5
3 ANERRAHEESE (mglg)
Table 3 Chlorophyll content of 4 apple varieties(mg/g)
A L= MR b BMHEER MK alb K MR
L 1.04 0.21 1.24 4.95 0.477
W ;. 1.23 0.22 1.45 5.59 0.438
#1 1.25 0.20 1.45 6.25 0.395
<y 1.38 021 1.58 6.57 0.525
x4 ANTEREM K L E MRS ER
Table 4 Leaf water potential, specific leaf weight, leaf shape index and leaf area of 4 apple varieties
i IKH(MPa) I (mg/em?) LS Z I MR (em?)
L -12.39 29.02 1.62 22.4
WL i -7.89 27.11 1.74 37.1
A -82 29.65 1.77 30.0
iy -10.27 31.71 151 30.2

23 ANERBUITFIMHERESE

Mo R BT E R R DL oA AL
H, ERAPTE SRR E R LR AR R LM
SRR, AR 3 AT, AL SRR R R, O AR
FIIRE , 2% 2K /b e ARLL IR , U I RE S 4 A1)
50, R TR SRICHE N . MHERER a/b BIE— BN 3 /2
A7, i T DU AL e SO RS 5, AR R a/b A (EIE T
T3, KW b ERAT LI OEREI RO REL B 4 Ak R
a, A BRI SRR I I RE 28 b K T A, X
FIPHOCH M oA S, FIRHIE DR A A TR
XTSRRI AL I & e, A8 fRefie

24 ANERGMFASE EHERMHER

IKFIE R G NK A RE RS I, BRI T
JT N K A3 W B R BE . 3R 4 B T, I K R K,
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JIAEREMR K I BE I %com, LSRE SR, ALl A [E
ZIWERK I RE T 55, DUt 22 o Lot E R Al iy i i
SRR, LRt R, AR, 2l
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Table 5 Germination rate and flowering rate

of 4 apple cultivars

Gy Al W25 (%) AL (%)

HELL 56.8 0
— ML 68.0 0
£ H 49.6 0
iy 48.0 0

LT 63.5 6.7

Yot 4 ML 71.8 36.6
A 73 27

Ei2as 64.4 5.3

3 Zr5itie

PUBCRRZ 1) [ AR 2R MFIE A SR L7, R AE 20 122
80 AEAUAE Sy PG TSR 327 DXt R 2 SRR, T
an AR AL, Sl RSO G B RS ORI 5 A5 I DR iR
SRR R, R A A L R A IRk AR 2T A P 2L 4 A
A AIELL T AL SEA A R A AR R B, fEbK

ZH1HE A AR AR S — AR RS AR, AR KR, 3
AERIRE A ARGEIR , KB X Y RAFIE T 4 S
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LN IR SV AR e e N e (Y A SE A
U o M 5 R ER DR 2R G 2R S RS 22 BRI AR
P, RS VYRR ZUC R S S5 AN BP0 R DL S
T 5 J SIS, TR 2 UL W 5 A T 4 2,4
A~ e ISR ] 78 25 AT B A T B
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Comparative Test on Cucumber for Intercropping

in Greenhouse on the Early Spring

XIA Xiu-bo!, ZHOU Yang?, LI Tao™, YAO Jian—gang', ZHANG Li-li'
(1. Yantai Academy of Agriculture Science, Yantai 265500, China; 2. The Life Science College of Yantai
University, Yantai 264005, China)

Abstract: In order to screen out cucumber varieties of suitable for early spring intercropping in greenhouse, the
paper used "Jinchun NO.2", "Jinrui 216", "Cuilong" and "White cucumber" as test materials, intercropping
towel gourd. Experiment set two treatments, for example, cucumber intercropping single row towel gourd,
cucumber monoculture as control. The results showed that, with intercropping towel gourd, the growth, yields,
diseases, and Land equivalent ratio(LER) of four cucumber varieties were obviously different. The North China
type cucumber was better than South China type. And yields, disease resistance, economic benefits and

of "Jinchun NO.2" was highest. Through the comprehensive analysis, the values of North China type cucumber

Yr#s B H8:2018-04-16
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were bigger than South China type. Among them, the total value of "Jinchun NO.2" was the largest. So

"Jinchun NO.2" is the most suitable for intercropping in the test.

Key words: Cucumber; intercropping; comparative test; membership function method
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Table 1 The growth of different cucumber varieties
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R A \
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\ e 161.67" 14.91° 10.84° 5826.00¢
HE 25
HAE(CK) 157.67 14.55¢ 10.39* 5934.71"
LS i
X 1t 157.00° 14.00° 12 6565.02"
HHf 216
HfE(CK) 155.33 13.67¢ 11.36 6608.49°
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Table 2 Yield of different cucumber varieties
Fhr BT N £ 667Tm> o
I A .
Fral (g) (kg) (kg)
EsY8 130.14" 26.65° 4555.78
HHE25
HAE(CK) 130.04" 26.90" 4598.52°
S ai]
EAE 138.40" 24.60" 4205.34°
Hii 216
HAE(CK) 138.92 26.10" 4461.76"
E1E 100.96¢ 20.15¢ 3444.62°
FE(CK) 105.12°¢ 23.58 4030.97
A 1
EsY8 86.37" 13.74¢ 2006.94¢
EBIN
HifE(CK) 91.45° 14.28 2441.15"
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Table 3 Incidence of different cucumber varieties
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Table 4 The membership function value of different cucumber varieties
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Sieving of Efficient Fungicides of Control Apple Tree Canker

ZHU Shuai, ZHU Feng—meng, YONG Dao—jing’
(Qingdao Zhongda Agritech Co. Ltd., Qingdao 266109, China)

Abstract: In order to screen effective fungicides for controlling apple tree canker, this paper used the growth
rate method to determine the bacteriostatic effect of 10 fungicides on apple tree canker, and carried out the
field efficacy test. The results showed that there were significant differences in inhibited effects and protective
effects of 10 kinds of fungicides against apple tree canker, and the best inhibited effect were Carbendazim,
Prochloraz and Propiconazol. 10 kinds of fungicides can effectively inhibit infected pathogen to protect the
branches when inoculated within O and 7 days after spraying in field experiments. But on the 21st day after
spraying, only Carbendazim, Prochloraz and Propiconazol maintained more than 60% protective effects.
Carbendazim (active ingredient) is the main control of apple tree canker and alternately used with Prochloraz or
Propiconazol as active ingredient.

Key words: Apple tree canker; inhibition; protective effects
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Table 3 Inhibition of 10 kinds of fungicides on mycelial growth of Valsa mali
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Relationship between Orchard Ecological Environment and High
Yield and Quality of Orange

LIN Jiang—wu
(Cash Crop Station of Yong“an City, Fujian Province, Yongan 366000, China)

Abstract: The ecological environment of orchard plays an important role in fruit product. The production quality
can be improved by improving the ecological environment of orchard. Based on this, the relationship between
the ecological environment of orchards and the high yield, good quality and growth of citrus was studied in this
paper. The growth environment, yield and quality of citrus were investigated and analyzed by using the method
of literature and case study. Finally, the paper puts forward suggestion of regionalization and applies the
comprehensive technology of agriculture to improve the yield and quality of citrus.

Key words: Orchard ecological environment; yield; quality; relationship
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DA K4 2 A ORI 1) v AP A2 R A R A g S B PR )
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K, BAMEBN, VA LRI, S EBORISFAE 1
R WP /NT 600m AL X, 420 i I A MG A
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B T AR AN [ AR i o Xof A 21K Tk ) 22 T A
XN EER AT 0T, S RO T AUERAE L S
L33 B A SRS DL, R R PR AT R 5 45,
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77 AR TE 9 S B 8 0, 2017 4 43 i ik B 386400kg A
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L B dh Bl R 16 75 55 5 [ SRR AR B ) 5 7 i
BRE R T, Rl B A i T B B B E AU AR A
AALRE LB EE TR R R ORI
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NG 1, Jok, Rt (W3R 2.3) . R LIE T, R
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AR R, WA AFETEC RN, BRI A
R PR A T A TE LR RS A K e s 4
F BN, KA B T K TR At A X R 2 : 400~600m 3
XA IR NN Ry 3 AT A H R RZT 45 5200~400m
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FHE 1 AT /NRA 2008 45 I N BT, 2014 4F
B 96600kg , ZE TR THY 7R 2016 AL 177500kg, At &
HoAb At , 2017 4FIK 205500kg , SR i o

®1 2013-2017 ERHE MERIGHEBEEFHITER
Table 1 The yield of citrus in the fruit farm of Wuxing village and Xiaosang in 2013-2017

) X T Ber=4E 4y = (kg)
PP b A il st )
(hm?) 2013 4F 2014 4 2015 4 2016 4 2017 4
HEM R 2010 4% 8.7 143000 168600 253050 350800 386400
INBF R 2010 48k 4 60500 96600 161500 177500 205500
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Table 2 Survey of tree and yield of Wenzhou citrus
o o m& - bR HAER A (em)
(4F) (kg) TH Fi s S IR 2t
TRRY 134 8 Gt 233 — 315 328x325 295
kR 1157l 8 i 67.5 10.8 248 314x268 220
INBRAR Y 115l 4 Ei 38 8.5 278 278x280 238
*3 tHERERFEMRImRAEE
Table 3 Table of individual yield and fruit quality of citrus
gt - bk RE IR [ep— T LA A R _— .
(kg) em [ (%) (%) (%) (%)
K HERY 589 0.21 filtiRiE 1 10.8 9.42 372 0.84 13:1 k
5% INER 52.5 0.21 Wl 11.8 10.26 4.16 0.85 14.3:1 it
oy ss o AWSEN n 07 345 0% 0z mE
%# BRERY 455 0.17 filtiRiE O 12.1 10.63 5.02 0.79 16.1:1 i
Py e ] 52.65 0.29 YR Dt 2 12 8.38 4.91 1.76 7.5:1 i

4 FHEEMNEEREHE, RESHESEMRE
RIS S FP AR, SA TR S KA B, SR B
TR BTG BY SR, IR BB RCR . MRS
TS A 3%~10% JRIME 5.5~6.5. TIENLIR (45
MR AF KA IEE AR, A K S R 2 i
K2 T UL AT PE 218 T BB B2 K Gl A 22 I
AT 1At B BRAE A DAL BEAK B A K o I B A
2R IR RE T KA TR A AT, A A A o AR
M 30%; METERZFBE, Mt SR SR
25%; B ZET Wb AMIE , i NE 5 o5 A R Y 10% 5 FERT A
A KA A3 IR T AR ARV o SR TR & A UK e
M, 7655 25 AR 2 0 SRR VA HE K, HLAE RN J5 T B
s ST K AR EROK AR [ R, 7E Rk 2R R 4 2 R i e
IK 7K BEAK 3 A o B R A A A A 0 oA S AR
4 BRI [R5, AR 22 OB 125 < 0 UK VTR
RS A TIERE 6™ 1 1 RUX R 25 R 0 25K
BlI5 YL AR A AR5, S8 KA AR A A5t 92 0 7™ 11
Hi s AE & Az #IRR S . AREN B E R TR

TR, DRI A 25 AR AGAE , K INF sl A X g LI Bt o 78
A ZIRATE Bl AR, A R E B i 952 A 255 32
B3 R ] RN o e o S R T A 8 e
AhJRET
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Trial Performance of Sweet Corn ''Yutian No.1" in Dongfang City of

Hainan Province

PENG Shou-hong', SU Ming', HUANG Jian-xiang™", YUAN Shui-qing',
HONG Chu-min*, GONG Yun-xiang’
(1. Hainan North Latitude 18° Fresh Fruit Co. Ltd, Dongfang 572600, China; 2. Hainan Suitable & Health
Ecological Agriculture Development Co., Lid, Haikou 570100, China; 3. Hainan Huayu Technology
Development Co., Lid, Haikou 570100, China)

Abstract: Taking "Huazhen" and HT2 sweet corn as control, the paper observed performance of "Yutian No.1"
sweet corn in Dongfang city of Hainan province. The biological characteristics of these sweet corn varieties
were observed to selecte the suitable local sweet corn varieties. The results showed that the comprehensive
index of "Yutian No.1" sweet corn reached the condition of contrast variety. "Yutian No.1" could be used as a
popularized sweet corn variety planted in spring in Dongfang district of Hainan province.

Key words: "Yutian No.1"; sweet corn; characteristics; trail performation; field effect
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1 #M#RE5FEE
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RIS LR A8 AR 5 T /I v e b i U R
e M T, 1AV Rk d g 1 IS AR i
SRS, WTHEICRIEY), FEFCAAELL b W T
2017 4F 12 A NRIF IR RE 4, R IGER 118 BL#% , Fii 4
PS80 55 0 TR BRATIE R 25emx60cm , B4~ fi
TR AR 0.33hm?, LU L =0 A8 50kg/667m? Fll
AHLUAE 1000ke/667m> VEFEAL . 2018 4F 1 HWIHEF , 45
Pl b 2 KL/, 15d I a1 s MR T i) 36 i
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TSRt % B ST TR R RSB T IE i 1~2 AR
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Table 1 Biological characteristtics of different varieties of

sweet corn

FoAh H Y B % HT2
AT .H) 1.09 1.09 1.09
HHEAH) 1.13 1.13 1.14
fEH . H) 223 2.27 225
m2Z (A H) 227 3.01 3.02
Ak (H.H) 3.02 3.03 3.02
SRR (A . H) 3.15 321 3.19
G EPT TN () 66 72 70

1 PRERER AR ORI k22 1
Py ARS8 L b 5 R, ST 1 R AR
WSCHA A B M, T HT2 B LT BLEI 145 AR ORISR IR
RECRS, R 66d, BT 15 RICR B, 72d.
2. B 15 Rkt 22 W3 R IO I 1~2d, 1
HT2 22 e T A0 A 1d.

22 AEMMEHERMKEHERKEE

2 WFFRAE AR, 3 A bR Y E R BR R AR Sy B
A 145 HT2. 2, SEHZMIKYCH B8 155 . 2
HT2. 3 ARSI IE A RRAE 22 A K, 76 H (B Rk
(R BIARARL, 4 B (o SR A B R SR (0, 4 1 25 8 (0 2
o, BRIy S YRR R0 0 £ S S 68, A 22 60 R 1
Gt AE G 1A HT2 G FOR R BN R L @, [ i
FRARR AR € A R B S 15 oK R B
sk LB RO R R SURFEIN S , ik F]
T ot SRR LR T At 2 A SRR A SR A R AE L (H
AL KRR LA F oK BT 3 A A Fh FORAERE
MR R HT2 =SB 1 5%, (B H R E
AR EE] 85%L) I
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Table 2 Agriculture character of different varieties IR RE (AR Tl S, T 1 Bk S EBMER
of sweet corn
S I=1 L. e i 1 Y ) Heoer o Hok B
'K:Eb{jt ﬂé%) %Eﬁ 1 % HT2 Tj(o %EH‘ 1 ﬁ%%wﬂﬁi%iwﬁﬁﬁiﬁ s /\U\j‘j—f—‘fl/\ﬂ:‘n
#iE(em) 190.4 231.56 215 HT2 5B K BB E N HT2 &K RERTRE NS
Hl(em) 2.13 2.23 2.04 Bt 1SR, AR AR R R R I HT2 22, 1
F 2R % 20.1 21.8 19.2 = s
S S TFORML . MR, TR
AR 5 6.2 7.1 5.2
) 74 G ss e HIT AT 230 . BRI 3 A 8508 T R Tk
AR LI TE (em) 9.97 1153 9.67 FETE R HETE o i 0 1, F PRI AR o Hh (B (A F [
B (em) 652 8133 80.09 T S80I 2 1)) R (34 2 G, (AR B R 1
MRl — 90y S8 15 183 14.9 P i 2 A N
(o) s wa asas  MEOWEBUVHSBG. WA 3 FR RS R
iR 45 45 i AN 2 5 U = o NS0 o VAL £ 5 N 5 & T A
SRR % e e J& F IR, FoA 2 AN FHRIRERL /N T (a8, Hofth e
PR ) £y % LD - , , o ps
- ik ik R LRI R AR DR, IR 1 BRI T
TR B (0 E E % ~
Vi it it s /ﬂ\:ﬁﬁ 2 A KR M HT2 5%@9@&27&%*&%‘@%
Ten i Bk Bk st FAK
e ® wR ® 23 R SFEHE KRR
R (%) 16 0 0 B . - Bk g
R (9) 13 426 L6 23 BN, HT2 FORAHEIEE H BLE 1 SR & (ERN Rz
T (%) 6.6 113 3.79 I, S B ERIE 22 5 B 1 5 BOR B4 T4 R
iR (%) 88.2 85.5 89 AR AR B 25 A S B AP, BBl 1 5 FORMZEG b TP
IR E E L3 . .
8 ‘ ‘ ‘ MisFIE
Sy HENE Tl 55 Tl Teali 5 = R ] T T ) R
SRR i sk i Fabe 3 3 o " “f":.ff t “: o - t
*Eﬂ(%fﬂ; %ﬁﬁ' %ﬁﬁ' ﬁﬁﬁ' aple Qua Ity O 111erent varieties or sweet corn
AR (%) 6.2 9.9 13.7 Ptk P B2 HT2
PR T (o) 186.8 2323 1715 . 51 146 148
K (em) 17.97 18.23 18.89 - ' ' '
At (em) 4.34 47 4.03 Wil h i i
FeRK(em) 24 3.78 3.54 TRz LB i i CY
K (em) 7.46 5.62 5.51 Rk i # #
TR 113 126 132
P gk 1k e Gl
(R IR 38 329 38.1
L) 277 293 274 EREhn ST fi i fi(-)
AR (%) 64.4 67.8 56.8 o SR K =1
B 5 e et e w24 TRIRMEEAMERIER
i R R H N T RBR BOKSRAR A SN2 2308 B 5 R A5 20 0
e P P e O, CGRESESRA A B Y FOR G A 1 77 &R
e =Sf) Ff Fifa — . . e
\ \ : KHE & F 4 L5 RN, B85 1 S0 mE MR
FROBAR Ha Ha Ha e o
- s % % B 7 b, 40 0 5 A 7 T LA 2 SRR L T T2 £

FRLRN i) 2 JOAL R i) 2 SR IR EES
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Table 4 Production of different varieties
of sweet corn

i % Bt HT2
REAT- 2 B AL 636 705 712
PR () 533 565 515
e 3 (kg/hm?) 12461 15491 11440
E 7 i (kg/hm?) 13948 17408 15270

3 itig

AIRIREE R, B 155 HT2 A F I e
W22, BLEH 15 AR At 22 X RO, T HT2 Y
- 22 W R T HOM 1, J& T IE AR NG . BEEE 1 Sk
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HpG . BT 1S HT2 TR ORI | MR DR
FRIK 16%, —EFLEE b Al LR hn s (5 E R g 5 v R
FEAR s SR8 G (51T, ZEAT P AS S oA i B, 7T BB 24222
X FORIEH AT TS, HT2 ToR&h iR hyrp . 25 HF
R R R AT R 22 A B O i S Al 1 S AR
B 22 Y T HON 0, DR A R 1 25 R R
FURT 15 TR A R GIE g RS K H B R
PR fe i, D R R ) T B s FPRLE T ORI
PR FR R T, VRS B BE AR AT, AR EOK
SRR EEOK SR I HT2 R ERAR TR, FFERL)
ol oz R s P T JRR 22, TS 1 5 ROK Rl R v L
FUEAE, FJa SR TR RS 15 5B R
Bk Bt IR & B 3 AN K R SR R 2 Y

R KRB /NI TR e B, dh b e 252 A K
WRIELLELREIRARIPET, RIUIETH 1 5 Zr S PR
AR A A7 A 2R, DR BL Al 1 5 ok
TETE P AR T T REA TR 24 ) M A
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Antioxidant Activity of Different Polar Extracts from Cinnamomum

camphora Branches

GAO Yue!, LI Zi-jiang'?, WU Le?’, SI Chuan-ling"
(1. Tianjin Key Laboratory of Pulp and Paper, Tianjin University of Science and Technology, Tianjin 300457,
China; 2. Shandong Institute of Commerce and Technology, Jinnan 25013, China; 3. Institute of Applied
Chemistry, Jiangxi Academy of Sciences, Nanchang 330096, China)

Abstract: The antioxidant activities of 6 different polar extracts of Cinnamomum camphora branches were
evaluated by in vitro antioxidant methods, including DPPH free radical scavenging and reduction ability
evaluation protocols. The results indicated that the antioxidant activity enhanced with the increase of
concentration in a definite concentration range. Meanwhile, the medium polar ethyl acetate and n-butyl alcohol
showed significant activities to scavenge DPPH free radicals and the reducing power of Fe**. The investigation
results will provide scientific clues for developing functional antioxidants from Cinnamomum camphora
branches.

Key words: Cinnamomum camphora branches; extract; antioxidant activity
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Exploitation and Utilization of Wild Vegetable Resources in Pu’er City

QIAO Ji-xiong
(Cash Crops Workstation in Pu’er City, Yunnan Province, Pu’er 665000, China)

Abstract: There is rich in wild vegetable resources in Yunnan province. Many species are extremely nutritious,
and some species have good medical value or special usage. Thus, wild vegetables have very good exploitation
prospects. Based on the investigation and study of the wild vegetable resources in Pu’er city, this paper
combines the situation of the wild vegetable resources in the whole city, the present situation of exploitation
and utilization, and the existing problems, some suggestions were put forward for the development of the wild
vegetable resources. This article hopes to provide some reference for the artificial cultivation and the
exploitation and utilization of wild vegetables.

Key words: Wild vegetables; exploitation and utilization; suggestions for development
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Research Status of Components and Functions of Ganoderma lucidum

WANG Chao—chuan
(Jinan Fruit Research Institute, All China Federation of Supply & Marketing Co—operatives,
Jinan 250014, China)

Abstract: Ganoderma lucidum is a medicinal and edible fungus. The main chemical components and
pharmacological effects of Ganoderma lucidum were briefly described in the paper. The pharmacodynamics and
manifestations in anti —tumor, immune regulation, liver detoxification, treatment of cardiovascular and

cerebrovascular diseases, anti —aging, were analyzed. Its application in cosmetics, health products, and

ornamental value, are also introduced.

Key words: Ganoderma lucidum; components; function; research status; health products; cosmetics

RZ(Ganoderma lucidum) , XFRIFH, Z2—FjE T2
FLE IR 2R AR B, RN EE , BRI R
e, BA =R FRRE SR AEPOEE. REERER I
A FAT B I R A s , AR i AT R AR
AW X S H FTFR e A R 2 M X PR A
(CPfA T P i 8. “REZATHH AN, R

s HEA.2018-05-16

WA, T RRUESE , REZ AR &
A RZZHE WRAEY) AR AR ZRA ST
PN 1)

AR, B R 2 AR A, K i gk
SERZREIRST A B e B, i ARG, [l
REAE G 28, AR AR  MUBH AL o 55 9, A i R R

PREEN . EHN(1982—) 5, BUFRBESE B4, 2SRRI 15 W AT EHfe ) 1A



46 HER 3K

=gl

2L ER KA T « SR T, R i e
K, PUBOBAR B RO B AL AR 1 O HE R SO S5 7 A B
R RIS S0 AR SOOI R 20 8 A~ o, R4
REWZRG REOE JFRER Z R IREERT, 9 R
2RI RIS

1 FEFRYERS
1.1 RZEZHE

RPN R R Z i FENTEER . REZH
FELI PR, EEE A R Z AN EE |, F
BALE DA DA B D FUBE DA - B
M L-PTRARESE . HRTIFIE R, R 2 ZHER FE s
WSS A IRBRA SR I, A5 iy, ik 4.939%4, R 2 ZWhnE
PR AP IR S T RE , vl i s B AR L A 2R R
g A (NK ) FNZ0 I &5 E T A0AE AT RE , [R1 4238 SE g 41
it 5 o T Ao I 20 A T 9 L 4 R S R o R R E
AR LR -, IR IRSE R F (TNF) R4 %R
(TIFN) , KA FE M 4 ML S fE R T8, FEARZ R 2 20k
KT B-1,3-D-H R BER B-1,6-D-H M2 KL 4
BT VE R R R0, Fih, RZ ZHHE AT
ARV, AS IR AT IR i R A X B ISR TR 2 £
WERIPUAALTE Y, 20T T R 2 2B SUBAT 127 1 14 GE A
F 5 304 R 2 200 20 20 A = v Bk T — R HLA R
I RE LUK}
1.2 =mEELEY

RZ =AY — R AR E B S b E
W ACZEEER S 4 RIS, 2 R 2 Hh U RR A2 BT
HAZMEM. BRIARZ horesn =i ayo
i 130 Flr, JE &R =R G W A A R R T 4
BT, AR i e J - 50K L4308 €30.C27 i 24 =25 X%
S5 PR E T REAS [ 19 =105 28 Ak A5 WO 3 a7 B o g
fifs, A% AB.C.D.E.G.I.L.Ma.Mb.Mc.Md.Mg
DI IRZ R A B.C.D.E.F.0 558, FIE1E IR 2 17 H;
HhorEs s 8 B =ERAE Y, A AR Z A R AL R
ZHIFIER B, RER TR A, REB B.C.EM, R 2=
B, RZHTER A X CCL, A1 ZLIHR e B N R AT 1A 1 i
(07N B T = YA BRI T s AR 2 - IR A B
R IR T A PO, OR[N 2R 0 R 22 =i b S & it
A 225 BB SCOSE F AR BRI E T 19 FAS [R) R R
(1) R 2 R =i 1) & i 25 SR Bow AR RDR IR
(7R 2 =i BRI 1 & = AN

1.3 =ER

REREIERN W ALE” A SRS &/ A2
W 10% A b5 B A R e AR SF N IR 1 24 2k
%, o AR SRR Y 309%0~40% 5 B 25 SR A & B 2
TR O A RS RR . R 2R RFh 2 ] 2 SRR RS
L, R EA A, REARBAAGMEL H=
1o AR O RIS R 5 R 2 2 RS A
SERZUAPUIR TS . IIIEI , KT EIR =R
1% i SR e R N R AR nT AR R/ DR E R
PEB ARG
1.4 Bl

REPEAHREHIES, AR =S A%
JET) JER I A R IR T LA BB B B S e
WA AUV TR, AT LB R AR I 1) 5 4
AR A 1L BE A IR S PR R , BRI
JE NRDT R FEE B AH R T B AR

2 ZAIE{ER
2.1 HibhiE

PUMIRE R R 2 o N 2V E L B F o 3
RSB IR T RESAE F T I B A 1Y R R
2B LAY A A YL, DL BE RS I A
TR Z R AnEg R I E Fn s bR A g T R 2
BT E R A SRR AP ER— IR, TRAE RN
T —EEA R RS, S M AR5 ) o Liu R M 560
MR E KB 22 P oy s A5 — XV B A . R 2R Mf Al
REWR S, “H N FLARAIAT 3848 1L MTT L8 E
W, —ERERSH W D AR Z R ARk .
22 PHRE

REZHE —iERMEEY REEAX = Fss R
2GR DI RE R RAE AR . RZ 25T LA
A1 G328 10 225 S, 0 840 P 2 L ) 2 A L o
SR BEPELN AR I T A 4000 , ik 2R T G RGN E . -
ZEANAT IR S, SR S R R 2B F
DA R 2 i — B RE A R A MASR S 1 2 ik A%
2.3 BT ILE R

U A B R 22 B AR s , X TFIRYT , — IR
K HPGLRYT Bl AT A B R BRI IR Z A
TG R INEYT IR R 2 2 R 2 =i E SR
WyJot, AT LI o B R Sy Al LI, MR A b il f



g

I R Z R A H IR 47

FREARDL A WFFEUESE , R Z X 0E0 OFn XK ], 25
SRR R ff R 2N 729 O AR A5 IR 0 - R 24
N 65% . PELLL 1 B AR A R R e, AR R RS pi
Gpte I H T = BREEAR . AR R 29097 e Ot Fe
A2 R IR U O Y R B, PFE B O R ot b
Z AP R,
24 MEE

MREPEEERMIR KRS, FEETHA hiE
RN . AR PR A i Y L B T FR
farBt AR sbt A AL B T Canis S ik s Ak
it , SOD ) AR, J& AR 1) — AN . R2Z AW IR
SR N IR A4 25 A5 AR A, R 22 20 B35 4L SoD
e VR T 20400, BEPR S 2L MM SOD TG T, 15
B A L ATERREE S, WMTRE L B R S HLAARH45
Bij 1B R i3 Ak, vk B P S e i Bl Ak e
T X T S AR, iR B IE R I W D5k . IeAh, R
2 ZpRe i E IRV ANEAZ Y DNA A5 BCRE T, 84 m 4
FRLI) 23 AR, DT AE S AL 1) 3 09

3 HftbAEEIRAAR

RV IR 2 SR P2, L R B ]
0z ARZ 2R RS A RZ M A IR TR
FIBR 2 B 45 300 W N RRAT 45 AT, R 238 A
Fig, FEAIAE LT JLASJ5 T
31 RiEmpFE

REFEREA KL, KA ES M
M EARS 2] THIAMART . HATHY B S RZ M
TREE SR 2 A R, I LR 208 T2 e 57
A PR AP 500 S, R Y 5 A AT Y
RS AT, LA 2 IOk O A i 73 [l WP A K
AERMK RN Ll IR T, REATL
HH] B WA A PR ity , X S A it AT B T A AR B, JE G
XTGBT, IR AR AL, R B LR 47 5 25 T Tl
AIBHAME B . RIS, REZPEA T b
I, — LT RIHED TR ZYOR R Z TN Gl B |
REZTRYIRE KL 5| AP o Qe 547 55091 i LA
REZRBEUEH N FEER, BRI RENE S S 7L YR
FCT7 , TR0 T I REME R 2 2 A YR A BRI 0
FUE IR AT T o3 H7 o AR 1 1E A2 SR i E R
PRI AT T2, HFWTIE T R ZTRFAEN R FEh FLRR A
FERE AR

32 & FErAEA

(REQNE MO, RZFh 253 3G &= I,
PRI A WU IR LS, REAE AR M 5
BE b 22 A0 2 1SR 20—y R A ah DA 2] i
ER"IVER o W R 2R BRI I B4 At it b B
TH RAFR IR , (8 5 DR PR RRE T R RO R RE R N 1
JR A PR, DR S R i fk b . R 22 DALhT % il
B B R S A PR S AR SR A ik 5 4T 7 B A
R 22 A1 44 i KRR AE B TR B vh VR 0 T 22 2 1 JBOR A5
O3 T AR 2 AR BORE: 21 20 AR Bkl bl FR s )
33 WEMNEMNHA

T R 2 A& A R E N KR AR 2
AR Z ), R2 CRARIHEZ . FEMETRISINE
AR AL, 0 T TR AL E RS AME 3
WL, B MER . REZFEUIEOARRNRE T2k N
L AR L A B RS K AT R N T AN
FERCA 2R R R . i HLR 20T DR AR e 1Y)
EARER A T T8RS St RS I, H T
LA 13 i 82 P 25 A A ot B A5 A

4 RE

RENR— PG n B 25T, FEfe B AR {EERR |
IEAR 5% R SR T R AR B R AT R 2
B4 N AT HUMERGST , UM AR SR E, BA R
KA = I E

FUAT T B LURZ 0 sOR PR i B2, (R
Bl A RO B i i, A" U RIR 35 5t
RIBFIGTR, W T RZ7 ORI kb A 75 T
E— PR . B AA S BOWEFE AR R %) 22 2 Je R 2
7 b PR PR A S A A 2 S T D RE I TR,
MIPT AL e KPR R LA AR R 2 S, O

W77 S04 55 W 2 R € B R AL i S N ]
S E 3k

(1] EZRZZER 2 hAe NRIEMEZ I (M), b s T
b H AL, 2010.
[2] MHURLE, M, BRIGZE, 55 UM S OB E vk e R 2
SRR ZIR A B & RJAREEEZZE, 2011, 33(3): 56-58.
[3] XURMF, FH, fIas, 55 R2ZHMA AT RHZ5RER
2244R, 2008, (25): 183-184.
(F#% 53 )



Pk K Hh SRS 538 4,45 8 )
Industry Development China Fruit & Vegetable 2018 4 8 H

) 4

RN B el A ™ L H

FAKE ARG 2, £ BRI

(1. VBRI T A8 X A 0ty , TaT G JEERH 457000 2. HEBHTT 40 3B H0UR) , TR HEBH 457000)

—

H E.AIENLTHEORTE, REDG FE SR LA RAR TN AR T B W SP AL R,
N8 T AEREGY AR K W T ARt RAF M = & S i An R B2 AW Foh, 20T T AR Eat 23 09 B R AR DA B R e BT 7
R R B, G AR I E A RAF 00 = o & FF RS

KEEIF 2 oAt RAEW ; Bh

PESES: TQ45 MHERFRERS: A X E4HS:1008-1038(2018)08—0048-04

DOI: 10.19590/j.cnki.1008-1038.2018.08.014

Research and Application of Silicon Fertilizer

in Agriculture Production

WANG Yong—gang', KANG Huai—qi®, WANG Hui-hai', CHENG Zhao-dong'
(1. Soil Fertilizer Station of Hualong District, Puyang city, Puyang 457000, China; 2. Municipal Bureau
of Agriculture and Animal of Puyang City, Puyang 457000, China)

Abstract: Silicon is the fourth element of crops, which plays an important role in high yield, high quality and
safety of agricultural products. Development situation of silicon fertilizer at home and abroad are reviewed. The
kinds of silicon fertilizer are introduced, the silicon fertilizer on crop yield, quality and the influence of heavy
metal content, and the silicon fertilizer on the amelioration of soil and the problems existing in the application
of silicon fertilizer research, aimed at the research and development of silicon fertilizer and provides the
reference for the safe production of crops.

Key words: Silicon; fertilizer; crops; influence
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Present Situation and Countermeasures of Economic Forest

Industry in Henan Province

XU Xiang—dong
(Forestry Bureau of Gongyi City, Henan Province, Gongyi 451200, China)

Abstract: And the development of forestry industry is an important part in the process of modern economic
construction. On one hand, it can improve the environment, on the other hand, it can bring greater economic
benefits. In this paper, the development status and development countermeasures of Henan’s economic forest
industry are analyzed and discussed.

Key words: Henan province; economic forest; forestry industry; current situation problems; countermeasures
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Problems and Countermeasures of Modern Agricultural

Technology Extension

ZHENG Zhi-ping
(Government of Qiantan Town, Jiande City, Hangzhou City, Zhejiang Province, Hangzhou 311602, China)

Abstract: With the continuous progress of agricultural technology, technology occupies an increasingly
important position in all walks of life, especially in agricultural production. In order to develop agriculture,
increase the output of agricultural products and raise the income of farmers, it is necessary to extend modern
agricultural science and technology to agricultural production practice. This paper discusses the common
problems existing in the popularization of modern agricultural technology, and finally gives the solutions to the
problems existing in the popularization of modern agricultural technology for reference.

Key words: Modern agricultural technology; extension; problem; solution strategy
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Non-pollution Cultivation and Management of Ancient

Xian Peach in Pingnan County

LI Guan-fa
(Economic Crops Technology Extension Station in Pingnan County, Ningde 352300, China)

Abstract: Xian peach is a famous fruit variety in China. Its fruit is bright red, beautiful and easy to color. The
fruit surface is white, fine, crisp, juicy and sweet. and taste is very good. It is more resistant to storage and
transportation and contains many kinds of nutrient substances. It is favored by consumers. In order to promote
the development of Pingnan ancient peach industry and improve the yield and quality of the fairy peach, the
paper briefly introduced the harmless cultivation techniques of Pingnan ancient peach in several aspects, such
as the selection of peach orchard, the selection of peach varieties, the selection of peach varieties, fertilization,
plastic and pruning, and the prevention and cure of diseases and pests, in order to standardize the production
of the fairy peach.

Key words: Xian peach; park selection; variety selection; shaping and pruning; pest control
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Symptoms and Comprehensive Control Measures for Continuous

Cropping Obstacle of Greenhouse Vegetable in Lhasa City

XIE Dong—feng, ZHU Zhen-jia, WANG Guo—qiang
(Tibet Vocational Technical College, Lhasa 850000, China)

Abstract: In Lhasa greenhouse, tomatoes and cucumbers have a higher yield. However, due to years of planting,

continuous cropping is serious, it has become a bottleneck for sustainable development of greenhouse

cultivation in Lhasa city. This article analyzes the performance of continuous cropping obstacles in tomato and
cucumber, the relevant measures to overcome the continuous cropping barriers are put forward, in order to
provide reference for the development of greenhouse vegetable production and industry in Lhasa city.

Key words: Lhasa city; greenhouse vegetable; continuous cropping obstacle; integrated management
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Analysis of Three Dimensional Cultivation Mode of Cherry and

Strawberry in Greenhouse

SU Liang—jie
(Cangzhou Lingang Jintaiyang Green Agriculture Co., Ltd., Cangzhou 061108, China)

Abstract: The winter temperature in Hebei province is low, and most of the soil are saline alkali soil. This
paper introduces cherry varieties with strong cold and salt tolerance suitable for planting in most areas of Hebei
province, cultivates them with strawberry in three—dimensional cultivation mode, and makes full use of limited
greenhouse space, which can advance the time of market of the two crops, and also provides a new idea for the
development of sightseeing agriculture.

Key words: Cherry; strawberry; stereoscopic cultivation; mode
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Study on the Rotation Mode of Eight Ribbed Melon
in Qingtian County

QIU Gui—feng
(Crop Management Station of Qingtian County, Qingtian 323900, China)

Abstract: The pattern of vegetable rotation can make full use of land resources, improve the production
capacity of cultivated land, increase production, income and efficiency, and achieve better economic, social
and ecological benefits, and has a strong promotion value. Eight ribbed gourd is a local variety in Qingtian
county for a long time. Due to long—term planting, the degradation of soil organic matter is serious. To further
excavate the production potential of eight ribbed melon, reduce the economic loss, rationally utilize the time
difference and increase the efficiency of land output per unit area, local actively explore the rotation of eight
ribbed melon rotation. High efficiency rotation of pea —eight prismatic —dish is a kind of planting pattern
popularized in Qingtian county. This model has significant effect. It is of great significance in promoting
agricultural efficiency, increasing farmers” income, and protecting the ecological environment.

Key words: Eight ribbed melon; rotation; pattern; explore
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Study on Control Measures of Freezing Injury of Fruit Trees

in Northern China

ZHAO Jing
(Nanhua Nursery of Shijiazhuang City, Shijiazhuang 050800, China)

Abstract: Heavy snowfall, cold current and other abnormal weather in the north of China are easy to cause
freezing damage to fruit trees and bring huge losses to fruit production. This article briefly introduces the
concrete manifestation of frost damage of fruit trees in north China, and puts forward some concrete measures to
effectively prevent and control frost damage of fruit trees, including night smoking, rational spraying of water to
prevent cold, scientific control of irrigation amount, covering and rooting, etc. Aiming at fruit trees that have
suffered from freezing injury, the article also puts forward measures such as protecting flowers and fruits,
preventing and eliminating diseases and insect pests, pruning branches in time, and loosening soil and
fertilizing reasonably.

Key words: Northern fruit trees; forms of expression; prevention and control of freezing injury; remedial

measures
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The Prevention and Control Technology on Diseases and Pests of Grape

in Central Shaanxi Province

WEI Gang
(Gardening Station of Qindu District, Xianyang City, Xianyang 712000, China)

Abstract: Central Shaanxi province belongs to the warm temperate semi humid monsoon region. The
temperature difference between day and night is large, and the annual sunshine hours are long. It is suitable
for the growth of grape. However, the growth of grapes is in the summer of high temperature and drought is
beneficial to the occurrence and epidemic of diseases and pests. This paper briefly describes the current

situation of grape planting in central Shaanxi province, and analyzes the main control measures such as downy

mildew, anthracnose, white rot, powdery mildew, gray mold, green bug and thrips.

Key words: Central Shaanxi province; grape; planting status; disease and insect pest; control technology
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Grafting and Retracting Pruning Techniques of Linxia Red "'Fuji'"' Apple

XIE Zong—peng

(Linxia Institute of Science and Technology Information, Linxia 731100, China)

Abstract: Seedling grafting, inferior variety replacement, shrinkage pruning and other techniques are
indispensable measures for high yield of red "Fuji" apple in recent years. In view of the problems of
unreasonable and irregular grafting and pruning techniques commonly existing in "Fuji" apple trees and the
investigation results of the grafting and pruning techniques of "Fuji" apple trees in Linxia area, this paper puts
forward the new techniques of grafting and retracting pruning of "Fuji" apple trees in order to guide the fruit
farmers to carry out the renewal of apple grafting and pruning techniques and promote the impending
development of the new techniques. The production of red "Fuji" apples in summer area provides strong
technical support for the development of Linxia’s economy.

Key words: Red "Fuji" apple; grafting; retraction; technology
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Analysis on the Operation Model of Fruit Tree Breeding

HAO Xiang—hui', CAO Yong—qiang®
(1. Government Forestry Station of Zhu’e Town Qihe County, Shandong Province, Qihe 251100, China;
2. Forestry Bureau of Qihe County, Shandong Province, Qihe 251100, China)

Abstract: Fruit tree adoption is the choice of modern people’s healthy lifestyle. This article discusses the trend
of fruit tree adoption. From the aspects of design and construction, daily management and marketing mode, this
paper discusses the operation mode of fruit tree maintenance, aiming at promoting the development of
agricultural characteristics and increasing the channels of the income of farmers.

Key words: Picking garden; fruit tree adoption; marketing mode
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Bark Whip Graft Technique of Plaything Walnut

ZHANG Yan-min, DAI Jing, ZHENG Wen-mei, GUO Jiang"
(Forestry Bureau of Qian‘an City, Hebei Province, Qian“an 064400, China)

Abstract: Plaything walnut is a special type of walnut that has a collection value after processing. The yield and
economic benefit of walnut were increased with high survival rate, fast recovery, strong tree potential and high

degree of lignification. Starting from the collection, processing, storage and grafting methods of scions, this

paper analyzed the main techniques of cuttings and tongue grafting of plaything walnut.

Key words: Plaything walnut; scion; grafting; post harvest management
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Identification Method of Root Knot Nematode Resistance in Fruit Trees

QIAO Feng, WANG Jing—min, LI Jing—hua, CHENG Dong, LIU Yan-hong, SHI Yu
(Zibo Academy of Agricultural Sciences, Zibo 255000, China)

Abstract: Root—knot nematodes (RKN) were one of the pathogens damaged to plants mostly in the world. It was
important to select the plants resisting RKN. The article mainly talked about the ways of getting RKN and how
to the ways effected the inoculation, how to select the resistance plants, including the general inoculation, the
high and durable inoculation, the inoculation in the plant medium. It compared the difference of the different
inoculations.

Key words: Root—knot nematodes; inoculation; infection; resistance; tissue culture
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Application of Biological Reactor Technology in Greenhouse

Tomato Production

QUAN Yin—zhu', LEI Jin—fan’, YANG Guang-yuan'
(1. Agricultural Technology Extension Service Center of Fengxiang County, Shaanxi Province,
Fengxiang 721400, China; 2. Agricultural Technology Station of Yangling District,
Shaanxi Province, Fengxiang 721400, China)

Abstract: Consecutive years of greenhouse tomato cultivation led to soil hardening, salinization and frequent
occurrence of pests and diseases, which seriously affected the yield and benefits. The use of biological reactor
technology can greatly reduce the harm of winter low temperature to seedlings, increase the concentration of
CO, in the greenhouse, improve soil, improve the content of soil organic matter, and create more favorable
conditions for crop growth. This paper briefly introduces the technical key points of greenhouse tomato
biological reactor from the selection of tomato varieties, seedling raising, production of biological reactor and
the management of tomato growing period, and analyzes the effect of the implementation.

Key words: Greenhouse; biological reactor; tomato; technology; effect
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The Prospects and High—yield Technology of '"Miben' Pumpkin

WANG Yi
(Agricultural Service Center of Yihe Township, Xichong County, Nanchong City,
Sichuan Province, Nanchong 637200, China)

Abstract: The "Miben" pumpkin is an annual vine herb with rich nutrients. It has fewer pests and diseases,
strong disease resistance, high quality and high yield, good sales, good efficiency, and is resistant to storage
and transportation. It is suitable for promotion and large—-scale planting in Nanchong city. This paper briefly
describes the planting characteristics of the secret pumpkin, analyzes its development prospects, and
summarizes the cultivation techniques of the secret pumpkin from the aspects of base selection, breeding, land
preparation and harvesting.

Key words: "Miben" pumpkin; high quality and high yield; cultivation techniques
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Analysis of Efficient Planting Measures for Green Tea in Rizhao City

YIN Yan—cheng
(Yimeng Huimingyuan Tea Line of Linyi City, Shandong Province, Linyi 276034, China)

Abstract: Rizhao city has superior natural and ecological conditions and special geographical environment,
which makes Rizhao become the earliest successful area of "south—to—north tea diversion". Green tea has
gradually developed into a dominant characteristic industry in Rizhao city. In order to increase the income of
tea farmers and improve the economic benefits of tea enterprises, this paper systematically expounds the
cultivation measures of high quality and high efficiency of Rizhao green tea from the aspects of fine varieties of
tea trees, establishment of tea gardens and management of tea gardens, so as to promote the healthy
development of tea industry.

Key words: Rizhao city; green tea; high efficiency; cultivation management; planting measures
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