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Commercialized Treatment Technology of Ashan
Muskmelon after Harvest

ZHOU Lan-hua
(Vegetable Basket Project Office of Aletai City, Aletai Area, Xinjiang Uygur Autonomous Region, Aletai
836500, China)

Abstract: With the adjustment of industrial structure in Aletai city of Xinjiang, agriculture has made great
strides in strategical adjustment of Aletai city. The sown area of muskmelon is growing rapidly. In recent years,
influenced by the traditional planting pattern and the backward circulation technology, the quality of the melon
is low, the loss is serious, and the competitiveness is poor. Therefore, it is an urgent task to strengthen the
standardized planting of melon, prevention and control of diseases and pests, and the technology of storage and
transportation after harvest in Aletai city. It is an effective measure to improve the technology of postharvest
transportation and packaging of muskmelon, which can regulate the development of Ashan muskmelon
postharvest industry. This helps to achieve the integration of production, storage and marketing of melon, and
will help to promote the transformation of the dominant resources in Aletai, and will help to protect the reputation of
the famous, special and superior agricultural products and improve the competitiveness of the market.

Key words: Ayama muskmelon; storage; transport packaging
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The Health Function of Sweet Potato and Comprehensive Utilization
Way of Stem and Leaf

ZHAO Zhi-qiang, LI Xiao-long"
(Shandong Institute of Light Industry and Agricultural and Sideline Materials, Gaomi 261500, China)

Abstract: Sweet potato is rich in nutrition, and it has a variety of health functions, such as blood enriching,
middle and wide bowel movement, cancer prevention and strengthening immunity. With the improvement of
living standards, the demand for health food is also increasing. Sweet potato, as a kind of traditional health food
which is popular with people. Therefore, the nutritional value of sweet potato, the function of health and care
and the comprehensive utilization of its stem and leaf were discussed in this paper, in order to improve the
development mode and utilization level of sweet potato.

Key words: Sweet potato; health care; comprehensive utilization
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Table 1 Comparison of the main nutrient components of the
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Analysis of the Value and Common Varieties of Fig

ZHANG Jin-guo', CHEN Jing-kun*, GAO Jing—hua’

(1. Forestry Station of Dazhanglou Town, Jiaxiang County, Jining City, Shandong Province, Jiaxiang

272403, China; 2. Youtan Fig Institute of Jiaxiang County, Jining City, Jiaxiang 272403,

China; 3. Forestry Bureau of Jiaxiang County, Jining City, Jiaxiang 272403, China)

Abstract: Figs are used for both medicine and food. There is high medicinal, nutritional and economic value.
Fig adaptability is strong, planting management is easy to harvest time, easy to sell and processing fresh fruit,
and it has high output value, is a kind of high efficiency special planting project. In this paper, the value of fig

was briefly analyzed, and the common fresh fig varieties were introduced, and the characteristics and planting points

of common varieties were put forward, in order to provide guidance for the promotion of fig planting technology.

Key words: Fig; value; common variety
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Exploration on High Efficiency Cycle Model of Edible Fungus

in Straw Cultivation

SUN Li-li
(Agriculture and Animal Husbandry Bureau of Chengde County, Hebei Province,
Chengde 067400, China)

Abstract: In recent years, more and more farmers make the crop straw into nutritive base, used to cultivate edible
fungi and produce edible fungi by factory, so as to improve the economic benefit. The significance of using straw to
cultivate edible fungi is important. It can not only solve the shortage of raw material for production of edible fungi,
but also solve the problem of straw treatment and avoid environmental pollution caused by burning straw, and turn
waste into treasure and make full use of natural resources. This paper briefly described the characteristics, operating
techniques, technical points and measures to improve the efficiency of the edible fungi produced by straw.

Key words: Straw; mushroom cultivation; cycle mode
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Analysis on the Thinking and Method of Quality Safety

Supervision in Agricultural Production Base

ZHENG Bing-she
(Inspection and Monitoring Station for the Quality and Safety of Agricultural Products of Bin County, Shaanxi
Province, Xianyang 713500, China)

Abstract: Agricultural production base is the key and difficult point of agricultural product quality and safety
supervision. Taking Bin county of Shaanxi province as an example, this paper studied and explored the problem of
quality and safety supervision in agricultural production base, and put forward the ideas and methods of quality and
safety supervision for agricultural production base, which was suitable for grass—roots regulatory agencies.

Key words: Agricultural production base; quality safety supervision; paths and methods
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Effects of Selenium Fertilizer on Grape Fruit Quality

WANG Xiao—tian, XING Chun-hong
(Agriculture and Animal Husbandry Forestry, Water Affairs Bureau of Shuangluan
District, Chengde City, Chengde 067101, China)

Abstract: In the fruit stage and fruit enlargement period of grapes, spraying selenium "Bailvfeng" fertilizer on
grape cluster and berry weight and fruit firmness, soluble solids content were not significantly affected. But it
has significant influence on the content of selenium in fruit. In the grape fruit stage and fruit enlargement
period, spraying "Bailvfeng" special fertilizer for selenium rich with 60 times and 100 times liquid each time,
fruit selenium content reached 0.04mg/kg, which fully conforms to the selenium content standard of 0.02~
0.10mg/kg rich selenium grape, and improves the quality of grape.

Key words: Special fertilizer for selenium rich; foliar; "Jufeng" grape; fruit quality
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Table 1 Effects of different treatments on "Jufeng'' grape berry size and weight

- REE () S e i (g) FHREZ (em) FAHYP (em)
FHfE I CK 195(%) FHE e CK 340 (%) FHE H CK 340 ( %) FE o CK H0i( %)
L 32) 702.3¢ 2.12 12.46" 9.49 272" 3.82 2.88 2.49
AbB 1 743.0° 8.04 11.92¢ 475 2.66° 1.53 2.83° 0.71
WK (CK) 687.7° — 11.38 — 2.62¢ — 2.81° —
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Table 2 Effects of different treatments on fruit quality of ''Jufeng'' grape

. RS L B (kgfom?) PR T 5k (9% )
S ke CK B9 (9% ) SASE ke CK B (%)
LbTE 2 0.57¢ 7.55 16.57" 1.12
Qb 1 0.53 0 15.81° 0.36
MR 7K 0.53° — 15.45° —
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Table 3 Effects of different treatments on selenium content of ''Jufeng'' grape fruit
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Seed Treatment Technique and Its Effect on Grouth of Vegetables

MA Zhen-ping
(Crop Research Institute of Binzhou City, Binzhou 256600, China)

Abstract: Seed treatment is an economical and effective way to prevent and control plant diseases and pests.
Before seed sowing, using biological, physical, chemical factors and technologies to protect seeds and crops can
effectively kill virus and bacteria carried on the seeds, ensure normal growth of crops and achieve high quality
and high yield. According to the differences between various seed treatment technologies, this paper
summarized the related technologies of seed treatment for disease and insect pests, and put forward specific
operation methods and matters needing attention, so as to provide references for selection of seed treatment
technology in actual production.

Key words: Seed treatment; vegetable diseases and insect pests; effect
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Experiment on Variety Screening of Overwintering Tomato

in Soilless Culture

MIAO Xiang—wei?, ZHOU Liang®
(1. Dandong Academy of Agriculural Sciences, Dandong 118109, China; 2. Agricultural Bureau
of the Ninth Division of the Xinjiang Production and Construction Corps, Emin 834600,
China; 3. The Development and Reform Commission of the Ninth Division of the

Xinjiang Production and Construction Corps, Emin 834600, China)

Abstract: In order to screen out the overwintering tomato varieties suitable for soilless culture in the ninth division of
Xinjiang corps, four varieties of tomato introduced from the Guyu seed industry of Liaoning province and the eron
seedling of Tieling county were compared with each other, to compare the growth indexes of different varieties, fruit
traits and nuiritional quality of fruit. The result showed that the performance of variety of "0516" were better
integrated, which were suitable for the Xinjiang corps ninth division soilless cultivation of winter stubble production.
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®1 TEEMBHKRSILE (cm)

Table 1 Comparison of plant height of different tomato varieties(cm)

TEREIE KAL)
b
a1}
10 25 38 55 70 85 120 156 223
15 32 37 57 700 88" 107" 164¢ 196° 286°
0516 20 320 45 55° 700 85+ 141° 176" 212
i 161 25 28 37 48 59 75° 108 134" 236"
Kt 95 24 28° 40* 500 61° 72¢ 108" 124 200°

E AP PNBFEETE 005 KEFTFERFEE, TAR.,

®2 AREMBFHEMELE (cm)

Table 2 Comparison of stem diameter of different tomato varieties(cm)

TERE RE()
U
[2]u]
26 39 53 69 81 110 145
H 15 0.37 0.79° 0.92" 0.95% 0.89° 0.78 0.75"
0516 0.28* 0.59* 0.92" 1.02° 0.97* 0.91° 0.79"
iTHF 161 0.36" 0.49* 0.78° 0.86° 0.98 0.86" 0.73"
Rk o= 0.39° 0.65" 0.91" 0.98" 0.96* 0.85" 0.54°
*3 AEBEMEFHFHER
Table 3 Comparison of leaf number of different tomato varieties
TER A RE()
i
[2]a]
12 25 38 52 67 80 108 144 210
L =2 5 9 12 14 18 22 27 33 36
0516 4 8 11 13 15 20 25 30 35
iTHF 161 5 8 11 14 17 21 24 29 46
Kid 9= 5 7 10 14 16 18 23 28 32
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Table 4 Comparison of characteristics of different tomato varieties

i E 5,7 IR R eS| PR IR & YRR e

HH 15 3 Tl H J J& H &=

0516 ¥ el A x J& H +

LB 161 ¥ PiRi ] A A i k &

KL 95 2] b Jai A G i E &

R5 EMRLBRREMERILR
Table 5 Comparison of single fruit quality and transverse diameter of tomato fruit
di AR 15 0516 L 161 Kidos
FIR i () 190.3° 180.7¢ 164.5" 1502
itz (em) 7.12¢ 6.14% 6.57° 5.87°
x6 BMRLEFHAILR
Table 6 Comparison of the nutritional components of tomato fruit

o Jbiis pstivy _— TAERETEY) 4iER C RIATE(I7EN it fif K
(mg/kg) (mg/kg) (%) (mg/kg) (mg/kg) (mg/kg) (mg/kg) (mg/kg)
S 28.6 2.7 10.59 4.32 50.6 <1 0.032 <0.01 <0.015
0516 27.1 22 12.32 4.62 161 <1 0.034 <0.01 <0.015
L 161 36.5 29 12.59 4.76 168 <1 0.030 0.029 <0.015
Ko % 34.4 1.8 19.11 5.69 149 <1 0.032 <0.01 <0.015

HIZR 5 ATHL, Ffi AR AT 9 2 RLEBUN IR 3 Hig

o RS 42 2 A Ry 150.2¢ F1 5.87em, SHEB 15,
0516 FUIR i 22 5 0 2, W 50 0F 161 JREB R 2E R
=,k 15 R TR AR R K, 41 B 190.3g
7.12¢m, 0516 §HFIRZ .
23 RIEFMERLLE
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PEU T i SR S B e 2 14 bR o R 6 AT, 4 b
i, HOBE R LR R SR R R 9 5 B L B
o, LA R AOERR HL IO AE 10~13 ZI8]  MZEA K. Al
PEETEY & R R AL 9 S iR 240, AR B 25,
KU 9 FHEH 5.69%; 4i4 % C TN F , 58 1 5
fiKH 50.6mgrkg, A3 EL RN & TE 140~160me/ke; 4 4~
et o AR SRR Y A R R AR A S R A A
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AARTE AR R & i ATV R B i RO A R AR 1 it
G TR IR

WG AR R 4 SIS E LR AR 1Y
A RAFR ST 50 1S8R A KSR
W RS R C B FIBETR LU ARG, M B 2 R
R BRI T2 & A K agiE i M i 1 R
9 SHIILHF 161 WA SRl FUREF i R C SR,
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W RARAT BB — R A RACGEIEA A T AR S KA T 4618 % 6 B B R AT 0956 1 3, 7T AR A AR & ik
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Experiment on Formula Fertilization of Sweet Pepper

in Shed Greenhouse

WANG Shu-juan', CHEN Wen—zhao?, SUN Chao?, ZHAO Yi%, ZHU Zhi-gang®
(1. Agricultural Science Institute of Yanqing District, Beijing City, Beijing 102628, China; 2. Agricultural
Technology Extension Station of Yanqing District, Beijing City, Beijing 102628, China)

Abstract: The effects of water—soluble fertilizer on the yield and economic benefit of sweet pepper and the
absorption of nitrogen, phosphorus and potassium in the whole growth period were studied. The results showed
that the yield of sweet pepper could be increased effectively by adjusting the application amount of nitrogen
and potassium from the stage of fruit expansion, and the yield could be increased effectively by increasing the
application amount of potassium fertilizer. The yield of formula fertilization 2 was 5022kg/667m? which was
higher than formula 1, when the amount of nitrogen and phosphorus potassium fertilizer treated was 15.6kg,
6.72kg and 21.56kg. The dry matter accumulation of sweet pepper was higher in the fruit stage, followed by

planting and slowing down in the seedling stage, and the dry matter accumulation was lower in the early fruit

1475 5 #9.2017-09-19
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stage. The absorption of nitrogen and potassium in different growth period of sweet pepper was relatively

moderate, the absorption of phosphorus was higher and lower. The overall trend of nutrient absorption was

potassium >nitrogen >phosphorus. The application of sweet pepper to balanced nitrogen and phosphorus

potassium is not necessary, organic fertilizer is also indispensable, while organic fertilizer in improving soil,

organic fertilizer mineralization provides nitrogen source, meeting sweet pepper to absorption of potassium

nitrogen and phosphorus, there is a certain increase effect.

Key words: Sweet pepper; formula fertilization; growth potential; yield; dry substance content; absorption

regularity of nitrogen, phosphorus and potassium
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i, AT LALE R e R SIAERH RO AR B, D8R
9, AR R R A B T AR
s AE AU R L BC T, A A AR E A T T
IKEPEREARHEC T AL IR, S48 1 RS 7 AR AR A
G AR 5 A RHARUA 7 Bk AL , 3 w5 37 0 M FH AR A
WO i SRR A, IR IR B0 HERHR 9% , BRI 5
Qe H

1 #MRt5FEE
1.1 iKEEA R

AKEERE 1, BRI 22-8-22. /KIEIE 2, BB AL
kb 20-8-24. ZKIHNE 3, ABEHAHC L 18-8-26. KIFIE 1.
2.3 ¥yl db i L AEuE AR . ORI 4, ABESIAC L
16-8-34, A AR R A AL it L , B 57005 1 =58% , F
PR A =40%, FARASEEMIEES S K Kb iR o &
FR=18%, ARUEHE=02120/g, BAMGHIERHERL
F AR SR AN KIEAE 4 FnA AR RS R R ik

AL, e B SR,
1.2 KEHE

TR AELE PR BT, i o 1 400m?, I 50 B
[ 2016 4E 3 F 27 HZ 10 / 30 H o fVEY AL,
SRR IR AR 5 E 2333 PR/66Tm2, IR H - 18 T
MR A FERIAE S K R 1.

IR 4 N, ANRES, R WA L
8333kg/667m>; AbH 1 ALBE 2 MBI HEAL AL BE 3 A
HORUTEAL , AbFE 4 Sh7s P R AN AR B IR 14 K, B
B 7~10d Pl 7K I AE—WR o Horp Zb 3R 3 (7K AL 4 FAAR
iz SR AL NE A it L &t 7 YR FERHAUE AR |
FEAESA A R BRI SRS A 7 AR 3 kR
SHEARIAA, HE AR G — 2 R L
2.3.4.5(0F51),

1.3 REMEIERE T E

2B T DA RN et R T T S 5 A L 1 A
508k, PL/NX Ry B o s AR [ i A A BB 1 28 35
PRI RS AN R AR T IR IR A K TR
FEURE AN A B 0T 7K R AU B ) WO R o A 3 R ]
DPS B il Excel #EAT 8048 A0 HT, HEAT I 22 43 Hr Fi ik
MG

F1 B HEARENER
Table 1 Basic fertility table of tomato test

AHLR Bt A Ak H EC
NES R
(g/kg) (mgrkg) (mgrkg) (mg/kg) (us/em)
22.1 108 88.9 123 183.2 [
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Table 2 Test design of fertilization formula
- s JitiAE i (kg/66Tm?) MBSO
=
N p K (kg/667m?)
JbFE 1 Bt 7 EAE 1 JKENE 142 17.04 6.72 19.92 43.68
JbTH 2 Fie 7 R AE 2 JKIEAE 143 15.6 6.72 21.36 43.68
Jb3 3 AR 7 Bt IR IKIEAE 4+ A AR SR At A — — — 50.75
JbFE 4 =H — — — — —
Fx3 mAMEE 18T
Table 3 Test design for formula fertilization 1
o R s B ] i (L= 4 745 B (kg/66Tm?) B EE
EE; JBIERE
) (kg667m?) N P,0s K0 N P,0s KO  (kg/667m?)
AbF 1 JFHEHA 2 5.17~5.27 6 22 8 22 1.32 0.48 1.32 3.12
AbFE 1 W 3 6.7~6.27 6 20 8 24 1.2 0.48 1.44 3.12
KbEE 1 LI 6 7.4~8.17 6 20 8 24 1.2 0.48 1.44 3.12
AbFE 1 A 3 8.27~9.17 6 20 8 24 12 0.48 1.44 3.12
At 14 — 84 — — — 17.04 6.72 19.92 43.68
*x4 BEHHEHE 2RKIET
Table 4 Test design for formula fertilization 2
e F— it ] s [[4=4 325y & (kg/667m?) MFESGE
H7 15 AGOK
(H.H)  (kg/667m?) N P05 K0 N P05 K0 (kg/667m?)
Qb3 2 FEIE 2 5.17~5.27 6 22 8 22 1.32 0.48 1.32 3.12
QbFH 2 W 3 6.7~6.27 6 18 8 26 1.08 0.48 1.56 3.12
Qb3 2 AL 6 74~8.17 6 18 8 26 1.08 0.48 1.56 3.12
QbFH 2 K 3 8.27~9.17 6 18 8 26 1.08 0.48 1.56 3.12
4t 14 — 84 — — — 15.6 6.72 21.36 43.68
R5 RKRAEMHEEREIZIT
Table 5 Test design of conventional fertilization for farmers
e R BIROK fi ] I (24 F43 O it (kg/66Tm?) R
H7 15 AGOK
(A.H)  (kg/667m?) N P05 K0 N P05 KO0  (kg/667m?)
K3 3 FFAE 2 5.17~5.27 6.25 16 8 34 1 0.5 2.125 3.625
AbFH 3 W 3 6.7~6.27 6.25 AR i SR AL L i A 3.625
Kb3 3 BRI 6 7.4~8.17 6.25 16 8 34 1 0.5 2.125 3.625
3] R 3 8.27~9.17 6.25 A AR SR 7 S it A 3.625
4t 14 — 87.5 — — — — — — 50.75
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*6 HMEREEFTHEEZR (A.H)
Table 6 Survey of different growth periods of sweet pepper (month. day)

b FEAEH A FAEM SR BRI SRR

AbEE 1 3.27 5.6 5.17 6.7 7.4~8.17 10.30

AbH 2 3.27 5.6 5.17 6.7 7.4~8.17 10.30

AbH 3 3.27 5.6 5.17 6.7 7.4~8.17 10.30

AbH 4 327 5.6 5.17 6.7 7.4~8.17 10.30
2 HBRE5HW

21 FHHBAELEBTHEE

6 FTLAFH Y, A [ i A Ak PR AR A 7 B 3L
M, EAESY 3 A 27 H SRIBCRIN 10 A 30 H 84

AF N 218d,
22 HWEBAEBEARREBEERKRBAE
22.1  FAbFRAS R B HARR B A K3

P 1 AL, AL E TR AN TR R A A R X B AR

PR A KA, 2540 P — LR R T A KA

gk Bk m s, HUORRC IGAE 2 4R B, D7t AL

1,25 FLAR AR R AR, A A AT

200

I I I I I I I I ]
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BE (A-AD
B1 S4EFERNARSERE
Fig.1 The growth potential of plant height in different

0
420

periods with different treatment
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Fig.2 Growth potential of different processing periods
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Fig.3 Changes of chlorophyll content in different periods

with different treatment
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Table 7 Incidence survey of sweet pepper with different treatment( % )
b3 6H7H 7HI15H 8 17H 9H 29 H
B )5 HEIE 1 0 0 3.7 7.2
Bl 5 HEE 2 0 0 6.4 9.4
o4t 0 0 7.5 8.4
Z=H 0 0 17.9 213
RS EHMELETESWH
Table 8 Analysis of the yield of sweet pepper with different treatment
b B HURT(g) BB () 7= (ke/667m?) kb CK 3477 (%)
B 5 E 1 153.0° 13 4595¢ 54
BC 7 AL 2 149.8° 14° 5022 152
et 156.1° 14¢ 5266 20.8
251 149.4° 13 4360°
E: AP RFG DG FE P05 KFEEFRE;TAR.
*9 EHMELEEFUENN
Table 9 Analysis of economic benefits of sweet pepper with different treatment
e Pt B A JRA(E) Lyen
(kg/667m?) (Jt/kg) (JL/667m?) i AL Jilay 3 ] IK 2 (JC/667m?)
A MEhE 1 4595 3.6 16542.0 1400 4000 1882 526 133 8601
BC Rt e 2 5022 3.6 18079.2 1400 4000 1882 526 133 10138.2
fe4s 5266 3.6 18957.6 1400 4000 2064 526 133 10834.6
ZH 4360 3.6 15696.0 1400 4000 1000 526 133 8637
F10 FHBSAEEETHEKRTIRE
Table 10 Plants dry and wet ratio of sweet pepper during growth period with different treatment
Qb3 SEFH THEM GBS BRI BRI
B J5 e 1 0.15° 0.13* 0.14° 0.16* 0.17*
B 5 HENE 2 0.15* 0.13 0.14* 0.15* 0.17*
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Table 11 Nitrogen, phosphorus and potassium nutrient content scale in different fertilization treatment plants

of sweet pepper

KA H WFEHI(A.H) gLt Mb 3 4 N(%) 4 P(%) 4 K(%)
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Small Environment Control of Tomato in Facilities Gultivation

ZHANG Yu-ling
(Suburban Agricultural Committee of Changzhi City, Shanxi Province, Changzhi 046011, China)

Abstract: Tomato is rich in nutrition, which is known as "the fruit of the magic dish". At present, tomato is
widely used in protected cultivation. The facility planting is different from the open field planting. Due to the
artificial environment, the conditions of temperature, light, water, gas and fertilizer need to be adjusted and
controlled artificially. This paper focused on the environmental control of protected cultivation, and put forward
the main points for attention in greenhouse tomato planting from aspects of temperature, humidity, light and
gas, so as to provide theoretical basis for the high yield of protected tomato.

Key words: Tomato planting; facility cultivation; environmental control
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Green Control Technology of Vegetable Diseases
and Insect Pests in Greenhouse

LIU Zhi-zhong', LIU Bin?
(1. Economic Comprehensive Service Center of Yuanbaoshan Town, Yuanbaoshan District, Chifeng
City, Inner Mongolia, Chifeng 024070, China; 2. Economic Comprehensive Service Center of Pingzhuang
Town, Yuanbaoshan, Chifeng City, Inner Mongolia, Chifeng 024070, China)

Abstract: With the growing concern about the concept of food safety, the quality requirements of greenhouse
vegetables are more and more stringent. The most important part is the control of pesticide residues, which
requires the prevention and control technology of diseases and insect pests. In the process of implementing
green prevention and control, we must resolutely put an end to the use of toxic and harmful chemicals. At the
same time, we must ensure that the ecological environment and vegetables themselves are not polluted while
ensuring the effectiveness of pest control. Based on this background, this paper focused on the prevention and
control measures and techniques for diseases and insect pests in the process of vegetable cultivation, so as to
provide inspiration for the development of green pest control technology in greenhouse.

Key words: Greenhouse; green vegetables; prevention and control of diseases and pests
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Exploration of Development Ideas of Wine Industry
in Penglai City

ZHANG Yue—xun
(Grape and Wine Technology Research and Extension Center of Penglai City, Penglai 265600, China)

Abstract: Penglai city, which is subordinate to the Bohai Bay area, is an excellent producer of wine grapes in
China. The wine industry is the traditional dominant industry in Penglai city, which has made an important
contribution to the development of Penglai’s economy. This paper briefly introduced the current development

measures of the grape and wine industry in Penglai city, put forward the problems existing in the development,

and further summarized the development proposals.

Key words: Penglai city; grape and wine industry; development ideas
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The Development Prospect Analysis of Broccoli Industry

in Rudong County

LIU Zong—chen', WANG Feng?, HAN Yi—fei’, YUAN Yuan*, PAN Guo-yun®, SHEN An-quan’

(1. Nantong Zhongjiang Agricultural Development Co., Ltd., Nantong 226000, China; 2. Nantong Export—
oriented Agricultural Comprehensive Development Zone, Nantong 226000, China; 3. Gardening Technology
Extension Station of Rudong County, Rudong 226400, China; 4. Yangkou Port Economic Development Zone,

Rudong 226000, China; 5. Agricultural Committee of Rudong County, Rudong 226400, China)

Abstract: Through the research and analysis of the development status and industrial development advantages
of broccoli industry in Rudong county, the existing problems in the industry were analyzed from various aspects
such as variety, production, processing and circulation, and the direction and prospect of orchid industry
development were discussed.

Key words: Rudong county; broccoli; industrial development
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The Present Situation and Development of Apple Pear Production

in Yanbian Area, Jilin Province

YAN Xing—kai, WU Chun-hao, LU Ming—yan, ZHANG Mao—jun, WANG Qiang’
(Fruit Research Institute, Jilin Academy of Agricultural Sciences, Northeastern Region of the Ministry of
Agriculture <Jilin>, Fruit Tree Scientific Observation Laboratory, Gongzhuling 136100, China)

Abstract: Apple pear is one of the excellent varieties of pear in China and is the main variety of pear cultivated
in Yanbian area of Jilin province. There have been nearly one hundred years of cultivation history in Yanbian
area, which has brought great economic benefits to the local fruit farmers. In this paper, the development status
and existing problems of apple pear industry in Yanbian area were elaborated from the aspects of cultivation
status, industrial development status and future development demand of apple pear in Yanbian area, so as to
provide references for the efficient and sustainable development of apple pear industry in Yanbian area.

Key words: Apple pear; production status; development exploration
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The Distribution of Weixian Radish Resources and Analysis of

Exsisting Problems

YAN Zhi-guo', LI Bao—jun', MA Ling-ling?, YANG Xiao—dong’
(1. Seed Management Station of Weifang City, Weifang 261061, China; 2. International Center of Agricultural
Cooperation of Weifang City, Weifang 261061, China; 3. Academy of Agricultural Sciences
of Weifang City, Shandong Province, Weifang 261061, China)

Abstract: Weixian radish is a specialty of Weifang city, Shandong province, and Farmers reserve seed for planting.
The investigation showed that, Weixian radish estate mainly concentrated in Hanting district and Weicheng district.
The major variety has middle—type leaves. The main planting patterns of Weixian radish is planting in autumn
greenhouse. Some problems about Weixian radish planting were found, such as poor seed quality, replant disease
increased year by year, non—standard planting, backward storage technology, etc.

Key words: Weixian radish; seed quality; production; status germplasm
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Table 1 Natural village quantity questionnaire of planting Weixian radish
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Table 2 Variety quantity questionnaireof Weixian radish in counties
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The Development Present Situation and Condition of Standardized
Orchard in the Liujiang District

LI Chao—neng', HUANG Chun-hong?, QIN Gui—qun', WEI Chu—ju', LIANG Zhi—quan'
(1. The Liujiang River District Fruit Production Office, Liuzhou 545100, China; 2. Soil and Fertilizer
Workstation in the Liujiang River District, Liuzhou 545100, China)

Abstract: Taking the fruit industry development in the Liujiang river district as an example, this paper studied
the construction of standardized fruit market conditions. According to the actual situation of the Liujiang river
district of the existing fruit market, the author analyzed the importance of achieving standardization of fruit
development, performance, conditions and restrictive factors, in order to explore a new way for the development
of the fruit industry.

Key words: Standard fruit orchard; problems; development countermeasures

2017 A rp e — SR S e (R G5 BE G TR HUIAR RIS PRIRA R S 322 H bR, AR sl it
SREDE A P25 M 25 F P RS T A AR K Sl ga iy RO, DU SO AIBLE BB R A AR
SNREAA TR MG e B M e AR MR R A IR R B IR R 3 L™
PR ZOR e e b RIS R AR, B A BEIRA AR 55 gl )7 A (R BER OV AR R K i

IFs HH5.2017-06-12
EE B 2RE(1973—) 5, TARIR 23500, 32 B A AR E AT T AR



56 RERZE

kg

HAFGE VT HE T2 2 R BT OR , 1)K & (LR 25 AT
S S E R ST ROR AL ORI, R K AR A
My A E A R AT 2, SRR A Y
Kiashe, AR TRABSRGMBAL . EAEE
R EPREAL UL Al AR T, R PR R
PO B AR A B EAARN, ASSCLAT PUMIH IV IX K
Rl AR, A T RS R AR .

1 ZRE#ER

WAL T P F 6 s, SR @ M T, S50
TN B E ) Ja i S AT 1o IV PR 2o O 1 2 XU
XBE N AR 21°C, FIAERE T E 1517.8mm , -4
AEH BEEL 157230, AEJCFEH 339d2, b A 77 DA AR R
BB KA HRE S ERIEY . 2016 -4 B
H AR 8.64 T3 hm?, HoA /K H 23 75 hm?, 54l 634 77 hm?,
FAED 4R 77 AR B i 275.62 T1 t, ARARBCIILAE B
1l 68.98 127G, b FAEHIK 8.66%, AN hn ({4 54.94
{255, RENIIEEITA 13696 IT, [7] FL3bK 7.99%, 7K
Tl AR 8294hm?, = 12.3 7 to 3T 4R WYL X F)
FRSEAIM T B9 R 25, LAAR RIS H AR, 1E— 43
FARN V2R , KT R SRR b o 38 BUR PR B
1515 A ARSI AR ORI S R K
SR T B A5 SRR A e, T B — i KRR B fef 4
S K AT SRt BT SRR JLRE R LT

— M Hhr.

2 EBRIR SR

UL AR, A E B LR AR T SN B
ERAQIE D R ARG e e ) B e e (R S S NI
TR IE S T E IR, TR A S TS
[k = O ST RSN o ol S 8 s ) 2 i U W/ae &7 L ES SR ENLTININ
e PRI BEAE 7 i i BT K SR, 38 0 T 4 143
PR IS ARTT . WX R A A R
GRAZ XK, AR BTN T EE R D)1 S T A A 2
HFKE

T A 2R el Xk 4 XK R 77 M ¢ e B R 7 Sl
F, M IX R 20 2 A VR AT SR AR A 32 74 4, 2016
HEHBA 667Tm? FEh: 1000kg, ATK 1.6 J1JC, 7 81 J8 i1
FFiE 10 G4 R AR HE AL SR bl VL IX & AR AR 4 4
667m> WA 2 Fot, HEEE AR FRAR

8000 JT , HLZERL SR KR I AE A B T o0, B I
FEA R A AR AGRE 7500 JCo

TE RS ARBUR B SRR B 3R RE AAE B T,
MV ZE L CEH T =R R g A S B
— MR AT AR AR AR R 58
& PARSEHE AR SIS A . #2016 4F
12 7, MWLXA 71 ZAE KR AR 3.3hm? K2R
el , e R AR SR Bl 31.3hm?, fiz KA Ll A% SR el 28.3hm?,
I K A AR 23.3hm?, 55 K #4921 16.6hm?, 42X
e BT 450 2 hm?, b ACR BRI 8%, ZF LI
g A b A N e SRR S R
BA AT AR B A T IR 77 o 8 o B R
A SR GETT BRI A% R . E U
AR AAEAL B % R R AT B A AS,
AE WL, L e O B A

Pt T SR el e B oAb R i 3, KT AL A B, AR
o SO ORI o 2R LA & A A A el A IR B e
YR BB (AR A 2 Pl 28 LR S A A SR e 45
i PR, TR , HOR Je ik, LML RE R &, RS
A A AR ZRIE 95% L .

FRUEAC SR B, BRI AT i AR TR AR A
JU BRI 2 A % 5 A A 28 el B 2 X 34, 10hm? 2R [l
4 R, TFIARAE , 5 667m2 FIATZATET 110 K (F7FE xbk
B = 3mx2m), # 8 = 2.3m MREMIHN, Y IR 2K, TRy
WA, By A P A AR — b % Al b, R A
FRE B B HE K4S, K ZE 0 e , b T s RN, T Al
DEAK AR o el Py 3 R <, SR T, AR o, R AS
KL AEE A FIFRWA A K  HE RS A S LD, il
FNTA 3G R RS T AR B 4 %
FAEHAIR] , AT B B T A 8 2 SR R AL
TREEA ) A TR A MLIE A T, 35+ AT
Jo TEAT AR INEHA TARUEAC R FLAR L2 A
P A bR BTRL MEAE AR B R A S S
ANERTHS R b G el NS Y IR B o PR Y I i
T IR RAF A A TR A

ZE L& A A A el . R A B S AR A A A e el 45
B PR PRIUE Y e i 75 2, el A K R B L 452 42 3, 3 e
TR/ A A A b X, B R A ORI A, =2k
A HpE Z R,



Fol kg

<

e, F L RAREACR B A RILK S &7 57

3 EZERNENRENEREHE
31 REMBHAER

BIVTIX AT 4 77 hm? L1 FI3E L, 36 A 4540 S A
AR AR LA SRR . BB N AE R, R
i, BROGFEE  CRRHRK AR IS G ACR K . KER
Sy HEHAT AR HE R , DX A A B B R A
3T A O AR 2 T T A KR, B
R A 13 BIRT REE K VR, X N AZIE M 25 58 45 o
32 BR%ZHHEKXR

EJLAE, MIVTIXBH4AEREA 100 JT 0L F ¥4 ik
Hrlk & Jg . 2013 4 WM Al 5 5 71 CHIN T i
My IO B B S Jr %e GalA 1) DR, —2E KR EL 4
ARAFI B GER, IX AR XAV R A 5 17 5 el A AR K
(1435 Bl RIS B
33 BARNEHEE KRFEE

PR B KRN, S A 12 DREET 3, 2 X
A 200 ZHEARNG, HHERPRR 1A BIERFR 9 A,
HRELERFR 93 N FIRERFR 89 AN o ARV ERI 1 A4 7E 4> B4
JTACREREAARIE B, 25 I s AL A 7 BOR 55311 8
2000 BALA -, 78 KR b A bR Ak a g i g 55 25
10 HILA_E 5 SR P 2 2] K SRR AR R PR A

4= XA 1860hm> 7 %5 e , 460hm?> #H 45 2l , 700hm?
AEZ4bE , 480hm? LA SR B, 3808hm? 1 A R Fd o Bi T LA
AT A R IR AL UAE RIS K AN, e KR # A 20
AELL L RN 5B A B BB EARSE R A A P A PR G
34 MmMABEER

XN P4 AR A LA R AR T Y
TP EREA AR TR . MRS EER T
Hb DX P T 3 o LR T A SR 2 B in Al e Tl
PEAIR

FEIEI K A A A el e BRI e A VR AL
I T AL A VR AL 55 B & 4 FE AR AL K SR 15 B
p (=B 1 R = O T B EU N /A % | ES SR ST
NI, 7= e T 3 IR 0GH . 3] 2014 4 8 Ay, 4 IX 4
£ A 78 el GIE 11 FR 200hm?, 23 (020 5 75 A6 AL fel IE
[ 2 133hm?,
3.5 WA

WD SEAINM T, A3 Wi Tl S 4, 7K SR 2%
TR A FIF KRR KR it i TR SN, M

TLXCARRZL AR 1M 0 R KV R
PR BRIE BT T A — IR T A A A I
TEREE KR KT, AEAMEIKOR 5 T Z2m IXINAT 2 K
T AR T A TR GRS, A 2 D EE il itk
Wy 22 D e g

4 ERRECRENHAEER
4.1 TiREEMgE

% - b R R AR AL 2 B AR BRI, B, A X
KR T 2% A PN FP I, M A B . —&H
AE 1 I AR B P AR Fr R A R K SR 20 B S - b ]
ARAESZHL
42 EEARB BARE

R Ml A WG B R BOR B e, ARZ A
WANVHLE . K2R EB AL AR, %
Jiti (R P, % KAk, SAOC/KHE B G HE. N T2, 8
HBRAL BIAL BRAE 5SS TR R B, 2 9 sh i
A SR TH
43 tRAED  BUTIRENRER P

WY X3 B 2 by AR bt , AR 4R
S TEIRbRHEI A = o T HR DR Pt AR AR A AR
B ARFE AR Z  bRiEfb A P AUR BINE XA 77 381 4
AR ZE IR, S R AR EAR R R 7 0
R MRAZ B2 AR

5 REMRENEEITRMEIL

KRR M AL R Bl 2 T 1 TU AR AR Ml 77 M A 1 2%
=Yy, A BB 7 AL BRiELL S AL R B
R B4 T Y TR R BRI &R Y
e 50N,

IR T IR AL SRR AE AR A 7 T A 454~
I R E S, DISE AT A T AR AR R A
V55 7"t W B, ol LA 3] 4 i A 00 P ST, DT DR K 2R
J R B2 4 B B K R (G RN S5 4 ), S5
s AL R A B

WIVE X R SRR AL SR P i i Bk, — R EA —E M
T8 TR AR AR B L ORI 5 TR
51 EiHE,MEFANEE

SO A ARPRIEAE DU S 15, B g | = TR
e B2 TRy B 2 VO R A6 2, ARG DU A ARG



58 RERZE

Fol kg

TERZE H R R P ST R 1A R I A
Z 1 28, SR R IIE NERS AR R AR
FERGIA 8 1 iR A A S & A, S R R
A MR AR
5.2 HIEMEERBITRKRESIRE

HEUKR BB AR NG Pl ML A2 A
B E ARSI A AR SR T AR R IR A
il AV X 7 ACRAE P HORBREZ |, N AT 7
IKFARIFRARDRUE . XTIREEAAE n e FUA DD RE DX A1
Jay AR FE At AR B R ARG AR SRR AR
FEIE A B A S H | - S AR R T
Bl o F 3 A AR A S S R L A I o
Tl BE A 2 A A L ) S5 A ISR s A T, XAl
T B S TR S S R A
5.3 JSEREBURIKEE

BRI L RFBOR | SRR 25 AR KA

R A ABRIEAL R IR e i, R 4 X AR ™
b o KBURM H G BRI M SR R4 R RS ST
25 T BOR SR B, i SRR . Sl
HOR SHran b SHRRH N, 3 i SR AR S i, 555
SR L, 358 5 R el e UG B
54 HWFLHiRERS, REXRENRELRE

XA T ) R R 1 2 B R, XL S BHBURG R
W MR REA T T A, AR B b R 40 2 AH S5
AR AT SR RE % R, B B /D Shim? DL_E 3R
PEIRIAS 3 S BOM AT TS5 T, XA &
J& Shm? LA FA9SREE 50 4,10hm? Lh AR BE 10 4,
5.5 SRSFRAAHITEAMME

SRR 5 ) VAR B A A AT . A ST
ERMIF AN A THOR SC I 5 UME IR IR 55, OB HOAR |
AR PRS2 32 N, 32 5 R el A 7k SR H e
A,
56 MFREESE,RBRFR=MHAMELE

b TR N LA AU RGBT, Ak
I AN S I S NG TN S Nl e | 22
FES A = 35 i vk B AR 2, S R AR, b 92
PO BB, SRR SR e n R, BS54

FAR NI, RUTHER (R i b R, 30 7 b B T 58 4 )
5.7 BEEIFARS, R EEE

SNANG|S RRFE R E L BB bt AR, R
BT AR R X, R B A AIE — AL T E 2R 48, H
J e PR R AU 25 LB, PE o5 SR AL, Ak 37 N 75k
T % o BN AR, BRI BRI I BOR Bkt
BT RR A EE A1, B R AR R 4R R i i o
B 485 BA Bk USSR BETT R AR AR T 5
A A A T AERL AR S Rl
0K AR AR Bl B AR BB AL R, o AR ETRI T ERALK
R, e dr b R, S AR HE AR PR VAR, 18 2 DR IR
BEATARUEARLE ™ HE] AL B 6 WP BIG 55 AL A5 BTG
BB SRR 5 AR B R AR 55 5 A B
VEIE R N I IS g A (RN |8 SV & AN
TEBR T, A AR E LB AR R HGUE ™, PRI KR
JofE 2 AR A 263K 99% LA b ARV FRI T IE B 2
r I, Stk QAR H L FEH A I AERL
JERe S Y L e VA T 2 SV e S O e R E T
SR AR RITERREIL A ™ o XA PRETR T T ZHEUT
F MR E TG HIEFE R A, BT dd ks
B, TR A th B R LET TN, RIPR R G IEAL
it o DA™ il TR 22 AN PO A T A D A
o A 0 i 400 3 AR 2 S T HEARAGI A5 2R, F 1)
R S5, N RSh e E S el

S,

[1] VL¥E S THEAT A AR AR R B BT (0], E AR AL,
2007, (8): 59-60.

2] JelE 2. M 2010 AR BT (J). KREHEL, 2012, (2)
49-50.

3] YL, F4, BHAME, 5. )09 dEs B R A Ak b s
FLEE R AR IO R AR £ 0] F A0l #4201,
42(7): 774-778.

[4] A, SR, BRH. KRS £ RRIER M. 1M
rh b R 2 S R, 2005,

[5]1 J7PEHR BRI AR XX ZE s IV 2 E . )R B
SRR S IR JRAESE (M. M JRIE: BV 1 A,
1993.



YOI e K g
AIHROR SHEEIS 538 4,55 2 )
Cultivation Mangement China Fruit & Vegetable 2018 42 H

oS BB S

E A SR IN RC R € A S

(LRI TR B A 35, IT 1 XS] 4741505 2. [P i o] [ 0t 2 Pl 7 BRALL , Tl g XS T 4741505
3. AR T kAR bEl R Ll A VR, TR B 474150)

O OE.ARERF SRR EARANESE P AR BAEEARREEGEFLRED, BFE 2450 5 AR
By & ARG BIE T k. RIS dy ol E LS A T B — 5 AT, AT A 0 B R K ST M 2t
BT & — 5 E S BIEHRBETOMN RE T e SO ALK

KBIR) AT B ROFPAL BEXAR &

PE 5SS S664.1 XHEFRERD: A X E 4R S:1008-1038(2018)02-0059-03

DOI: 10.19590/j.cnki.1008-1038.2018.02.017

Exploration of High Efficient Planting Pattern
of ""Zhongsong No.1'" Walnut

PENG Xian-hui', ZHANG Liang—qi*>, YANG Qing—cen', PENG Yong-bo', LI Ping’
(1. Dengzhou Forestry Technical Extension Station, Dengzhou 474150, China; 2. Dengzhou Ruine
National Wetland Park Management Office, Dengzhou 474150, China; 3. Dengzhou Lvfu
Garden Forestry and Fruit Professional Cooperatives, Dengzhou 474150, China)

Abstract: The key points of modern walnut high-yield cultivation techniques are focused on seed selection,
field management, pest control and other specific aspects, and the specific cultivation methods need to be
determined according to the actual planting environment. In this paper, Henan famous walnut variety
"Zhongsong No.1" was analyzed. Combining with the natural conditions and walnut growth habit of Henan

province, the high—yield cultivation technology of "Zhongsong No.1" in Henan province was analyzed, and the
efficient planting mode of this variety was explored.

Key words: Walnut; efficient planting; model exploration
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Benefit Analysis on the Popularization of Multi—cropping of Vegetables

in Alpine Areas

CHANG Shun-qiang', ZHANG Yu?
(1. Seed Management Station of Hailar District, Hulun Buir City, Hulun Buir 021008, China; 2. Fendou
Town Government of Hailar District, Hulun Buir City, Hulun Buir 021008, China)

Abstract: Relying on the advanced technical support, in the paper, the author used the Agricultural
Development Zone in Hailar city of Hulun Buir as the main high —tech greenhouse cultivation base, the
introduction of the northern alpine area, greenhouse, greenhouse vegetables before set after cultivation, in order
to prolong the vegetable growth period, reduce the incidence and improve the yield of vegetables, while the
introduction of new varieties of plants are able to use this cultivation method for planting demonstration.

Key words: Hulun Buir city; alpine region; facilities vegetables; multi—cropping
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Analysis on Ecological Prevention and Control Measures

of Fruit and Insect Pests in Fruit Trees

LI Yu—ping

(Agricultural Integrated Service Center of Cross Street, Junan County, Junan 276600, China)

Abstract: With the continuous development of the economy and the continuous improvement of people’s living
standards, the quality requirements for fruit are also gradually increasing. Diseases and insect pests of fruit and
tree are one of the important factors that affect fruit production and fruit quality. If we can't effectively prevent
and control fruit trees and pests, it will bring serious economic losses to fruit growers. In this paper, the author
explored how to effectively control fruit tree diseases and insect pests and improve fruit yield and fruit quality
from an ecological point of view, so as to provide references for prevention and control of diseases and pests in
fruit trees.

Key words: Disease and insect pests of fruit trees; ecological prevention and control; exploration
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Exploration of Early Maturing Pattern of Ginger

in Gannan Greenhouse

XIAO Wei—dong', QIU Rui-zhi?, FU Jing—long®>, YUAN Jing—xiang’, WU Jin—hua®,
OUYANG Tian—quan*, ZHANG Wei-jian*, LIU Yong-song*, WU Ya-nan'
(1. Agricultural Technology Extension Station Comprehensive of Zishan Town, Yudu County, Jiangxi Province,
Yudu 342300, China; 2. Yudu Ruisheng Vegetable Cooperatives of Jiangxi Province, Yudu 342300, China;
3. Institute of Agricultural Sciences of Ganzhou City, Jiangxi Province, Ganzhou 341000, China;

4. Agriculture and Food Bureau of Yudu County of Jiangxi Province, Yudu 342300, China)

Abstract: Ginger is edible and medicinal, and the market demand of ginger is very big. In recent years, it has
been an important export product in China. The early maturing Zingiberis ginger can supply the early spring
market in our country, and obtain high economic benefit. In this paper, the author summarized the early
maturing cultivation techniques of ginger in Gannan area from many aspects, for example ginger growth
characteristics, environmental conditions of producing areas, selection and processing of varieties, greenhouse
facilities, field management and harvesting.

Key words: Ginger; greenhouse; planting pattern
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Prevention Measures of Peanut Scab Disease

in the West of Liaoning Province

SI Yang

(Jinzhou Academy of Agricultural Sciences of Liaoning Province, Jinzhou, 121017, China)

Abstract: The West of Liaoning province is one of the important peanut export bases in China. The degree of
contamination of Spanish type peanut, growing in this area, is very small and the quality is high. In recent years,
because of the serious impact of peanut scab, the peanut yield decline seriously, and peanut maturity is very low.
Although the situation has been gradually improved, it is likely to occur at any time under the influence of the
climate. Therefore, on the basis of practice, this paper summarized the causes and preventive measures of peanut
scab, in order to achieve the purpose of sustainable high yield of peanut.

Key words: The west of Liaoning province; peanut scab; preventive measures
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Planting Technology of Cucumber in Greenhouse

CHEN Shuang—shuang
(Agricultural Technology Service Center of Xiaojian Town, Xiangshui County, Jiangsu Province,

Xiangshui 224611, China)

Abstract: With the continuous development of science and technology, agriculture is developing rapidly, the
modernization level of agricultural technology is increasing, and the application of planting technology in the
greenhouse is becoming more and more extensive. The greenhouse planting has increased the yield and quality of
cucumber, and also changed the influence of climate on vegetable planting to some extent. However, there are still
some problems in the specific planting process, and the disease and insect pests seriously affect the quality and
yield of cucumber. This paper mainly introduced the planting technology of cucumber in the greenhouse, and pest
problems on pest control, in order to provide efficient planting of greenhouse cucumber guidance theory.

Key words: Planting technology in greenhouse; cucumber planting; prevention and control of diseases

and pests
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Development Status and Scientific Cultivation of Non—polluted

Tea in Shigian City of Guizhou Province

YANG Xiao-lin
(Agricultural Service Center of Dong Township, Shigugelao Zu, Shigian County, Guizhou
Province, Shigian 555101, China)

Abstract: Tea industry is the main source of foreign exchange earning in Shigian county of Guizhou province.
With the fierce competition in the market, tea industry tends to brand integration, industrialization and intensive
development. In this paper, the author briefly introduced the development status and efficient planting technology
of pollution—free tea industry in Shigian county, Guizhou province, and actively explored the construction of
ecological tea industry, in order to provide a reference for the construction of ecological tea industry.

Key words: Shigian city of Guizhou province; tea industry development; high efficiency cultivation

SN AT EAL TR MR ILES, AL bRz o, H BT, iR, B 4, CREI I . A PT L
S U P AR OCRIE A, R SRR KT NS R JE R TS e, R T R

KrFE B H.2017-10-19
EBBN bk (1975—) 5, AN, 5 ZNFR M b5 S H T



76 RERZXE

R IEE

JELE AR B RYE, A TR ()7 ) R B2 T LR

WAk, A BR S R SR = A A e S T
K, 2017 SEALR M P2 8 2 2 T7 t, SRS 20
CTC A BT AT “ TR JRE BSOS (I gt | 1R R
ST SZ B S DR, AR AT 5HNE A &
AR SRR B T AR AR AR S
HRMESE

1 FElERIR®
11 &£ REREEK

PARK, A BFEIEAF R FE R, & e,
2007 4, 7 FF28 B FPAE T AU /2 1.3 T3 hm?, 3] 2012 4F
JBS A BB 4 25 el T BRI ) 2.1 T3 han?, i RS 57
FOMEE =, ZRM Rk 14724, ZR7PEIK 55636.4 J7
T, T 2 1 10 AR B R, Sy T R A
KIETR 2015 44 % 2016 4, A FFEAEA 1860 &2 J7
JUGSE S B IR IE B BIE A%, SE R T 1700 hm? BT
HE 2% bl B A 7200hm? 4liE R B A 47, 2 S BN A R
o HE, ABFAA OGS E AL AR R A
AT T HAR P AR R A R H 13 7 S AR P X
1.2 AEFRXEExEH

AFFEA 184> S HURE M, A7 Xz, Ak
FEAT TR a1 AR e s ARYE SR
GBS, A A TR R, BT =
iSSP ke~ wN A1 TN A S USL Yy
1.3 FmRERRRES

VTAER , A T BARFEA S0 H BRIP4 7 D Ko
A RFHE AT A SR T, TP R R K
Y6 W, FEVIZSAR 1000 2N, T S48 AP R0 A =48
B 120 IR AHGR B4 B4 2E A P A B O I E B TR
SBRA pel S TR R KRR T, gl oA F R A 7 ik
AR PRI, 2016 454 98% LA L (AT I 7 i ot 2 4¢
AR FN A FE AR UE , 25 i 14 4 o i A5 3] 48
=L AR A B TS
1.4 Pl e

AR, A FFBUNERT B 2 AL 208 R

J AL WA B R — A e Sk Al " 7 A
AR A B A A A E 7 BT 1 TN bt i

SCE PR dh e 407 SER IRl B, $ R 7 il 22

Wi BB, AFFEA M AR 130 /%, T
ek Al 20 A B EZ R e S Al 1A, APk T
A TGRS 12 4>, EFER ST EE T % 3208 K
B 38 K, ANBEHUL FER32E 21 5, M FE AL 12
Ko MBI ()il S A Lot M /R (1L AR
SERIR T, AT AR AT 6 A ORI & T A FFE S
i A .
1.5 mERNOGE

A BFEL 58 53 F I8 XA L3, AR 4 P B s Bk
A BFS 7S RN, 7 I R AR
SRR R T A BRI 4 B . 2006 4F 3 H A BF
SN AR ZET P AR A N 2 AR AR i RS
2009 4, “A FFE AR TEAL AR F S IAR A5 R A
PR'532010 4, A BFEAHR T hEE R Z £ 7F 552011
ARSI AR S WS A P R e L T
TEEMA SN T SN ETR £ 52012 48, hE R
TE ST AR “2012 R E L EE SRR RS
2014 4%, ABFEAHE R TR AR b E b4
PR” o 2016 AEEATBFE LI ZE I 1A FF B 4% it bR i Y
HIEH RIS AT THIAS R shma A seik
AT S i — 4R T T A BB AR s 7

2 EAEFSHMEREAR
TAFFRIRAREM - A A TSR (G2
PRER E &R A FMEY B F TS Y fi 7 A
VPRRAE AR FAARHE(MRL) LR o JC T A5 Y i AR A AR
FEAFEAE A | A B LAy T
21 FEEE
211 gL R SR
AR it P R A R R A 2 B 2 i A G
HET A, R ARUE N LT | R s BT
5o JIHNA AT LA R T 22 SR ) 5 R A e — 2607
JE A A

feay



A %L

Hy WA 3T B R F 20 SR IR A b AL 77

2,12 HbH RS

A5 i 2 ) N R A T KRR
URETAS VL B ERE RAF R IR AR AT
K JEFE T E B B IR A S R s R Y
THERRIE A . A OAIETC A F AR, kb R
Jois YLl 42,
22 EREFEHBREAME
221 HHEERH

TCA T2 Tl 1) - A B — e A 5 M A/ 00 e A 5 el
SR (2 N S RN /e W Sk v e w41 Ga =% 7/ R
8, PEREAMIOK T ALRE J) . A% b B 2w R A A A T
[ 7 i o e, — TR0 AT AR50 2% bl - SR CROK s o —
D5 T, 3B BRI AR 2 A B BT g, B R
222 KIEERE

TCOAE 2R 18 SR PSR E A HLIE, e
P , Tt AL , i AE , E AR AL, 7545 Pt T e
2% el i S ) = E2RAAT AR A B IR A TR 4 F
JENE DA HLIE g 3, T S A5 M E , — M ol A 74
40~50cm ALt A, I - 3ERER)  BEAETE AR R 45
WG G RPN, — WAEAT R & B R AT 278
20~30cm Jifi I, 285 a5 o B NEZEASR TR AR ], 45
GRHHA o SRR AW A K P & R E SR
JSCG3 Vs e F VBt T 2 R TR B AR}, — IR
— 2B T AR W it

IR SE R R 32, — SR BEZ IR AR
X & IKEEAE 75%~90% , PREZS R RE IE 2R 7Y, Ak b 145
SRR SR VIR ERVA Y ST R i p I
IR 55 B 55, LA K 43 78, IR 7K
223 JHREPIA

A5 A HUE A AR NS 5 A g i H
I AF WSS N i 2K R S I 2 e L
M &5 , LB VA i B LT LA Jr Tl
(1) R B7ie

B A AR AT A i B i R A, g sy AT
U A A R ERRE , 1 T % bl AT o s BB, B 5

T U AR YR A T 2 R A 1 L
(2) YIEEBHIA

LA A AT R AR A o LR =R U T 2 A
FIT 5% E dup sttt ARIF AR T84 U
e, MERERNEFA T AT AR EE BRI
T, IR 1 SRFIRE 1) 10 55 A L , DAl 3 U R A
(3) fL2EBiiiA

Jin s FE )3, JIEE Sae P 24 AL, RPE N 24, $E 4
FHZG  UFSEmE 2 B 4l R 25 b i 0 F o, A AR AR i Bl
TR DR ZTER R . A REBE R I 24 R, kS
FEAE P L TEME A 2 W [R] , FEAER A AR, e A e e
WA FHAZ I, e VIR IR B | TR SR A5 22 42 )
BRI AR 2 o o A R S R AR A8 TR A5 R 2 7R 4%
it FHI A AR A 142 4 IR , IR 1 7F 4% el Hh it A
224 BIHAR

FRE BTS2 S i 7 0 AR 6 BT B AR i
WY AT DGR B BERR R &, P 2GR R i
LA 5 B AP ARG I 32 B R BT i o X 4l 4k
W5 E BB BT, FTRIR B R TR R A A
PRAT Ry Ry K e o 28 J LU BB BT ), 25 43 A= e ]
AR TR 2 R R A R G T R
FEAT RS S . B SR A A% B B2 AR FR A 45
DRI 28 (A S ), o SR THT A A 2%, BT A B 34055
W, SRR A 2 AN LA TP, A2 A BB AR
Fi—kiREE .,

S0k

(1] ESEF, B TCAEA M m B HOR ). B ol 2741z,
2005, 36(2):167-168.

2] B, BRSO B SUR AR R R A E LR G B
FEXR] M EE, 2016, 27(4): 42-45.

3] M. PROCEIEA F AR R RO (0] dbTr gk
AR, 2007, (s1): 229-230.

(4] BEPHR, BRIREE, ZEANTR, SE . VKR F XA A K 1
Fel AR, )P4 23R, 2009, (s1): 54-57.



R HhE SRR 538 4545 2 0
Fruit & Vegetable Expo China Fruit & Vegetable 2018 42 H

NN

Bk L SH AR

FHIR
CILAH H AR X AL AR 0, LR H i 276815)

B PTERIAR

T E.EAEZFOPRELE, AR LG ERARMTR, A, AR R ERZETHEHARL R RE, K
XMRIEG &, ARG EABRMBGEEANABEINT RRBOZEH AR, ARRGHEEHG R K B AR
T RRFREREEZ,

KR GEERE AR R EHHERAR

HE 5SS S436 SCHRARASED: A X EHHS: 1008-1038(2018)02-0078-03

DOI: 10.19590/j.cnki.1008-1038.2018.02.024

Green Prevention and Control Technology for Vegetable

Diseases and Pests

YIN Xiang—cai
(Agricultural Technology Extension Station of Xihu Town, Donggang District, Rizhao City,

Shandong Province, Rizhao 276815, China)

Abstract: With the development of the e conomy, the demand for the quality and safety of vegetables is
becoming more and more strict, and the green prevention and control technology of vegetable pests and
diseases is developing rapidly. In this paper, the author analyzed the green control technology of pests and
diseases from three perspectives, agricultural measures, biological control and physical control, in order to
improve the level of vegetable pest and disease prevention, and guide the safe production of vegetables.

Key words: Vegetable cultivation; disease and insect pests; green control technology
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Study on Growing Adaptability of Different Peanut

Varieties in Beihai City

HUANG Yong!, GU Ye-lian?
(1. Beihai Institute of Agricultural Sciences, 2. Beihai Vegetable Research Institute,Zip code:536000)

Abstract: Peanuts are the main oil crops in Beihai city. In this experiment, we studied the agronomic traits and
yield of 10 varieties, and screened out suitable varieties for planting in Beihai city, so as to provide scientific
basis for spreading peanut varieties. The results showed that the "Heyou 77" and "Shuanghua 86" had high

yield, good resistance, their comprehensive performance wrer better than that of the control, which could be

used as candidate varieties.

Key words: Peanut; variety comparison; adaptability
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Table 1 Agronomic characters of different peanut varieties

A AR (%) F2E5(em) 3R (em) B SRR (5)
A 77 74.10 55.2 60.0 10 7
BIE 15 61.50 472 62.9 10 8
WAL 68 68.80 48.5 58.1 11 8
XL 86 75.60 409 482 12 10
IKAE 26 58.14 57.6 62.2 9 8
IKAE 99 43.70 46.2 50.1 9 7
HETE 37 58.75 51.5 59.6 8 5
HAE 69 67.75 40.5 48.6 7 5
WAE 30 52.25 44.4 485 10 7

HETE 21(CK) 68.75 57.5 62.5 8 5
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Table 2 Economic characters of different peanut varieties

Bl R (%) =R (%) HARH(g) HIE(g) B kg A H4%(%)
A 77 11.5 88.5 180.2 83.5 680 70.5
BIE 15 154 84.6 184.1 80.25 667 65
XAE 68 7.9 92.1 178.4 85.4 588 68.7
WAL 86 9.5 90.5 175.5 81.25 570 70.5
IRAE 26 12.4 87.6 158.6 65.4 780 59
RAE 99 10.11 89.89 155.6 68.5 764 61
HEAE 37 13 87 170.5 75.6 610 57.9
HEAE 69 14.25 85.75 174.2 76.15 726 59.6
XAE 30 10.65 89.35 168.5 69.5 670 65.2

X EEETE 21 13.33 86.67 172.4 76.5 715 64.5

*3 BUhERTHFTE
Table 3 Yield of different peanut varieties

AN e e ELX B
A 2R
(kg) (kg/667m?) Ji i (kg) (%)
& 77 5.92 296.89 7.02 2.42 1
BAE 15 5.65 283.35 -6.52 -2.25 5
WAL 68 5.7 285.86 -4.01 -1.38 4
WAL 86 59 295.89 6.02 2.08 2
IKAE 26 4.65 233.20 -56.67 -19.55 9
EAE 99 4.52 226.68 -63.19 -21.80 10
HEAE 37 4.95 248.24 -41.62 -14.36 7
HEAE 69 5.37 269.31 -20.56 -7.09 6
XAE 30 4.85 24323 -46.64 -16.09 8
XHREEERE 21 5.78 289.87 0.00 0.00 3
23 = 24 Itk

mE 3 PR, Al 77 FXTE 86 MHTA 7 at X IR
e e 7.02kg/667m?, 6.02kg/667m?, PR Ik F] T
296.89kg/667m> FlI 295.89kg/667m?; MHEAE 99 (HIHr4 7
AR 226.68ke/667Tm, & Eh R e HEY R Al
77> WAL 86>HEAE 215X AE 68>T4 4L 1554 1L 69>FEE
37>XU4E 3058k A 265 HK4E 99

w3k 4 fion, HAE 37 FORAE 30 BT EIERER BN
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