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Study on the Effect of Controlled Atmosphere Storage

of '""Yunhe' Pear

CHEN Xiang', YAN Wei—dong?, FU Bing’, LIN Feng?, ZHENG Xiao—yan®,
FAN Fang-juan’, ZHOU Xiao—yin"

(1. Lishui Agricultural Station, Lishui 323000, China; 2. Yunhe County Forestry Technology Extension
Station, Yunhe 323600, China; 3. Agricultural Technology Promotion Center of Liandu District,
Liandu 323000, China; 4. Lishui University, Lishui 323000, China; 5. Lishui Academy
of Agricultural Sciences, Lishui 323000, China)

Abstract: The physical and chemical indexes of "Yunhe" pear were observed and recorded in different stages
through controlled atmosphere storage, in order to study the change rule of commodity characters and explore
the best storage period. The results showed that after controlled atmosphere storage for 186 days, "Yunhe" pear

could keep good commercial quality, the fruit surface was colorful without obvious disease. The content of
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soluble solids in the tested pulp was between 10.60-12.90 Brix,the hardness was between 5.55-9.20 kg/cm?

and the taste was crisp, light sweet and juicy. The modified atmosphere storage period of "Yunhe" pear can

reach about 186 days, which is about 3 months longer than that of commercial cold storage. The effect of

modified atmosphere storage is obvious.

Key words: "Yunhe" pear; modified atmosphere preservation; post harvest preservation; quality
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Table 1 Sensory quality classification in postharvest storage

of "Yunhe' pear
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Table 2 Statistics on the degree of fibrosis in postharvest

storage of ""Yunhe'' pear
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Effect of Hot Air Drying and Spray Drying Technology on Fruit
and Vegetable Powder Quality

PAN Shao—xiang, ZHENG Xiao—dong®, LIU Xue-mei, YAN Xin—huan, MENG Xiao—meng,
LI Zhi-cheng, TAN Meng-nan, CAO Ning
(Jinan Fruit Research Institute, All China Federation of Supply & Marketing
Co—-operatives, Jinan 250014, China)

Abstract: Taking Letinous edodes, cordyceps, okra and yam powder as experimental materials, this paper
studied the effects of two drying methods on hot pepper drying and spray drying on the quality of fruits and
vegetables. The soluble solids content, solubility, bulk density, and the content of polysaccharides and total
flavonoids in the nutritional index were determined and analyzed. The results showed that the solubility and
density of spray dry powder were better than that of hot air dry powder. The two drying methods had no
significant effect on polysaccharides, and the flavonoids content in spray drying okra powder was higher than
that in hot air drying powder. The effect of spray drying was better than that of hot air drying for these four
different materials.

Key words: Hot air drying; spray drying; Lentinus edodes; cordyceps sinensis; okra; yam; quality
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Study on the Optimum Dissolution Technology of Phosphate—solubilizing
Bacteria on Medium and Low-grade Rock Phosphate

LI Wen-qian, SHI Kai-nan, ZHU Xing-yang, MAO Yan-yong
(Huaiyin Institute of Technology, Huai’an 223003, China)

Abstract: Studying the optimum technological conditions of dissolving medium and low grade rock phosphate
by phosphorus—solubilizing bacteria can improve crop growth and crop yield in phosphorus—deficient areas. In
this study, the phosphate—solubilizing bacteria from orchard soil was cultured in rock phosphate media. The
results showed that pH 7.5, 28 °C, 7% as inoculation quantity, a shaker at 180 r/min, 5.0 g/L. as rock phosphate
concentration, 20:1 as carbon —nitrogen ratio, incubation time 5 days were the optimal effect of phosphorus
dissolution.

Key words: Phosphate —solubilizing bacteria; medium and low —grade rock phosphate; soluble phosphorus;

dissolution technology
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Research Progress on Jujube Fermented Products

LIU Qiao-ling"?, YANG Li~feng’, MA Chao’, WU Mao—yu"
(1. College of Food Science and Engineering, Shandong Agriculture University, Tai’an 271000, China;
2. Jinan Fruit Research Institute, China Supply and Marketing Cooperatives, Jinan 250014, China)

Abstract: Jujube has a high nutritional value and medicinal value, and integrates the three functions of
medicine, food and supplement, and is known as "woody food, nourishing good". With the improvement of
living standards, people’s requirements for food have gradually turned to the direction of natural, nutritious and
healthy, and probiotics and health foods have become popular. Jujube fermented products have become more
and more popular. Based on the introduction of fermented jujube juice, jujube wine, jujube vinegar, jujube
yoghurt and fermented jujube powder in recent years, this paper puts forward the research direction of jujube
fermented products and provides reference for the series development of jujube products.

Key words: Jujube; fermentation probiotics; research status; development direction
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Effects of Different Infiltration Irrigation Treatment on Quality and

Water Use Efficiency of Muskmelon

Ezetiguli* Alimu, Kenjiguli*Sulidan
(Research Institute of Grape, Melon and Fruit in Xinjiang Uygur Autonomous Region, Uygur 838200, China)

Abstract: Infiltration irrigation is another water—saving irrigation technology after sprinkler irrigation and drip
irrigation. It originates from underground infiltration irrigation and is one of the most advanced water—saving
irrigation in agriculture. The effects of traditional drip irrigation and infiltration irrigation on the growth and
yield of Hami melon were studied, in order to find the best irrigation method for melon. The results showed
that, considering the effects on plant height, diameter and fruit quality of melon, the most suitable seepage
irrigation pipe for melon cultivation was embedded seepage irrigation pipe with a depth of 35 em. This method
solves the problem of large amount of water evaporation, so that the root system of crops can not get enough
water. This not only saves water, but also improves crop growth and physiological indicators.

Key words: Seepage irrigation; sweating seepage irrigation pipe; inlaid seepage irrigation pipe; drip arrow

seepage pipe;
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(em) 30 30.0 85.8

35 302 86.2

20 302 85.6
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Bk 30.4 86.4

1BGE A 29.4 84.4
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AT L EFRETR BT AN R b B (8] F K 22
SRR AEN BB RS PRI 35 cm IOTEK N 316 m?,
TEZAE R KR D o St XB A T R 35 em ()
HEKIRN 3.3m*, FlKIRA . ST BRI 1R H
BTUREL, ANRAEBEFK R /N BIRAUO A 2 a
<M B S <N LS

it
RIS BRI LR B IR B s 25
RN R AR SRS T K A2 RIS RIS HEAS
TREFII . SEGEITRE RS HLA T AR R LU R 4538
(D)FENEE B RS R BREE hh 35 em
(B TEAE R R IR A TS bR HE IR R 20,25 .30 em [
A FEGT, JT A BEREX PR FRTRHR R A 35 em RCR 47
(2)HEERN 35 em W51 T INEEX B WS A R T
FE AR 28 AR 2R BRI A 90 B 18, F2 ERH R A AR
FM I PRIOK 73 R 43 AR R Ry AR RS
R TRy 35 em (U 451F R LT BHEA
i B REE AL G HES
(3)7E [RVRE A HE AR UCBORTE K B[R], = FpyBiEas b
FRA K SR I AR G T A A BRI K i, 85
(137 TR 4 A0 B R K B 107 m®, R BB HE A
338 155 R EUB AT 3242 1% T B 3.87 1%,
ZE AT el 2 S R IR R AR L RS TR
(RS2 , S5 5 R R B 1 B HE A A B 2 A S Ry 35
em BB AL FE, XA TR T K28k =

3

F2 AREERSEIRLAR
Table 2 Effects of different irrigation treatment on fruit quality
i M EEBHEE (cm) KIFABHEE (em) EEN g
20 25 30 35 20 25 30 35 B (CK)
HRE (kg) 2.06 2.01 2.26 2.62 2.04 2.00 2.18 2.38 2.15 2.32
FEE (%) 16.81 16.92 17.1 17.28 16.42 16.54 16.7 17.18 17.16 17.00
Pz (em) 19.62 18.84 18.68 19.71 18.97 18.86 19.52 20.22 18.94 19.36
Witz (em) 12.03 12.46 12.48 12.94 12.49 12.14 123 12.94 12.64 12.78
F3 AREERSERKEI L
Table 3 Water consumption comparison of different irrigation treatments
. WX BHEE (cm) FATFBUHEE (em) T g
20 25 30 35 20 25 30 35 BHEE (CK)
FKE(m?) 55 59.3 78.6 31.6 33 36 5 33 27.6 107

(F#% 29 W)
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W EATIABREEEEEHRAMMRARABL RRENE RERRATEFEEEREE, FRTEBLRRE
HEVEBERPRAT o E (KT 963 ik Z ) ke RN AR X SRAN, LE I TRNELEAT o E
B3R TR G E ARG ERE FRM FHERT FERAREEREEL S ORR L, HATRAL,
HARZER D 5.6%. BEREERZ 20%. WHMERKERS 128%. FHEREEK 3.61%. & 667 m> = E¥in
30.19% . TAW BB A FE M 05% M FIEREKERD 17.8% B FEFTRE 26.9%,% A EBEFEFRF T
BB EEMGEILEARN T o2 RET iR IE,

XBIR.Fod; BRBE; i EMERA; B AZR

HESES:S625 XHERFRERD: A X EHS:1008-1038(2019)02-0023-05
DOI:10.19590/j.cnki.1008-1038.2019.02.006

Effect of Chitin on Overcoming the Barrier of Strawberry Continuous

Cropping in Solar Greenhouse

SUN Ming-wei', ZOU Yong-zhou?, RUI Fa—fu!, XU You-hai', YANG Li—juan? LIU You-li"
(1. Apollo Chitin Engineering Research Center of Jinan High—tech Zone, Jinan 250101, China;?2. Jinan
Vegetable Technology Promotion Service Center, Jinan 250100, China)

Abstract: In order to solve the problems of strawberry continuous cropping in solar greenhouse, such as root
weakening, pest and disease aggravation, and fruit quality degradation, this paper studied the application of
chitin  (Apollo 963 nutrient) in strawberry continuous cropping management in solar greenhouse. The results
showed that the continuous use of chitin for three times from strawberry planting to flowering stage significantly
increased the plant height, flowering fruit setting rate, early maturity, average fruit weight, yield quality and

delayed root senescence of strawberry plants. Plant height increased by 5.6%, fruit number increased by 20%,

i B 4. 2018-11-19

EEWHE . Urra iRV HARMET 0 B —— 505 S VRS 2R G R HOoR

YEZ RN N (1977—), 55, DIV, F2 3 g 22 BN Fih S0 SR i 8 A — (b i e S i & 538 A T
TBEEE  NEFI(1968—) , 2, TRRBARN RSO, FEMNFAR R TR m iR TAE
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early result increased by 12.8%, average single fruit weight increased by 3.61%, yield increased by 30.19%

per 667 m’ soluble solid content was increased by 0.5%, and root extension length increased by 17.8%, the

root fresh weight increased by 26.9%, which provided a theoretical basis for alleviating strawberry strawberry

continuous cropping obstacles and guiding the application of chitin in strawberry greenhouse.

Key words: Chitin; solar greenhouse; strawberry; continuous cropping barrier; application effect

M AR, 1 1A g R Rk, B 2018 H EI (1l
AOFRE D K2R : 2017 4E T E AR AR IR A 15.33
T3 hm?, B 5 460 J7 t, S7HE 600 1200 H H OB IR
BRFHEIA P DL IR T 24 E ki LR Rh
R R X, SRR TRI 45 adt. T2
A R B — I, o A T AR A R, R A
JE AL RIFP S 222 P BRI L 0T B O R R
PEAERERT IR, FBORAE B AT SR, S
PR B AR 550 A A AR AR 20 X R i AR R G
IR 3RE (R B, AR B AR A K R BRI RE ) i RIS
o™ E 2 T BRI A R,

e ROLT R FE 2, 2 mAULT
TR FRO, 2 BR A7 A R T 1 —Fh R AR BRI
i Je [ AR e —ar IE FL A B 20, AT
B TR ST R BN SE Sl o hoe S LR (4 4 R v,
W TN HIAR RIS HTE R 58%~85% ; B HUANAYHE |
I g AR H AR 20%~60%. TR SE RN
FLER A TR A N E SR A EY RS HA R
R E RS A VR, BRI RBAS A U + 58 vh g 25 ik
LB IMEHUR G AR A B m RGP UR ) J
(C & o N 6 5 o D 7 S U o o SR )
FHAS A At 2R TR EE R 0.0.5.1.0.2.5 g/kg I H
FEERMEMFO AR | RS B PR RS 5E
Wi, 25BN, 3 E & 0 S R BRI R
fiFo BUKMFRRW], 72 2 0] LAF AR - bt E )
J, B TE AR G A o, e ad BNt R e IR, A 26
PR WG AT R N 30 1%, (AR RS B F =YL, iF
M EIFTEAREM .. BIHRCN IR, S FHEREH
T = AR BRI N BCRF IR AR DG . A B e
FCRTE HOCRE R A KK EN, ABHIFRET
I Z R H SR =R K 7 AR R A E
SEOTHIME RIS, LI R 2R R R AR R AR AR S H
S = A B R R e R AR BE LA

1 MR5FE
1.1 iRfEis

TG T A T D 3R X8 3 B G A e A B H
JelE N AT, HOGR 1 550 m?, O 3% 2L H A i
TR 3 4F,
1.2 RZesr

RIGVEY) Ry BAE , Ry Tl

P FE R WP S 963 FRAREK, HTk g BTk % H
FSERIEML A FRA FIHEAE, B 1000 mL, 52K &=
5.0%.
1.3 K&t

IV 2 DAL, AbFR BT B 963 FRAR & ik
ATREAEHEAR X BEZH (CKO) BAE 3 A4S 1, 4 BHLZH A XS B
AR — HOER = N .
1.4 REHE

RIS H A HOGIRE HAET 2017 429 A 11 HEHM,
KA 2B AT R R  ARATIE 45 emx18 em, B 667 m> %
8234 A , HiuJIE 4 b I B o L VE MR SOV A N AR
57 28, Ho GEHU 4 28 8 A7 %ot B, LAy 4 I Bl 3 2
963 FEAR KU THEAR AL FL, 15058 H OGIR % PN 4 bt e o
BVERE | (R)E R g HOE BTG SOHR A P A ] & LA 3L

AEBRA 45 F 2017 A5 10 A 4 H 2017 4F 11 A 14
H.2017 4 12 A 7 H & FH BT %' 963 FR i R AR —
W3 3 R B0 FH A BT % 963 FEARER 1000 mL/
667 m?, BT HEEMR o X A L i ) 3 6 4R P 45 e ) 3
IR
1.5 MEREMAZE

FEERE SR — AR AT E IR B R AR K . KR
FEbR , LUK S x Mot FLAR A 8 R AR KA b, DLBE IR T
Vi% & Sy AR

TE BRE S — 1 AR RAR ST S AP AR 25 SRS
B (DLBR S PR R 18, SRR (A F]
90% A LR A AR, & QELE 90% LA TR
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N, F R EENARALRE LS

H A FF 0 2R BT R 25

5B

FEELRE LS B RE A T B, AL BRAINT B A%
BEAILE =, B S0P PR AT 10 AR AR 9 R J3E SR AR (43
CLRFNARA ) R AL ES 5 He 7 it RSO R TR 50 M2
FREJTE AR RN 10 A5, R A WY T-4
TR, 0 T v R 4 5

AR AZCDIHHRAE 667 m? B 5 .

667 m* J7 it =T 667 m* FREU < ER PR R AL B B 2R
HExAEHFRE(E 0.9) (1)

FERREER EK 120 d 2247 B A0 P 5 0 B R R
AR IR A, PR AR R E R R B L R
KB i fief 5

2 BREHH
21 BRRMNEFRIMATEKREFRSRENZNT
2017 4F 11 7 28 H G R B A A AR A2 4 L B
PR SRR BEA T IR | AR SR SRR RO R AR B SR AT
TE R TEBLILER 1.
x1 BRIREANEKREFSFL ERIZM
Table 1 Effects of chitin on nutrition, flowering and fruit

setting of strawberry fruits

pigi XFHR(CK)
P MMITRE ERH MRS JE B2 JAE R B
(em) ) (cm) )
1 38x29 10 20x30 11
2 29x27 12 27x29 12
3 25x28 9 26x31 9
4 31x21 7 22x25 10
5 21x27 10 25%26 9
6 37x27 10 37x37 0
7 22x25 0 29%30 3
8 27%30 12 23x26 6
9 27x30 10 28x31 11
10 26x25 10 31x28 4
Ty 28.3x26.9 9.0 26.8x29.3 7.5

TR E AR B xR R AR

w1 R 2 W R (BE% 963 FRIRER)
AR ERE FEAEK 77 d J5 L AEBRCE Y S N 28.3 em,
Fb X B EE RS- 0K 5 26.8 em, K 1.5 em, 35 5.6%;
TEAE A3 1.5 A4S 3R R 20%. AT, FR

TR X HE AR R FRROR A R AR AR
FE S AL S5 H R AT R AR .
22 HEERWNEFERHTMN
2017 4F 12 A 25 H, SH— R AR AR R A AT,
XPREREAE MR AR i T 7 i A KA T R A, B
RS AR AR AR B R B L2 2.
*2 PEZEHAMNESLERYM

Table 2 Effect of chitin application on strawberry results

L XHIR(CK)
75
SERB(A) O BEBEE (AN EEREOC) BERE(AS)
1 11 3 12 1
2 17 3 12 0
3 16 2 16 1
4 11 0 8 0
5 17 1 10 1
6 11 1 10 0
7 10 0 12 0
8 15 1 12 0
9 14 0 13 1
10 10 1 12 1
-y 13.2 1.2 11.7 0.5

gz 2 B Bt 3 SR (BT Y 963 FRAE)
HEMR FAE PR AR AR AR O 132 4, R o
79 1.2 A BOM IRE R BCR R R 12.8% , AR BRI K
140.0%. 7T UL it FF P 5 38 o 488 12 0 JRE SR S A A2 il
AR A TR
23 HRZEWMEETE MREIm

2018 4F 1 J1 30 H Xk AR AL A
B B B H O = M A g A R M 5
I RE , HRg P2 BT R o B S B Bopk e R O
W33,

*3 HWAREEWMESSE AR

Table 3 Effect of chitin on yield and quality of strawberry

LR/ S ] Al
Fikie ) Wl R ‘
TH bi% R EpAY]
(HR/667 m?) 0 (kg/667 m)
) (g) Frm (%)
b 8234 1935 1406 09  2016.14 12.33
b 8234 1540 1357 09 154865 11.83
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e 3 A3 AbBRAL S5 5%F AL AH L, B 667 m? Ak
BOME, bk R ACBE N 25.6% , FH IR EME K
3.61%, 5 667 m* ;= &= NI 30.19% , 7] V%1 R4 & &
7 0.5% I 0L, H 7038 AT R B AR A () R AR L)
AR A RS A i B (R e
24 MEHRAEKNZMW

TRR B AR R, LA -3 rp bl i , BN
720 em 2 HEAERHAR A 16 B R 21
B o E, B)n AR BRI . FARIE R A A
—AEAEAT , HOGTRE B ES (A, Bl AR R T
A6 SR K S IR ) B AR 2R AR G108 A S AR
MNTGUER T Al 25 , A o, B B0 T, DRl b 4 30 ] 5
HR Z8 1) A AR 100 0T R ) BT 3 R 7 A AR R
2018 4 1 J1 8 H B BEARAR RAZH /KB, 2 Hi iR b

et HICRI AR 1.8 2 Bk 4,
) e

E.XRRA A A BE
1 REBEASHBAESHTREARKHER

Fig.1 Comparison of growth of strawberry underground

roots between experimental group and control group

£ ANEBA A RA
B2 SEBEASHRAESHMTRAFREENESR

Fig.2 Differences of strawberry new roots between

experimental group and control group

1P 2 ATLUE X HEARS 120 d 224 A
MRFARKNEOL, 75 1 e KR 3 AL B FERAR 2R, 42
XA B A AR R BRI N 2006 L) BRI 109 14
b, T 5T FR A PR A AR, AR R AT O
BKAY FRAFIR AR AUG A, X IR R\ £ 1R
FIE 1B R AR oA, 1 s , A R
HOK Y FRITHIRR R R AR/ o

W 4 o, R0 A0 B A AR 2R HE R R X IR
28.4% , Ak PRAR 22 6 T LU X B 26.9% , AT L T e %
X EERAR R B S G AR

T4 PRIEHAMESREETERIN

Table 4 Effect of chitin application on growth and

development of strawberry roots
AL X (CK)
o MREEKYE WRASE RRAEERKYE  BRAGE
(em) (g) (em) (g)

1 21.8 25.0 16.9 19.6

2 20.2 254 183 212

3 24.6 27.0 18.4 20.6

4 252 31.0 185 20.4

5 23.5 26.4 185 220

6 22.8 26.0 163 21.0

7 19.7 236 152 16.4

8 21.0 24.4 17.4 20.4

9 22.7 27.3 19.2 23.6

10 25.5 28.6 18.1 23.4

P 22.70 26.47 17.68 20.86
3 &g

HOBIRE AR R ap i i R p, A A e EITE
WL TR 7C R MEAR 3 W, HoA B i A R i
X AR AR R AR SRR SR R E
i J S AE SR R ORI AT DL, OB & A g
ABE e R R, 5 T 548, W BAE )™ 4R
Jt R TR A AR T H OB & R A 2 Bk
st LS B A R  (EAR A 7 TR A

(F#% 43 W)
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Effects of Different Grafting Rootstocks on Yield and Quality
of Muskmelon

ZHU Ning', LI Ting®, ZHANG Rong’, CHEN Jia—he!, CHEN Wen-zhao!, CHEN Dong—sheng’

(1. Beijing Changping Agricultural Technology Extension Station, Beijing 102200, China; 2. Beijing
Agricultural Technology Extension Station, Beijing 100029, China; 3. Shanghai Wells Seed Co., Ltd., Shanghai
201899, China; 4. Yanging Agricultural Technology Extension Station, Beijing 102100, China; 5. New Rural
Facility Service Station of Daxing Pistrict, Beijing City, Beijing 102600, China)

Abstract: In order to select suitable facilities high quality of matching rootstock varieties for muskmelon planting
root stock varieties in the suburb of Beijing city, collected "Jiuzhen" and "Yinguang" as material, by investigating
different varieties of field character, growth cycle. Measuring the diameter of the fruit, longitudinal size, fruit weight
and soluble solids content, comparative analysis of differences between different varieties of melon. The results
showed that "Jiuzhen" growing weaker, strong disease resistance, not premature aging, good fruit characters, little
influence on the fruit taste and fiber. Comprehensive analysis of " Jiuzhen" best, can be further promoted.

Key words: Muskmelon; variety; quality; disease resistance
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FiHIFN Cucumis melo L) 324 5 ASEFT, 8 ~A8Fpm, )
SN Cucumis melo varreticulatus Naud. )&% K2 JKAE
PR — AR, I AR, SRS A 42 5] S 1 R
0 TERE, SLSE I, T ELR PR RAA , RS2, 2
R ARG P ISR AR S5 R ™07, 4[]
AP O ,— 5 T M SOR i B R MR R, 7
— I HGEAF I it A,

JEHURE LB S X 8 oA 5 12 8 T By 22 1 e
FEREL IO 28 28 o it TIRH, 2l WL, 2 1 AR T B IR
SR RN AH R DR S R, Bt E 7
R ARG U INYEAR P A — A TR, T B 2 i AR
SRR RGRRZ 1, ST ARIEIE L T TP
RIHNTHEL I S F P SR B Bo v L BT i 52
M), 155 07 12 3 B s AT it I SR IR Rl A i

1 #REFE®
1.1 ReAR

I BT SO IR b B A BT 40 RS A 24>, 43003
by BE AR IS A AR, b it SRR A BR 2 /)RR 5 B
JRAE ARG, AT PL B ™ b 8 ik 55l b
1.2 RXIERTE i

T 2017 4F 12 H & 2018 4 6 HEBF4 753
PN PR AT o W3R A . I T AR 1,
WIATFE RN

F1 R A TIEENER

Table 1 Basic situation of soil in test site

ARwE A AP
(mg/kg) (g/kg)

(mg/kg)

Bk AT
(mg/kg)

ER sy 4| 288.2 326 21.8 7.05 215

1.3 kIRt

WIS 3 LB, 43500 2 A AGR A AR A A AR
(CK), BEMLIX AL HEF , BN b E A 3 0, B4 T i &%
B ATHR 1.3 m, BREE 40 om, B/NXTHFRZT 60 m?, K5
SRR, FERIN, A F AL FEK R B
16 bR 56 S T AR
14 EEMDFTTIE

FEA/INXBEHLERIC 10 BRICET , 2355000 AL SR BT 25
R AR AR SR AL A B R R . PR e BE A
J I RO x5 ) PR 9 A RO =, 2540 8 e s
RO . 7ER G 58 d I HH ] SERIBR BORN 22 55 AR A

FERT RS , /N X BEALIRE 10 4. L JOF- & B
IS 5 FH 4R A S 2 5 o 5 /DN ZUE 1 mm (1)
Z g RO B N T ) A e A%, NS AT TG R 0
BRI ONBUS G IR 2 60 T B R B (R 4E
=P ) s PR FITOTCBITT R 2F 4 . i 25 R
FH Excel FISPSS # {4 iE4 7403 S 53 #7

2 BR55H
21 JBHHAMABHERKERLLE
B ZAR AR AT A FU AN SR 2 BoR .
15 2 ATLLA Y IR A R I 2 P0G R B o, A
B o
®2 B RMEHRKBEFEENEER
Table 2 Comparison of plant growth and disease resistance

of all tested varieties

EHL 0

MR RRAL ERE EER

AR -
(em) B (emd)  fiifEZE (%) (%)
AM(CK) 098 121  556.08 1.6 9.5 11.9
il 102 122 561.80° 1.2 2 37
Bt L1+ 131  586.95 L5 11.6 12.8

E: AR B FAEA T £ 5 28 (P<0.05)0

T YIS N N el ey e e a7 e
KIS B, R E TR R S5 AR ) M5
o, BT LA A XS SO AE R AR Gl e e R 22
FEL I TR JAESRT  SERRE RIS 5Ok LA i D
FREIA R IAFIREA AR 2RO MR AR A IR A OIE, T
BRI -t 2 A T IHE AR A IR SRR T, 2R
AN, AR 2 AN . o BARZERL R N S
YRR B CEERR R R H AR . M TR RAE
KIS — b dEbR, MO TR RN, FARAEHE
S/ RTATSAS %N £l M1 AN i < A i) VA S R Ve 00
FE 13~15 19, =P EERAT CAHZEA K, b2t
SARCIREER A AR 5 AR, FARAN IR 6 22
SR, (43R A AR R SN ORI
IR IEZE SR S, R AEAR T S T K5

fg Fed R H AR IR S R RE T, SRS
FERRIY F 20 3 R RG220, et A R AL AR AL PR Y
FEREHURE  FERAE K5 1, DISERR (58 Al i ) fiZs
R (ZEE HARM ) MOIRIE , ARG e FIZE 7S 3
G31R 290 3.7%, B RALT BARFER G
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AT 5 R BHEARRE AR SN = E A S0 6 % 29

b, FELERF R SR TEAS J 1H, ARE R H
22 EFL5WEMEEMNRRMEEER
13 3 AT, & SR B 22 S 1 2 AR H
AR IEUR I 53 BARUE , B REAE 1.4~1.7 kg FIcAiE , it
1.7 kg BEEIRT 1.4 kg MAEIPEIEAT. HA=AMEIAYHLR
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Table 3 Comparison of yield and quality of the tested varieties

A BRE(g) #R(em) HYfFE(em) FEIEH  WE(Cm) EAR(en) EHEZE(en) B8  POBESE(R) DG4
A#R(CK) 1.69* 14.5° 15° 1.13 3.68 9.46° 5.82 11.6* 15.0° el

ATl 1.68° 14.2° 15.7* 1.05* 3.61° 9.77* 5.91° 11.1° 14.5* W &

S 1.76° 15.5¢ 16.1° 1.15¢ 3.49° 10.80° 6.91° 11.3° 14.3* b A N |
3 ING 366-368.

RIZCRTAE T, ISR B R ST 2E 60 d I
(B, B At A 9T ) P8 937 B S P LR ORI 1 /R
AR R ATEN 2R, A 3 DS SEIG A
ol 47 P PR A A0 TR ) e 7 B AL it o S e, 45 2R
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Effect of Loading Amount of Flame Seedless Grape on Fruit Quality

Kenjiguli*Sulidan, WANG Zhi-wei"

(Research Institute of Grape Melon and Fruit in Xinjiang Uygur Autonomous Region, Uygur 838200, China)

Abstract: The effects of loading amount on fruit quality of seedless grape in different treatment stages were studied

with facility Flame Seedless grape as test material. The results showed that when the load was 45 panicles, the yield

was the highest, wich was 2768.90 kg/667 m?% and the content of sugar was higher, which was 18.09%; and the

pornography was better than other treatments. When the load of facility flame seedless grape was too small, the

output was too low. When the load was too much during cultivation, the fruit weight, and sugar content of grapes

would decrease, and the color of grapes would be poor, thus affecting the flavor quality of grapes.

Key words: Flame seedless grape; loading amount; fruit quality; color and lustre
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Table 1 Effects of different loading on spike weight and

yield of flame seedless grape

k=% HR LIvE Ty /33 B AR
() (g) (g) (kg) (kg/667 m?)
40 2776 451.60 20.05 257431
45 2771 438.41 20.14 2768.90
50 27.02 375.76 18.79 2459.76
55 26.22 323.33 17.78 2359.12
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Table 2 Effect of different loading on sugar content and

soluble solid content of flame seedless grape

i () EPEEIE Y (%) B (%)
40 17.86 18.20
45 17.71 18.09
50 17.02 1735
55 16.34 16.20
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Table 3 Coloring grading of flame seedless grape
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Table 4 The coloring situation of flame seedless grape under
different treatments
Ab3R FREE(22) HEEH M
40 1268 a-731 b-126 1 2
45T L2386 a428 b-1.92 11 2
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C, RALEG RN 1839 4 60 min, EMAFAT, TEMER L fARPIT R TIE 4.97%, KIMLEAKIE LR WA H K
A A TR ISR G B — RSN RAAE R, B 5 R E 2 A8 %, IR 3 mg/mL B, 5 DPPH & w4 . -OH
B R e E IR R 55 h 82.42%H 57.97%, ¥ & T 243 BN EF B EAE 4 AP H L —RBG TR WIE R4 4,
AARIe AR A A TR ISR ) RIE 268 AR T — R 6935 %

KB A ABE  RR LA TTIE ISR 4 4 I AALE R

HE 2 S: TS255.5;R284.2 NEFRERD: A X E 475 : 1008-1038(2019)02-0033-06
DOI:10.19590/j.cnki.1008-1038.2019.02.009

Study on Extraction and Antioxidant Activity of Vegetable Compound
Soluble Dietary Fiber by Enzymatic Method

ZHANG Bo-hua', ZHANG Ming', YANG Li—feng', MEN Qing—yong?,
CHEN Cai—xia®, WANG Chong—dui', MA Chao"”
(1. Jinan Fruit Research Institute, China Supply and Marketing Cooperatives, Jinan 250014, China;
2. Shandong Hengbao Food Group Co., Ltd., Rizhao 276500, China)

Abstract: Four different kinds of vegetable raw materials, including broccoli, bitter gourd, enoki mushroom and
konjac, were selected. The optimal process parameters of composite soluble dietary fiber were determined by
orthogonal optimization, and the antioxidant activities of the extracted soluble dietary fiber were compared. The

results showed that the optimum conditions for extracting vegetable complex soluble dietary fiber by complex

Y E 3. 2018-10-19
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enzymatic method were 200, 1250 and 25 U/g of amylase, protease and glucoamylase, the optimum extraction

temperature was 90, 45 and 60 °C, and the optimum enzymatic hydrolysis time of all three enzymes was 60

min, Under this condition, the extraction yield of soluble dietary fiber can reach 4.97%. The test of vitro

antioxidant showed that the soluble dietary fiber of the four composite raw materials had certain anti—oxidation

effects in vitro, and it was positively correlated with the concentration. At the concentration of 3 mg/mL, the

clearance rates of DPPH™ and *OH were 82.42% and 57.97%, which are higher than four kinds of single

soluble dietary fiber such as broccoli, Flammulina velutipes, bitter gourd and konjac. And with in a certain

concentration range, the reducing power of the single component is higher than that of the composite

component. It provides some guidance for the extraction and comprehensive utilization of soluble dietary fiber

from compound vegetable.

Key words: Compound enzyme method; vegetable compound soluble dietary fiber; antioxidant activity
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Fig.1 Effect of amylase addition amount on extraction rate

of SDF from compound vegetables
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Fig.2 Effect of protease addition amount on extraction rate

of SDF from compound vegetables
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Fig.3 Effect of amylase reaction time on extraction rate

of SDF from compound vegetables
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Fig.4 Effect of protease reaction time on extraction rate of

SDF from compound fruit and vegetable
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Fig.5 Effect of material-to-liquid ratio on extraction rate

of SDF from compound vegetables
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Table 1 Orthogonal experimental design

SES
e A VERITE B 2 i} CHMA  DEAM
AL AL S0 R ] S [R]
(u/g) (u/g) (min) (min)
1 175 1000 50 50
2 200 1125 60 60
3 225 1250 70 70

hmE2 LA, SREXNEREAEEES
LT AR IBCRIG 2 W K NGUT by B (ER FIRAS IN & ) > A
(V&M Bl A5 0 4t 5t ) > D (R 1 T Tl A IF [0 ) > ¢ CTE Hy i
Tt Bsf 1) ) o 52 I 4R B S B2 6 W I M £ 4 4
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fih X5 2H

x2 EXREHER
Table 2 The result of orthogonal design

AVERIRE  BEAM  CIEMRE  DEAM
s winE Wmat  REE SR

(ulg) (ulg) (min) (min) )
1 1(175) 1(1000) 1(50) 1(50) 4.03
2 1 2(1125) 2(60) 2(60) 4.61
3 1 3(1250) 3(70) 3(70) 4.19
4 2(200) 1 2 3 4.45
5 2 2 3 1 4.37
6 2 3 1 2 4.35
7 3(205) 1 3 2 4.16
8 3 2 1 3 428
9 3 3 2 1 4.15
k 4276 4213 4.220 4.183 —
k 4.390 4.420 4.403 4373 —
ks 4.197 4.230 4.240 4.306 —
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Research Progress on Pharmacological Effects of Common Edible Fungi

MA Teng-mao
(Shandong College of Traditional Chinese Medicine, Yantai 264100, China)

Abstract: Edible fungi contain proteins, amino acids, polysaccharides, nucleotides, vitamins and other
components. Common edible fungi include Lentinus edodes, Auricularia auricula, Tremella fuciformis, Hericium
erinaceus, Tricholoma matsutake, Cordyceps sinensis, Ganoderma lucidum, etc. Modern pharmacological studies
have shown that edible fungi have extensive pharmacological activities in anti—cancer, anti-bacterial and anti—
virus, protection of cardiovascular system, anti—oxidation, protection of gastrointestinal tract and so on, and
have broad prospects for medicinal use. In this paper, the main pharmacological effects of edible fungi were
reorganized and summarized on the basis of the related reviews and experimental studies on the
pharmacological effects of common edible fungi in recent years, and the possible pharmacological mechanisms
of edible fungi were summarized in detail. This paper provides theoretical references for the further
development and utilization of the medicinal value of edible fungi, and provides enlightenment for the study of
the pharmacological mechanism of edible fungi.

Key words: Edible fungi; pharmacological action; anti—cancer; antioxidation
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Analysis on Current Situation and Countermeasure of Vegetable
Industry in Luanping County of Hebei Province

WANG Ke-hai
(Agriculture and Animal Husbandry Bureau of Luanping County, Hebei Province, Luanping 068250, China)

Abstract: Developing modern vegetable industry is an important part of building modern agriculture and
promoting agricultural and rural modernization. Luanping county is the communication hub between Beijing,
Tianjin, Liaoning and Mongolia. It is known as "the North Gate of Beijing". It is the real "vegetable basket" of
Beijing city. This paper briefly describes the current development status of vegetable industry in Luanping

county, and puts forward the development countermeasures of vegetable industry in Luanping county based on

the analysis of existing problems.

Key words: Luanping county; vegetable industry; development status; countermeasure analysis
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Present Situation and Development Countermeasures of Vegetable

Industry in Rudong County

WANG Ling—yu'?, HAN Yi-fei'”, PAN Guo—yun'?, CHEN Ming—wei'?
(1. Rudong County Sericulture Guidance Station, Nantong 226400, China; 2. Rudong County Horticultural
Technology Promotion Station, Nantong 226400, China)

Abstract: This paper analyzed the current situation and existing problems of vegetable industry in Rudong
county, and analyzed the causes of these problems. On this basis, it put forward the development orientation
and strategy of vegetable industry in this area, namely highlight Rudong’s characteristics with reasonable
layout; improving the competitiveness of vegetable products by implementing brand strategy; building a
vegetable marketing network system; developing leisure and sightseeing agriculture anf holding vegetable
festivals, expanding influence and other strategies, in order to develop high quality of vegetable industry.

Key words: Rudong county; vegetable; industry status; development countermeasures
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Current Situation and Development Suggestions of Citrus Industry
in Zhijiang City

ZHAO Xi-lan, MENG Xiang-yu
(Baiyang Agricultural Service Center of Zhijiang City, Hubei Province, Zhijiang 443208, China)

Abstract: This paper analyzed the basic situation of citrus industry development in Zhijiang city, Hubei
province, such as planting area and distribution, citrus varieties and quantity, yield and economic benefits, etc,
and analyzed the problems encountered in the development of citrus industry in Zhijiang city, such as the
urgent need for improvement of citrus varieties, lack of infrastructure, lack of talent and technology, etc. Finaly,
from the perspective of industrial upgrading, the author put forward the development suggestions of citrus
industry in Zhijiang city, in order to promote the development of local citrus industry.

Key words: Citrus; Zhijiang city; development status; development suggestions
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The Problems and Solutions of the Cultivation of Feicheng Peach

ZHANG Wen—qin
(Forestry and Fruit Industry Station of Taoyuan Town, Feicheng City,
Shandong Province, Feicheng 271609, China)

Abstract: Feicheng peach is famous for its large size, delicious taste and rich nutrition, which is known as "the
crown of peaches". Feicheng city is named" the land of Chinese Buddha peach" by the Ministry of Agriculture
for its rich production of Feicheng peaches. In recent years, the planting area of peach trees in Feicheng city
has been expanding continuously, but there are still problems in peach garden construction, pastoral
management, flower and fruit management, pest control and other aspects, which have affected the development
of peach industry and fruited the enthusiasm of peach farmers. Therefore, scientific and in-place planting
management measures must be taken. This paper briefly analyzed the problems existing in the cultivation
process of Feicheng peach, and put forward solutions to these problems.

Key words: Feicheng peach; cultivation; problems; solutions
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Exploration on the Value and Path of the Development

and Utilization of Melandrium Vegetable

LIU Jie, LIU Fang
(Suzhou Vocational and Technical College, Suzhou 234101, China)

Abstract: Melandrium vegetable is rich in nutrients and is loved by people because of its strong green color,
natural pollution—free, and great value for development and utilization. This paper analyzed the significance of
the development of melandrium vegetable, summarized the current situation of its development and utilization,
and explored the development path of wild resources, that is, to expanding cultivation area, to strengthen the
deep development of products, and to increase investment in science and technology, which has reference
significance for the comprehensive utilization of wild resources and broadening the development ideas.

Key words: Melandrium vegetable; development and utilization; thinking; exploration
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Cultivation Model Study of Interplanting Coprinus comatus

under Forest in Arid Climate

WEI Cai-hong', WANG Xin—jian'?’, HU Jian-wei"’, WANG Wei*

(1. College of Plant Sciences, Tarim University, Alar 843300, China; 2. National and Local Joint Engineering
Laboratory of High Efficiency and High Quality Cultivation and Deep Processing Technology of Characteristic
Fruit Trees in Southern Xinjiang, Alar 843300, China; 3. College of Life Sciences, Tarim University,
Alar 843300, China; 4. Professional Cooperative of Edible Fungi Growing Farmers in Alar
Primary Garden, Alar 843300, China)

Abstract: Coprinus comatus is rich in nutrition and medicines. This paper analyses the cultivation techniques of
interplanting Coprinus comatus under forest in arid climate, introduces the strain "Tebai 36", using
fermentation technology and mechanical spiral bag inoculation to cultivate integrative strains, taking off bags
and planting in the woods, watering mushrooms, promoting diversified income.

Key words: Arid climate; Coprinus comatus; interplanting under forest; cultivation techniques
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Breeding of '"'Yuxianlian No.1"—A New Cultivar of Seed Lotus

DIAO Ying', CHEN De-bi', LUO Heng?, ZHOU Ming—quan’, HU Zhong-1i’®
(1. College of Forestry and Life Science, Chongqing University of Arts and Sciences, Yongchuan 402160,
China; 2. Hubei Meihe Agricultural Technology Co., Ltd., Wuhan 430062, China; 3. Lotus Engineering
Technology Research Center of Hubei Province, Wuhan University, Wuhan 430072, China)

Abstract: "Yuxianlian No.1" was bred from the variant single plant of "Eza No.3" seed lotus cultivar. The plant
is an earlier maturation cultivar, and it begins to bloom about 60 days after planting. The flowers are pink with
dark pink on the petal edge, single—petal and bowl-shaped, and the flower is taller than leaves. The number of
fresh lotus seed pod is about 74500 per 1 hm? and the average number of seeds is 22.3 per lotus. The average
seed setting rate is 85%, the quality of 100 fresh seeds is about 302 g, and the average yield of fresh lotus
seeds is 4500 kg/hm” The taste of fresh seeds is sweet and crisp, and the soluble solids of seeds are about
12.3%. This cultivar has good fresh taste and high yield, and it is fit to plant in Chongqing city.
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Table 1 Comparison of botanical characters of three seed lotus cultivars
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Table 2 Comparison of economic characters of three

seed lotus cultivars
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Technology Improvement of Vertical Layering—Planting on the Twig

of "Ping’ou'" Hybrid Corylus

LIANG Suo—xing, MENG Qing—xian, ZHANG Ming-li
(Shanxi Academy of Agricultural Sciences Pomology Institute, Taigu 030815, China)

Abstract: For a long time, the breeding of "Ping’ou" hybrid corylus mainly depends on vertical layering -
planting from new root sucker buds of a fruiting mother branch. The disadvantage of this technique is low
production and emergence rate of first class seedling. In order to enhance the amount and quality of seedlings,
this paper improved the technology. The purpose is to build a special nursery garden of "Ping’ou" hybrid
corylus heterohpylla. Most of the mother plants are unadulterated second—class seedling without any disease
and mechanical damage, together with some of third—class seedling. In this way, those plants of lower grade can
be used effectively. Cutting back the mother branches heavily and keeping them 10-15 cm in length at the
same year of field planting makes the new shoots unable to grow seedlings. Timely pinching is important to

raise strong braches at the height of 30 cm. All the growing braches for seedling purposes are germinated from
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the stem of strong branches after the second year. Since they are close to the mother plant and sufficient

nutrition can be guaranteed, the quality of those growing braches is high in terms of basal diameter and height,

and the seedling zone can generate at the fifth year. With this technique, the seedling rate of first grade can be

above 85% and seedling production can be increased by over 50% . Raising seedlings of hybrid corylus

heterohpylla with vertical layering—planting technique has great economic benefit. It will play an important role

in large—scale development of "Ping’ou" hybrid corylus of improved varieties.

Key words: "Ping’ou" hybrid corylus; improvement; vertical layering—planting; seedling
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Study on High Efficiency Planting Cultivation Model
of Watermelon in Greenhouse

HE Xiao-qing, WEN Ya—jun, MENG Yan, WANG Yong-chao
(Weinan Institute of Agricultural Sciences, Weinan 714000, China)

Abstract: With the increasing demand for melons and fruits, greenhouse cultivation mode has attracted more
and more attention. Selecting suitable varieties and grasping the scientific cultivation techniques is the key to
improve the yield and quality of watermelon and agricultural benefits. Firstly, the paper expounds the
arrangement of stubble and variety selection before greenhouse watermelon cultivation, and then analyses the
efficient cultivation techniques of greenhouse watermelon from the aspects of seeding, seedling raising,
planting, fertilizer and water management, fruit retention and pest control, in order to promote the development
of greenhouse watermelon cultivation.

Key words: Greenhouse watermelon; variety selection; stubble arrangement; cultivation techniques
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TR AT, AR = e Ay AU T AR, 2R

2.3.1

£ 1K F] 40~50 em B TR, — B BRI AF F
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WA KA . BRI, B R 68%4: 76 400~600 A M EF ,
Tl F i 35% ]34 A A B, ALK T 68% 42 7R 400~600 57
5 64% 3 FE 400~600 fE5IR A T 55
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T BE R A AR IR,

KRR, D B F A B BIEHAR RO
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The Variety Characteristics and Planting Technology
of "Xiaohui'" Tomato

SUN Guo-kun', XU Wei—dong', WU Hai-rong', HUANG Yong—xiu*?
(1. Xiamen Seed Management Station, Xiamen 361012, China; 2. Xiamen Ganluzhifu Ecological
Agriculture Co., Ltd., Xiamen 361111, China)

Abstract: Small tomatoes are popular with consumers because of their bright color, beautiful fruit shape, few
seeds, tender meat, rich nutrition, sweet and sour palatability and other characteristics. In recent years, small
tomatoes have been planted extensively, the market has been expanding, and the price has risen. In that year,
the planters benefited from the planting, with high economic benefits, and the enthusiasm of growers has also
increased. In 2013, Xiamen seed management station introduced new varieties of Taiwan small tomato and
screened out new varieties of "Xiaohui" tomato. Through regional experiments and demonstration and promotion
in 2014 -2017, the characteristics and cultivation techniques of new varieties of "Xiaohui" tomato were
summarized.

Key words: "Xiaohui" tomato; variety characteristics; planting technology; harvest
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TR R PRI, BERSTEBR IR 24500 A B 3L, 7
PANASSZ B H IR 55 [RI  E s WU BIACIR L
HAREGE % UK TR, LA, /N3 i LA
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Study on Comprehensive Control Technology of Cherry Fruit Flies

WANG Peng', JIANG Fa-xiang', CI Zhi—juan', LING Fei?, LIU Jie', FENG Ye—hong', SUN Liang', ZHANG Xu"
(1. Yantai Academy of Agricultural Sciences, Yantai 265500, China; 2. Shandong Ocean Culture Tourism
Developement Co., Ltd, Rizhao 276800, China)

Abstract: In recent years, fruit fly has become an important insect pest of the cherry, and the trend of
increasing year by year has become one of the main obstacles to the development of the major cherry industry.
According to the general occurrence rule of cherry fruit flies, the author raised a series of technical measures,
including agricultural control, physical control, biological control and chemical control, so as to provide
relevant reference for the effective prevention and control of cherry fruit fly.

Key words: Cherry; fruit fly; comprehensive prevention and control
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AN TR SR RS TC, FERR VS 30T g DA B L AR S %%
LEARBE T X, I PR R (LTAT SR A i S R
AP, DTS 3 TSR 2 i o 1
1.2 RERE, AKEE

FESESL M, TR TE B SR e 24 5 s S S i
TSR, R BRI GE o R R aR R R L Ui
AR P PE R R R AR R AN, 11 A PR A,
B0V T AR el P v i o , B rh IR sl AR e B
1.3 REZRE,EEAOELSELY

A S A R BRI R A S
AL R PR T A TR B, — ek SR R 20~30
em SR JE EE A BB RK , BUAE + B R A 1 IR R

LA 0T P S0 ok 1 AT 2 1
A,

2 YIEREREAR
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Integrated Pest Control Technology of Okra

LAN Yu-wen
(Agricultural Technology Station of Shentu Town, Zhangpu County, Zhangzhou City, Fujian Province,
Zhangzhou 233210, China)

Abstract: Okra is planted more and more widely in China, and the planting area is also growing larger and
larger. With the development of China’s foreign trade, the export of okra is increasing. As an export vegetable,
how to strengthen the control of pests and diseases of okra and ensure high quality and high yield is
particularly important. his paper briefly introduced the nutritional value and efficacy of okra, and analyzed the
control methods of common pests and diseases. Diseases included viral diseases, epidemics, anthrax, and insect
pests included the cotton leaf roller and Asiatic corn borer.

Key words: Okra; diseases and insect pests; occurrence regularity; control methods
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BRI E R R PR Ge i, B 100 ¢ BKEEE
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pg. FEEZE C 846.00 mg. AR E 6.05 mg. #HE ME
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mg . BE 145.00 mg .55 130.00 mg.%k 7.40 mg.B¥ 1.65 mg.
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e AT gt BB, i R IR s B
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2.1.2 BB HIE

R R , R M A R e TR
F T RGBT GEK, AR AR K AEOH: R AR . I
i o L ) R DU ) = B, S R S R B, DR B . &
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20% "SI - 2 TR 8 AT IR A R 1) 1000 F5 S B iR 3 IR, B
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