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Effects of Environmental Conditions on Pectin—casein Complex

ZHANG Lu-lu', TAN Hui-lin?, ZHANG Chun-lan'*
(1. College of Life Science, Tarim University, Alar 843300, China; 2. Production & Construction Group
Key Laboratory of Special Agricultural Products Further Processing in Southern Xinjiang, Alar 843300, China;
3. Food Safety Testing Center of Aksu, Xinjiang Llygur Autonomous Region, Aksu 843000, China)

Abstract: In this paper, the effects of environmental conditions on pectin/casein complex in the food system
were studied using pectin and casein as raw materials. The results showed that the turbidity of pectin/casein
was high at pH 3.0~5.5. The turbidity was increased with the increase of concentration (0.1%~0.5%). When the
ratio of pectin/casein was 3:1 and 2:1, the turbidity of the system was low, and the turbidity was higher when
ratio was 1:1. The turbidity of pectin/casein complex had increased from 0.44/cm to 0.59/cm with the rise of

temperature from 55°C to 95°C. The electric charges of pectin/casein complex was reduced from —10.2mV

s B #A.2018-02-05

HETE SR AN N ZT I H (201610757036 ) s 25 kw4 BEA 34351 H (TDNNLH201601 )
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to —48.6mV with the increase of pH 3.0 to 8.0. The pectin/casein complex was larger at the pH 6.0~8.0. While

the particle size was about 300nm in the range of pH 3.0~5.5, and its particle size distribution was relatively

concentrated. This indicated that the acid condition and heating will accelerate the compounding of pectin and

casein in food processing. Meanwhile, when the concentration of pectin and casein was 0.2%, the smaller

particle size could be formed when the ratio was 1:1.

Key words: Pectin; casein; complex; environmental conditions
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OB AR ASWO0S BATEY A FARBAT TP AT, AR T RFLRE pH 1A 3R A A KT R AR
FHEMTHLGARKL, RIBERAN  ZH3E ASW0S B 2 4 KFIEBE A 25C, k& pHALA 6.5, RIERR A H
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DOI: 10.19590/j.cnki.1008-1038.2018.04.002

The Study on Biological Characteristics of Agrocybe aegirit ASW05

WU Ya—zhao!, DU Fang"?, ZHANG Wen—jun', LEI Ping'
(1. Shaanxi Microbioogy Rereach Institute, Xi‘an 710043, China; 2. State Key Laboratory for Agrobiotechnology
and Department of Microbiology, China Agricultural University, Beijing 100193, China)

Abstract: In this paper, the biological characteristics of Agrocybe aegirit ASWOS strain were studied, compared
the different temperature, pH value, culture moisture, source of carbon, nitrogen source conditions hyphae
growth situation. Test results indicated that the optimum temperature was 25°C, the optimum pH was 6.5, the
best carbon source was glucose and corn flour, the best nitrogen source was peptone, and the optimum medium
was 60%~65%.

Key words: Agrocybe aegirit ASWO0S5; biological characteristics; hyphae growth speed

2% B i (Agrocybe aegerita) SR J& 1 F B W ] (Agmcyfm) NAAH s AR, FER A TR
( Basidiomycotina) . JZ2 W 4 (Hymenomycetes). STA H  TMASSF & AR A HE SRS T35 50 o L PR 0T e , W 12 fif 56
(Agaricales) . 3% %5 A= Bt (Bolbitiaceae) . H 3k %% J& &k, HBE, BEFRMEM >, TaOEARSERN

%5 HHA.2018-01-15

ELTB . B E B TR R0 E ST SRk F KRB B AR IT” (2016NY-037) 5 P42 i BH B R BB RIT 5 58 b Ak 5 5 1k BB
ARAFFEHE T ——2 b a0 1 e 5 AR vEAL A P2 B ARIF 58 [NC1501(8 )]

TEBEB T A (1962—) 5, RIBFFE 5L, F2 NG & (25) AR LA
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Table 1 Effects of different temperature on the growth of
mycelia of Agrocybe aegirit ASW05

TREE WK HAE BFEKF

() (em) 0.05 0.01
5 0.00 f F
10 2.40 d D
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35 2.01 e E
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22 A[E pH EXERTE ASWOS5 B 224 KHI M
£ 2 A FE pH EXZHTE ASWO05 B 224 KA
Table 2 Effect of pH value on the growth of mycelia of
Agrocybe aegirit ASW05
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Table 3 Effect of different water content on the growth of
mycelia of Agrocybe aegirit ASW05
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Table 4 Effect of different carbon sources on the growth of

mycelia of Agrocybe aegirit ASW05
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Table 5 Effect of different nitrogen sources on the growth of

mycelia of Agrocybe aegirit ASW05
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Analysis of the Effect on Microbial Fertilizer on Agricultural

Production and Research Trends

WU Xing—you
(Xianyang Moisten Biological Science and Technology Co., Lid., Xianyang 713700, China)

Abstract: With the progress of agricultural science and technology, more and more attention is paid to safe and
effective biological control methods. Microbial fertilizer as a widely applied new fertilizer at present stage is
essentially a multi —element fertilizer, which contains more active microorganisms. Through the biological
activities of microorganisms and related products to improve the growth environment and nutrient conditions,
further stimulate the growth and growth of crops, reject the common agricultural diseases and pests, maximize
the potential fertility of the soil, and realize the two—way improvement of the quality and yield of crops. This
paper mainly analyzed the principle and function of microbial fertilizer and its utilization in agricultural
production. On this basis, the future research direction of microbial microbial fertilizer was put forward.

Key words: Microbial fertilizer; agricultural production; principle; function
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BBEHERSEM, AXABERKHNARBEAH, KA G &R s DA E RN ERONRRRILALS L P
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JRAEEF 5 A A 25.5¢/kg 27.75g/kg Fo 45.38g/kg; AL T A BB, T R A REE 5 A A 21.56g/ke . 23.15g/kg
Fo 13.94g/kg, 09K A R A E 5 A A 1.01g/ke.1.96g/kg F= 0.85g/kg, A8 2 I 038 Z B ke A4, REH RO R &
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A AR,
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Analysis of Nutritional Components in Different Organs
of '""Miben' Pumpkin

ZHENG Ling, LIU Shuang, DING Yong-juan, HAN Jian-ming"
(College of Life Science, Luoyang Normal University, Luoyang 471000, China)

Abstract: In addition to fruits being eaten as vegetables, other parts of pumpkin are mostly used as feed or
waste, resulting in waste of resources. In order to analyze the nutritional components in different organs of
Miben pumpkin, the soluble sugar, reducing sugar and protein contents were analyzed by using the method of
anthrone colorimetry and coomassie brilliant blue. The results showed that the contents of soluble sugar and
reducing sugar in leaves, stems and fruits of "Miben" pumpkin increased with the prolongation of growth
period. The soluble sugar content of fruit was 33.62g/kg, 39.86g/kg and 48.63g/kg at the young, middle and old
stage respectively, and the contents of reducing sugar were 25.5g/kg, 27.75g/kg and 45.38g/kg respectively.
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The contents of protein in leaf and stemwere 21.56g/kg, 23.15¢g/kg and 13.94g/kg, inspectively, and 1.01g/kg,

1.96g/kg and 0.85g/kg, inspectively, presented a decreased trend. The contents of protein in fruit 1.46g/kg,

1.94g/kg and 3.42g/kg, inspectively, and and presented an increasingly trend. This experiment showed that

pumpkin leaves and stems had high nutritional value, which was worthy of popularization and utilization.

Key words: "Miben" pumpkin; nutritional quality; soluble sugar; reducing sugar; protein contents
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Fig.1 The content of soluble sugar in different organs of

""Miben'' pumpkin in different stage
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"Miben'" pumpkin in different stage
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The contents of protein in different organs of

"Miben" in pumpkin different stage
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Study on Field Control Effect of Fluazinam Suspension

against Tetranychus urticae

CUI Shou-dong, ZHU Feng-meng, ZHU Shuai
(Qingdao Zhongda Agritech Co., Ltd., Qingdao 266316, China)

Abstract: Tetranychus urticae Koch is fast growing, overlapping generations, and accelerating with the increase
of temperature. It is a worldwide pest mite, which is one of the most resistant species found in arthropods.
Taking Tetranychus urticae Koch which occurred on rugosa rose as research object, the field control on the
effects of 500g/L fluazinam suspension with different dilution times were compared. The results showed that
500¢/L. fluazinam suspension had good quick effect and persistence. The control effect was improved
continuously from 1 day after treatment, the control effect of 1500 times reached the highest at 7 days, which
was 88.33%. At 15 days, the control effect remained at 87.79% . The control agent (5% avermectin EC)
achieved the highest (79.46%) at 3d after treatment, and then decreased day by day. Compared with the control
reagent of 5% avermectin 500g/L, 500¢g/L. fluazinam suspension had a quick and lasting effect.

Key words: Fluazinam suspension; rugosa rose; Tetranychus urticae; field experiment
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Table 2 Field control effect of 1d after application

FILH BB AR T
2.3 i 7d BB

x4 %iE7d WAERR
Table 4 Field control effect of 7d after application
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Table 3 Field control effect of 3d after application
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Research and Application of the Main Disease and

Insect Pests of Peach Trees

LI Xiao-yi, LIU Wei, XU Yan, JIAN Lu—jun, ZHENG Wei-wei, ZHANG Xiao—ping
(Chenzhou Institute of Agricultural Science, Chenzhou 423000, China)

Abstract: In the process of planting peach trees in the south, there are many problems, such as the serious
diseases and pests, the blind use of drugs, the excessive agricultural residue, the poor effect of prevention and
control, and the few specific methods for the prediction and prediction of various diseases and pests. This study
explored a suitable monitoring method for the occurrence of main pests and diseases in local peach trees. The
characteristics and rules of the main diseases and pests of peach aphid, natural cow, peach anthracnose, peach
anthrax and peach gum disease were preliminarily understood, and the main factors affecting the occurrence of
diseases and pests were found. On the basis of dynamic monitoring and trend analysis of pests and diseases,
comparative experiments of prevention and control were conducted. This method reduced the number and
amount of chemical pesticide application to 55.6%, and the number and species of natural enemies increased

significantly. The method was scientific and practical. It provided scientific basis and method for scientific

Y5 HH3.2018-01-16
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decision making, reducing blind medication and protecting ecology for peach diseases and insect pests control.

Key words: Peach trees; plant diseases and insect pests; observe and predict; survey
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Table 1 Classification criteria of pest damage

investigation (in leaves)

UE HEBR

0 20 HH (HE)

1 O3 EVEAR TR 1960
3 45 IR i TR 1.096~5%
5 P A AL A R AR 5.19%~20%
7 5 PR 5 TR 20.1%~35%
9 B3 F AR 5 i T ARG 35,1904 1

(2) TRk

A %ﬁﬁ?ﬁ%‘%ﬁé x100 (1)

1.5.2 5 5 E B S R
(1) 5 T P E R T AR IE WL 2.
(2) TR B 5 5k
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TICHEAAERE NIBIE Tk Sl R RS R R
HUCE IR A PRI 15d 9 H R AR R | RS (BN
Mo WA W AR ) PRI e R T TR A T T A
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Table 2 Standard of severity and severity of disease

BRSBTS T 2 G B e
(WA R0 ) (Wb A 40 )
itk ek itk ek
o awEw o e
I SR F I F RBCY 59601 I R FEATMIRAR G (R SEREAL 11
3 S B H ROBY 5.196~100% 3 b FFAORAL 11 1A R3O (3 1 3
5 SR RBCY 10.19-30% 5 R FFATHBEIL 1T 24 A, 96038 1 e
7 SR AL BB 30.19%-50% 7 b FFAORAL (T 5~8 1, 4892 -G 1 Bt
9 SRR B R 50,1960 1 9 RPEFFATVORTL LI 8 AN R AR SEAR I R

RI MMRREFERERELES

Table 3 Annual incidence of pests and diseasesof peach tree

I A IR A HRAL Bl A AR HER E%(%/E,W J—
(A.H) (F) (F) ) (%) L&Y EED)
B 5.26 25 500 — 4.00 124.00 —
S ENE 7.26 — — 500 0.8 24 —
B i 7.26 — — 500 0.2 0 —
R 7.19 250 — — 6 6 —
VRIS 75 25 96 — 55.2 — 14.7
RS B 27 AL 75 25 96 - 1 - 0.1
BRI S 75 25 96 — 1 — 0.1
B e 8.24 250 - — 100 — 913

x4 BHARKERRBRENEZERSWIRITMR

Table 4 The occurrence period and phenology of the main pests and diseases of peach trees in the south

sk RHEIRY KA KA
Fif [ EH Hif ) EHY fif [ EHY

BRiF 3H31H pia ) SHUH~6A15H  2IRMER AL 7H10H R HE

Be/MET O 5A27H ISR 7H 11~26 H HS A 7 A RN R

R 5H20H 4R IE W 7TH19H-8 18 H AR 8 AT A B

LIYRINT] 4H20H e 5AH1SH~6A20H  YIRMER AW 7H20H AR

B e 4A5H 4RI SH3H~8H 24 H 4RI EEFMEY 8H29H B
2 BERGSHW W MR BEZE P MRS o 0020 v 5 S 0 i 1 B 00 %o
21 FERHERERERR SGOORREE R4 BE/NVELO R CERYIN) BRI Bk

I AEAHOB el XSRS 2 0 8 R R HE T (S TR ) o B R AR R R U R
SRR AR A, LR 3. RASEFRCERGRMEF X Bl/VELG G, e G/l R sk sl ) 23 1246
7 BINVEC B SRR IER MRS, L TAEEAT M 2.4 S/E 0 R AU B S R B | 9
RATAL 2R IE R AR BB R R BRI 14.9 14,7, fEF A, U E 129 T Bk
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E1 SEFmEELEHTEE

Fig.1 Dynamic investigation of peach aphid population
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Fig.2 The harm of the myocardium of peach
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Fig.3 The number of insect infestation
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FIg.4 Tamage investigation of peach tree disease
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Introduction and Variety Screening Experiment

of Pepper Species

CAI Ming—qing
(Agriculture Service Center of Wuyang Subdistrict Office, Enshi State, Enshi 445000, China)

Abstract: To develop hot pepper cultivation is one of the measures taken by Enshi State to reduce the
proportion of the mainstay to the fine vegetables. However, during the long growing period, the disease
resistance of the traditional pepper species has greatly declined, having a negative impact on the product
quality. Our goal is to offer theoretical basis for the upgrading of hot pepper species in Enshi state, to improve
the strucure reform of the vegetable supplies all through this region and thus to ensure the seeds security. A
comprehensive research on species growth period, agronomic trait, disease resistance and yield trait was carried
out. By comparing the main native pepper species with the species introduced from other places of Hubei
province as well as the other provinces, the new specy "Ehongjiao 108" had been considered as the best one.
This specy had anthracnose significantly lighter, good commercial character, and could first experience the
demonstration plant and then promoted on a large scale.

Key words: Peper; new species; screening
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(A% X IR, 2017 AE 4 LS FE A S 63 J7 hm?,
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Mgk A g Ak es SR E S R
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SRR IR ETE 2 7 hm? 240 B R T U V0 b
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s — 2 500 7 (R R0 ™ 2

FH T4 M BOARUR AL St B — | SRR Ak 5 I
Az, PEEEZ) TR KSR R . A MR
TR PR 6 55, 7E U VD b | L AR B — S0 45— 2
FER BRI R AN, SR PR 372 B K 5
M o O, ARG DA SR M A 5 LB = A 6
SRR, T AP HBE A BRI T AR
iRl 38 3 A SRR S AR 2 R R 2R
TEA, 070 3 5 S0 VG e L DX (8 BB i Al A%t
o LU g% S S A s R R R SR B R S

1 MM5FE
1.1 Sil&mF

S A 6 4, O 8 5 (@RI 106 .BK
W15 (@EPLIHL 108 . @ERLIH 104, @ 6 5. Hir
HI S AN s 2R A, Sl JBp BB vl 6 50 Bkt N
F Al 2R R AR AL MG L 5 T RUK 15 Aoh L%
B, AEAGREG H LU AE R %t B (CK)
1.2 RWigit

T 56 g 57 F SR T S BH I 2R AR KRR, WK

950m . 1255 iy b AP 30, - HEARIR , 1230 S HT AR 350m?,
PR ARy 6 A BEALHEST (W3R 1), 3 IRE R, /N X
PIFT AP, AT HE 50cm, #RFE 30em, /DX FH 6.67m?, £/
X 40 t.

F1 KM XEHSIRE

Table 1 Random arrangement of experimental plots

1 5 6 4 2 3
R
s 4 s e
e
I T

E RV FBF AR RA BT 1-F R 8 52— P AR 106,
3-ARM 1 F 4-FRLA 108.5-FR LA 104,6-FH 6 5
1.3 HEERE
1.3.1 REEH

FEFRRE N (3~4 J1), i 3.6mx1.2m, B i
AL 1.5kg FEK 150~250kg, F LI 4000 4>, 3k 1
JCRERN LKL, RE5ESE IAC A s i, DU R SE .
50%J5 , F+ R /N o 10 R ORSE XL HERE L R, LA BT be
o JRTE WL B D 3K . AR 5~7d B, /KR o
132 FeEEH

P TR, B VE L T N A
667Tm? AL 25kg HPAE 25kg . = JCH HLAE 40kg. Jiti FH 7
BN ERTEZE FIFEEA « AERILEE 2 K6 H
17 H 4 667m? JBTtAH L 9kg, N7 FE/K 1000kg; 55 —UCGE
JEF 7 16 H, 5 667Tm?fili /R &K Skg. MM A TEREE 3
o RIS 73X RIS HEL S 2 UK A 74 B
IR HEA 5,

®2 SiIRAEMEMEXT

Table 2 Comparison of the yield of different pepper varieties

AN (k)

e i 5 CK

an i DA/
I I I Yy (kg/667m*) [l (kgl66Tm®)  H=H(%)

1 27.5 273 267 27.16 2716 -177 -6.1
2 28.7 238 233 24.93 2493 ~400 -13.8
3 175 14.0 213 17.60 1760 -1133 -39.2
4 30.6 300 30.3 3030 3030 137 47
5 28.5 29.0 283 28.60 2860 -33 -1

6(CK) 30.1 276 29.1 28.93 2893 — —
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Table 3 Analysis of variance

A5 5 AR F S5 i) P 25 3EE(P<0.05)
X 4 2 13.82537 6.61333 1.76884 0.221
dh il 5 295.94183 59.32065 15.85876 0.000
woE 10 37.85328 3.73546 — —
SV 17 347.62048 — — —
2 HREHH T = B A 6 I OO BT 104,

2.1 FESH

2 2000 B 00) IR T 4 Sl sl A iy 7 X
B, 3 3 BRI 00T 3R 4 02 R I B R T
] L4 5 BB LML 108 7R R R R, R R A
3030kg/667m?, H X HE H AR 6 45 3 7 137ke/667m?,
4.74% . FHI AR (CK)HHL 6 5, 77 & 2893kg/667m?,
AAIR AT 1A S A EDSRLIAR 108 77 5 5 X% B AL 6
o SRLIAM 104 7 fE THE 3 7, 77 i 2860ke/667m?; H
TR, RPN SR R, R P& E . L
B85 FRME 106, RHL 1S 3 A4S A= R4 5
2716kg/667m?,2493kg/667m> il 1760kg/66Tm>, 287 22453
B, AR 22738 5 R CV (%) K 7.386, 18Dy /K FAH
} 3.5291, LSDqo, 7K FAH 5.0025, BPLTHL 108 5 2k
Al R B 2 25 5 WA TR I R KT BUBR 8
S PR 106 FREIA 104 L6 SR 2E R AR,
FIT A 2 A8 5 R 1 5108 3 25 S e Ko

T4 FENEEESH
Table 4 Saliency analysis on the yield of different pepper

varieties
T AR 0.05 35 0.01 B
il 4 30.30 a A
6 28.93 b A
VI 28.60 b A
1 27.16 b A
Al 2 24.93 b A
Al 3 17.60 ¢ B
22 X£BH

ARG AT SRR R 4 A 15 B ERIN S
J27 H 77 S OW A S e B A S R AN, A
2SR FTEAUAHZE 4d, 5T 8 S AP R 106 &%
Ji, RAR 15 SPLIH 108 SPLIHI 104 P 6 Sk . =

R AN FIEAR 2 ] WA 6 SRR I
W R AR 37 XS R RYGH Y S 2 —
x5 SHEBMBMHNETHLR
Table 5 Comparison of growth period of different

pepper varieties

A WA R GYLE I AR B v i
WY 4HI1SH sH2H 7HATH 8HERH 10HI16H
FRHR 106 4 H15H 5A27H 7HTH 8HAERH 10H16H
AM15 4A15H sH20H 7ATH sHEA 10A20H
Sherst 108 44 1SH sH27H 7HTHAH 8HLEA 100H2H
SRerit 104 4 15H sH20H 7 AHE sHAMAE 10A20H
Ti6s 4H15H sH27H 7HERAE $H®H 10H20H

2.3 EHRER
*6 BIHHEMARMRILREHRIER
Table 6 Comparison of agronomic characters of different

pepper variety fruit

i RE #ok  AE(em) KE(em) HRH(g)

TH8E 4 e 0.5 13 150
PR 106 S0 Tl 0.5 12 120
K15 &E ok 0.5 14 110
RLTML 108 AR fHopi 0.5 14 160
LM 104 REE b 0.4 20 150
Tie s g fHopi 0.6 13 120

% 6 s T ZIABMHUL PR IR ZMERA ELE . Hh
FATH, B 8 SHIRALTR (SRLIA 104 BRR A, HE
4 AN RO, BB MR S it o T S s
BT 22 5, RO 2R (TR SR (0, SPEZLHR 108 F
SPLIAR 104 Bk, ALY R T A AHUR, SR LI 6
SHJE, B8 5 PR 106 R 15 SRZIAL 108 AH
ZEAK, FRLLH 104 RN EGH . REREABKRE
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5, LI 106 2 12em  SRZIHL 104 SRR,
IKF) 20cm, HURE IERLIAR 108 fiei , A 160g, TR 1)
AL B HA 110g.
24 fREFR
PR G AR S R RIARE TS KR 22,
F R AR, R SR B ARG E A R K
AR A (DL 7)), 508 8 5 L FP R 106 ARHL 1 ST
I 71555 , SRZLHL 108 FIFRLLHR 104 U AR , 6 =
RAAL NI, BRI, B A IR B PP A5
x7 SHRBMBEMEERELERR
Table 7 The occurrence of main diseases and insect

pests in different pepper varieties

ity i EERE e KIkH (%)
T8 5 BRI ik 24.2
PR 106 IR KR 16.7
K15 it Ktk 30.8
FRELHL 108 B it 45
FRLLHL 104 B it 5.5
6 B it 9.5
3 N

TEAYIRIR 55 | SRLIHL 108 77 i 55 X I

R 6 SATAE R E 225, WAYE B RAL I, JE
o A S e R e DR, AR e R R LA
ANHBURTERIE, 158 TR KA B R fiiA
AT AR S R 1L DX R AR 6 S A R
SRELHL 104 B4 T E— B 5, AARYEIRFERE , AT AEA
RIS

SE k.
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Effects of Different Mulching Patterns on Apple Growth
in Apple Dense Planting of Arbor and Stock Garden

LIANG JUAN!, TAN Hu-bin% LI Zhi—xia', JIN Xiao—gang®
(1. Fruit Research Institute of Jingning County, Jingning 743400, China; 2. Greening
Bureau of Jingning County, Jingning 743400, China; 3. Forestry Technology
Extension Station of Jingning County, Jingning 743400, China)

Abstract: In recent years, the apple industry in China has developed rapidly and the planting pattern is various.
Through practice, Jingning county has vigorously promoted the cultivation model based on the dense planting
garden of arbor and stock. In this study, a comparative experiment was carried out in dry land, planting apple,
orchard with mulching, covering with sand, covering grass and planting in the whole garden. The results showed
that the number of short branches in the growth promoting growth, bud differentiation and early results of the
growth promotion of apple trees was worth popularizing.

Key words: Dry land; dense planting of arbor and stock; cultivation; mulching mode.
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Table 1 The influence of different mulching patterns

on the perimeter of fruit tree trunk

HEFL EEr HWF R4 P4 B ES

LR RRN
6.05 5.83 5.89 5.96 5.72
(Cm )
i
8.12 4.03 5.12 6.49 2.09
(%)
B a ab ab ab b

E R —FHATEFREE(P0.05); 42 F,

MR 1 AR, AN (R A R TR A 4 A
T T A B R A B d 22 55, AS () 2 55 A5 Ak B Y
TR R R R AL R 8.12%; Hik b4
A REAR IR, PR A0 3 A A T R A R R X B 22 43
AN 6.03%FN 4.4% VD N5 3, e MER . SIEHF
XF RECEE R, A B SR K AR K s e B 2, e b
HIYIR 2
2.2 ARBEZEAXITFHEERKF NG

B 1 Som AR AN R S A RN 10 A4S 1 4R AR A 450
KM, H AT, RS AR K AN [ B s = Y
B AR R T R R — b B R AR A K R
R, A 12.5%; 1R RS, 7.0%. X ATREEH T
el AR BRI R JE A AL ARG 2 3 T - e
PR, s TR ACENE B0, SRR R A A A K R A
ARk



JREsety

RAR,F R A ZBXAS B FHEFR ARG 31

®2 FAREBEBSEANERMRERTENZM
Table 2 Effects of different mulching patterns on apple branches and yield

LbFR Khi(%) (%) ki (%) H B (A/667m?) B (Y/667m?)
BT 30.39 40.51 29.10 86460 1.59*
I T2 38.10 30.85 31.05 61200 0.99"
T3 18.89 44.20 36.91 106080 1.78
A R4 35.94 35.40 28.66 70200 0.72"
TR IR FS 41.03 39.45 19.52 58200 0.75"

E: KK ES30em, PAEAEKE 10~30cm, 224K E 10em AT ,4 Feh-F b,

s (o)

11
9.6
9
I I I 7
EIE A 8

BE i

1 FEIBZEAEI 10 4> 1 FAERFEKPF N
Fig.1 Effects of different coverage treatments on

growth of 1 year old branches
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Problems and Development Strategies on Sensory Evaluation of Tea

YANG Xiao
(Metrological Verification Test Institute of Wucheng County, Wucheng 253300, China)

Abstract: The sensory quality of tea is the main factor that affects consumers” purchase intention of related
products. The sensory quality state of tea is obtained through sensory evaluation. This paper mainly discussed
the problems in the process of sensory evaluation of tea. On the basis of this, the author combined with the

production practice and put forward some suggestions on improvement to make the process of the review more

standardized, scientific and reasonable, to promote the standardization and scale of the tea industry.

Key words: Tea; sensory evaluation; problems; countermeasures
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Effects of '"Yuhualing No. 2" on the Characters of Plant Traits
and Fruit Quality of Oriental Melon( Cucumis melo L.)

MA Er-lei
(Ningbo Academy of Agricultural Science, Ningbo Key Laboratory for Breeding of Cucurbitaceous
Vegetables, Ningbo 315040, China)

Abstract: In order to study the effect of "Yuhualing No.2" on the plant growth and fruit quality characteristics
of thin skinned melon, the experiment was conducted with "Yongtian No.8" and "Yongtian No.22" muskmelon.
"Yuhualing 2" was sprayed at 6 leaf stage, extending vine stage, female flower extraction stage and fruit
expansion stage, and the plant traits and fruit quality were investigated. The results showed that leaf length, leaf

width, single fruit weight, plant number per plant and plot yield varied significantly among different treatments.
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The leaf length and leaf width of "Yongtian No.8" was smaller than that of CK (2.17¢cm and 2.92c¢m), and the

single fruit weight, fruit number per plant and plot yield were higher than that of CK (18.15g, 0.27, 8.1kg), the

plot yield of CK was increased by 6.59%. The leaf length and leaf width of "Yongtian No.22" was smaller than

that of CK (1.07c¢m and 1.44c¢m), and single fruit weight, fruit number per plant and plot yield were higher than
that of CK (42.91g, 0.54, 20.36kg), the plot yield of CK was increased by 14.57%. The results showed that

spraying "Yuhualing No.2" has the function of making the leaves smaller, improving the ventilation and light

transmittance in the field, increasing the number of fruits per plant, increasing the weight of single fruit and

yield. It is suitable for simplified cultivation of oriental melon.

Key words: Oriental melon; "Yuhualing No.2"; exogenous substance; simplified cultivation; plant character; fruit

character
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Table 1 Multiple comparisons of plant characters and fruit

quality of '"Yongtian No.8'" between different treatments
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RIF AR ER G TR 8 5 A R bR R R S R &2
BRI 1o R 1AL FAER 2 5 Ab B
K A5 R BT CK, 48 CK K 2.17m,
2.92em 2.66cm; “FAER 2 57 A HA AR T RS
R BRRRSE AV N X R 2 S T CK, 4 CK
25 0.7cm . 1.61cm . 18.15.0.27 4~ .8.1kg; “FAER 2 574k
PHAS CK 3™ 6.59% . PIAMABPRAZEM R SR8 b
BERE NG 22 S YR (23X R WA MR
TER 257 Al LUK B4R/ Fr KIS RS SR FE AL
TR, 8 R 6 5 [ RE A% 3 BSR4 AR
FUNX 7
22 “FHR2BVEH S SEKERINELSA
RN 77 £ 54
F2 AEEERLEE“EH S S"EERERRNAESH

Table 2 Variance analysis of characters and quality of

"Yongtian No.8'" with different replications and treatments

PR AR P FER P AHIE FE ALBE PE

K 0.010 0.990 259.845" 0.004
58 17.681 0.054 8413.457" 0.000
RIS 6.778 0.129 49.000" 0.020
REIGIRS 3.783 0.209 73.227 0.013
Evii| 38.428 0.750 1.251 0.380
FERRK 1.878 0.347 1584.120" 0.001
LSS 0.012 0.988 9.644 0.090
B 0.009 0.991 0.190 0.706
RS 7.000 0.125 16.000 0.057
DGR 0.333 0.750 0.750 0.478
R 16.426 0.057 160.822" 0.006
FARREE B 7.000 0.125 64.000° 0.015
I 13.967 0.067 136.015" 0.007

E:RT P0.05 KR R#E£F R, KT P00l KR EE
FHREFE; R 4F,

X F A 8 57 AE AR MR AR S i BB s A T 5 2
ST 20 AR 2 ATHN, BT MRRE R R PR T
0.05, 22 5 A 3, X RN B 2 M4 2R T
AR TR | BRAR 2 R () A 3L ) 22 53k {2 7K
s G A RASIC BRI R AN ] Ak B[]
ZE IR E Ko X R AMEY B FAER 257
SIRMAREAR M A AR S A A I
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AR/ IR AR K R AR R, AR R 2
SUANFRFN CK B COBERE R G0l R A 3R] 22 S5 A B 3
RBGHEINEPI T FAER 2 572 B PR R
23 “FHR 2 SUEH 2" ERERTII R L RR
K S E LB

®3 FREAGEE“EHIH 2" ERERESRIRRNESEILE
Table 3 Multiple comparisons of plant characters and fruit

quality of “Yongtian No.22” with different treatments

Pk “CFIER 2 5 CK
K (em) 15.43 £ 0.18" 16.50 £ 0.12*
5 (em) 20.42 + 0.49" 21.86 + 0.09*
AR (em) 24.14 +0.14 26.03 £ 0.15"
FTEH (em) 35.23+0.31" 36.06 = 0.18°
M (mm) 9.32 +0.04° 8.93 +0.14"
A (em) 26.34 +0.54* 2432 +0.28"
R (em) 10.13 +0.02* 9.49 +0.03"
R (em) 11.16 +0.02* 10.81 +0.05"
HCEEE (% ) 13.59 + 0.04 13.55 +0.06
NGHERE (% ) 8.77 +0.09 8.72 £0.07
HRE(g) 595.29 + 12.48* 55238 +7.25"
HbRaE AL 8.97 £0.15* 8.43 +0.15"
MK (kg) 160.10 = 1.58 139.74 +2.17"

“CFAER 2 570 22 R R R AR S TR
i 25 SR A T 2 LA, A R AR 3. R 3 AT
R 257 i FE AR I TR B E LT
CK, 73 9%¢ CK ik 1.07cm . 1.44¢m  1.89¢m ,0.83¢m; “F4E
R 2SR SR AR RS R R bk
SEIRA /NX R B T CK, 4 B8 CK ) 0.39mm
2.02cm .0.64em 0.35¢m . 42.91g.0.54 > .20.36kg; “ T AL R
2 SR IAER CK 477 14.57%., WIASAbFRAY FPBERE 8
SRR 22 S AR RIS AME Y B FAER 2 57 A]
PLIR SN A8 /NG AR, , [ B 4 e R R bkt SR

MM
24 “FHR2S7HEM 2" ERIERFIR L @R
R TTE S

“FARH 227 AR AR PR AN SR S iy S5 R O 22 o T 4
R 4, hiR 40, FraMRELZN PEYRT
0.05, 225 A 2, RUNAR B AL, 25 2R T g i
K98 AN 2R ZRA  BRRE R /N X R

TEAN[RIAE BRTE] 2 505 57K ARG RIS R 5 R
FLE AN [ Ak P ) 25 55 TR A Ko SR S IR Ay
CFAER 257 H Al 227 R TR (AR
FRIEA R, it R 22/ I RN A5 SRR I R
FIGAN, “FAER 2 5 7AEBA CK A O B A S
JEE Rk PR 22 S AN 2 3, RIS N IR T AE R 2 57
e B E IR SR
x4 AREERAEE“FEH 22"FEREREHTESH
Table 4 Variance analysis of characters and quality of

"Yongtian No.22" with different replications and treatments

42N HAE F(H EEN P ALPER FE ALHE PE

N 0.067 0.937 39.529° 0.024
5 1.998 0.334 38.235° 0.025
RIS 0.927 0.519 243.674" 0.004
il 1.423 0.413 19.949° 0.047
Vil 1.344 0.427 24.872° 0.038
SRR 0.161 0.862 19.184° 0.048
PN 9.000 0.100 5376.571" 0.000
L3 0.762 0.568 131.250" 0.008
U 1.387 0.419 1.363 0.363
NGHREE 0.023 0.977 0.329 0.624
R E 8.318 0.107 123.577" 0.008
LRVSRE S 3.000 0.250 36.571" 0.026
INX 0.062 0.942 91.589" 0.011
3 &g

“HEH 8 Bl TAER 2 575 BREEHL R TE R
OB BE RGP EE AN, LA MR 3 22 e 2 G I BE
ZERARALT CK, AR A BT R AL
NIRRT CK, BB FAE R 2 57 0] LA [ #iF
8 5 AR /N B HA AR S R AR K B E R
BRREE BRI R

“HEH 227 Wi FAER 2 57 E, B OBE R A 2%
BEEE AN AR Y 25 53 0 2 K v AR 1 ]
KALTF CK, 22 B RAK K SR8 AR Bk
RE /NX R T CK, RPIEE AL R 2 5 7R LU
CHIAE 227 bR AR ORI B R AR K T S 4l
LRI RS BRI T R

WS AL R 2 5 AT LA A 8 SR A il 227
I AR /0N BRLELTE HEI  BAARZE SR BRI/ N X B
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Investigation of the Fruiting Situation of Dwarf
Apple Orchards in Aksu Area

DANG Yan—qing', JIANG Xi', JJAO Hui-min', WANG Xin—jian"*"
(1. College of Plant Science, Tarim University, Alar 843300, China; 2. Engineering Laboratory
of Characteristic Fruit Tree Production in Southern Xinjiang of Xinjiang Production

and Construction Corps, Alar 843300, China)

Abstract: The fruiting situation and fruit quality of nine dwarf apple orchards, which contain thirteen rootstock—
scion combinations, were investigated in Aksu, and then all data were processed by the Partial Least Square
Regression in this paper. The results found that there are significantly differences among the indices of
different rootstock —scion combinations. The older the tree —age is, the more yield the rootstock —scion
combination achieved in the orchard. From the rootstock variety of view, compared with M26 series and

MOT337 series,the SH40 series are better in the fruiting properties and fruit quality. Especially, among the
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SH40 series, the fruit quality of "Fuji", Tianhong and Ourin are much excellent, which means that these

cultivars have huge potential to plant in Aksu. In view of M9T337 series belong to new orchards, they should

be further investigated to make sure whether they are suitable to plant in Aksu.

Key words: Dwarf apple orchard; fruiting; fruit quality; investigation
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1 MP5FE
1.1 &l

IR I ICT B S i X Y 9 AR SE R
A 13 TS RS 3R A/MIT337 i 4

SEE/MOT337. SCIRLI/MOT337 . ELi/MOT337 . W73/
MOT337. & L/SHA0/HE 5 . WL ki /[SHAO/HE 5 . i 2/
SHA0/ 5 . EA/SHA0/HE e . FE 5 ISHA0ME 5L . KEL/
SH40//\ RT3 | KL /SHAO/E 52 V& - /M26/i % . T
TEFEAHRAE IR S 50T, X RUEAS [ SR el (4 Rl B 45 ot T
IRERACAEASY B T TS M =25, HARG 5 & fli 4 A
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2 FEREHH
2.1 BUEREMEAXRLERER

TELL AR AT o, B S i B ARG AR A A i B AR
HE SR IELE 1.

MRV ATIE H, B vdonib X 22k F L M9T337 2
FERG B L M26 F1 SHA0 SRy (B Ak AR AL SE R, i
FEARLLUE 1 320 M26 il SHA0 %5 L4 5| BB v b X,
{H AR R b vp O E LR B M26 R EEALE, 2L
MOT337 R R 3. AR B A, HL I 1
AR A AR B, 2R 111.1 #R/667m?,
83.3 ¥k/667m? 5% 55.6 ¥k/667m? (KR 35 % 5 it bl , 1fij i 4F
e ST B SR 2R 190.5 BR/66Tm? )k B %5 B g
bel , FCIESCEL T %A AR B el . MR = R
MOT337 FRRERIE/N, hy 1 IEFRRHALE K, ] T H4h
S, Iz B UES % i SHA0 Fl M26 R (R IL3E
P P 22 TR (BT AE 1000kg PL_E, Ho S 12 48
[ REL/ SHAO/ 1 5 (S4 ) Ak bl ™ 2 W] 3k 4600kg. MILA
SRS IORTE ,S4 (RLT/SHA0/ME%: ) S5 (FA/SHA0/HF
%) \S6(FE & /SHA0/ 152 ) F M1 CE +/M26/ 52 ) DUk

FEAL AR o A5 X 25 SRR B AT, GBI S hl AR 2 A
N FRHET IR
22 BUERERINRE EE GF

WHEENT, RIEFHE 0.8~0.9 NIAE L AT,
0.8~0.6 AR IFIE ,0.9~1.0 AMEIE B HEE , KT 1.0
MR IBEITEE, fh3 2 W LAFE ] v 5l DX 4k el 3 21
[ RIEFEEIEATE 0.8~0.9 JEIEI N, UL AL & T FE sl
Y o 76 S S0 BE 1D, 446 KR40 B i 11 SR S 7
13.0~14.0kg/cm? 71 [l N, HA 8 T 42 /SH40/HE 52 (S3) 1Y
MR, AUH 11.58kg/em’,

FERSLERE T, L RN RS R @R, I
BB , 52 BB R 5 a7 (AR R B WL R i (R, 2R
T 2T R AR IR s b (A n 8 K. TO%s 496 /M9T337
(T2) RN 3 /MIT337(T5) . FAK/SHA0/HF %2 (S5) Al F
MRISHAO/E 5 (S8) PUAN T el r Ay 1 2 it Jot I T4 (A iR
TSR SRR AT LA bR, e EAR. 1
P 12 AP AR R, B /MOT337(T4) |
WL IhE /S HAO/THF 32 (82 ) FFE 5 /SHA0/ 1 5 (S6) =N it 1Y
a (EAET , AR IX = AN SRS S A S T 21 R R AR

®1 BRUFEREHNERERER
Table 1 The fruiting situation of dwarf apple orchards

i AL A (/ARG AR ) i (4F) JBLFAIR ] BRE(g)  HkE(kg) AT (BR/66Tm) Fei (kg/667m?)
T1 131/ M9T337 4 10 AR 264.06+25.17 4.11 190.5 782.96
T2 etk 45 /M9T337 4 9H 4 146.22+8.78 2.12 190.5 403.86
T3 SIRLI/MIT337 4 9 AT 204.20+36.12 2.18 190.5 415.29
T4 BRI /MIT337 4 8 AHfr 136.34+24.68 2.08 190.5 396.24
T5 PN 3#/M9T337 4 10 H LA 207.72£30.28 1.90 190.5 361.95
S1 & - /SHA0/ 5 8 10 AT 219.16+13.46 23.76 83.3 1979.21
S2 WL WL /SHAO/ 18 5 8 9 A LA 149.02+24.44 15.65 833 1303.40
S3 Bt 4 /SHAO/ 5 8 9 A 161.55+18.85 14.86 833 1238.05
S4 REL/SHAO/ 5 12 10 AT A 205.38+17.47 41.89 111.1 4654.81
S5 FHR/SHA0/ 5 12 10 AR 172.08+19.78 29.25 111.1 3249.28
s6 FEF ISHAO/F ¢ 12 10 A6 210.70£30.47 37.93 111.1 421358
s7 RET/SHA0//\ K1 5 10 10 AR 183.34£14.95 23.47 112.1 2630.71
S8 FH/SHA0/ 5 10 9 A LA 198.43+25.52 36.71 55.6 2041.05
S9 KL ISHAO/ 5 11 9 A 204.02+18.36 47.33 55.6 2631.69
M1 B /M26/ 5 12 10 AT A 273.49+33.05 45.05 833 3752.66
M2 B /M26/ 5 9 10 A R4 278.13+25.40 21.69 55.6 1206.19
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Table 2 The fruit shape, hardness, chromaticity of apple fruit in dwarf apple orchards

T R fE
e B 7 -7+ G
(kg/em?) r a I3
Tl 0.80+0.03 13.28+0.41 47.87+6.87 25.84+5.03 22.58+6.08
T2 0.84+0.02 13.46+0.44 73.20+3.03 4.01£1.98 58.19+2.54
T3 0.78+0.04 12.67+0.71 51.58+8.81 23.92+7.83 25.51£7.26
T4 0.88+0.04 13.26+0.61 47.90+7.49 35.78+4.35 24.74+6.29
TS 0.88+0.04 13.82+0.13 65.49+3.07 -7.28+2.86 42.66+3.39
S1 0.84+0.03 13.70+0.39 49.16£7.16 28.08+5.90 19.25+4.23
S2 0.88+0.03 13.48+0.42 48.93+5.86 35.95+3.59 25.87+4.99
S3 0.80+0.03 11.58+0.56 52.82+8.86 28.21+8.26 27.13+6.59
S4 0.87+0.03 13.60+0.72 52.39+8.30 23.30+8.29 22.91+6.33
S5 0.85+0.02 13.77+0.14 75.43+3.47 -0.09+3.99 45.12+3.51
S6 0.81+0.03 13.79+0.32 39.86+4.31 34.58+3.85 16.56+3.21
S7 0.85+0.11 13.28+0.17 52.04+9.30 25.55+8.27 24.41+7.23
S8 0.88+0.03 13.09+0.34 76.51+2.58 -2.24+3.26 45.89+3.88
S9 0.83+0.03 13.29+0.35 53.21+12.41 24.00+8.90 26.02+8.90
Ml 0.80+0.02 13.53+0.46 51.80+7.53 23.81+6.38 23.23+6.15
M2 0.83+0.02 13.63+0.22 43.98+7.30 30.66+4.81 18.82+5.61

®3 ZEUERERTrELIER
Table 3 The physicochemical index of apple fruit in dwarf apple orchards

Bl SSC(%) A E R (%) [ L 4% C(mg/100g) K53 (%)
Tl 16.08+0.69 0.33+0.05 48.72 24.172.12 81.88+0.30
T2 15.90+0.45 0.48+0.02 33.13 11.52+2.75 82.60+0.11
T3 15.10£0.43 0.59+0.05 25.59 22.96+2.00 83.27+0.46
T4 15.8740.95 0.3120.01 51.19 16.54+2.41 82.80+0.24
T5 13.800.40 0.7020.07 19.71 6.89+2.76 85.20+0.50
sl 15.68+0.47 0.2320.01 68.17 9.19+1.05 83.30+0.94
s2 14.78+1.05 0.38+0.03 38.89 23.091.45 84.12+0.03
s3 14.100.68 0.3320.01 42.73 18.7422.77 85.36:0.14
sS4 16.42+0.78 0.410.02 40.05 11.22+1.96 81.3820.76
S5 15.351.17 0.25:0.01 61.40 14.39+1.96 83.7120.62
s6 15.08+0.19 0.4320.02 35.07 21.68+3.98 80.70£0.13
s7 15.44+1.25 0.26+0.03 59.38 13.68+1.49 82.6120.66
S8 14.89+0.77 0.2320.01 64.73 15.02+2.09 82.91:0.15
9 15.58+1.21 0.3320.03 4721 20.58+2.81 83.45+0.30
M1 15212131 0.640.04 23.76 31.41£6.40 84.23+0.60

M2 16.67+0.94 0.48+0.05 34.73 18.24+5.24 79.68+0.47
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[l 2 L A TR 3 Sy 3 L R PN FR AR . AE
MOT337 F BB A v , B 156 /M9T337(T1) Al
LG R/MOT337 (T4) A, oAy =~ Sl Rl g [ R LA A1K
Wi A S P RARAR ., Horh, SORZEANRYN G 3 3%
FFT B AT R, WS 4 d 8 THROB R ok,
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Analysis on the Present Situation and Development Measures

of Agricultural Mechanization of Facilities

ZHOU Na, LU Yang
(Agricultural Broadcasting and Television School of Shidongzigou, Shuangqiao District,

Hebei Province, Chengde 067000, China)

Abstract: Agricultural mechanization is the important content and material basis of agricultural modernization.
To promote the construction of agricultural mechanization, it can lay a solid foundation for the first basic
realization of agricultural modernization. In this paper the author mainly analyzed the application status of
agricultural mechanization of facilities and the main factors restricting the development of agricultural
mechanization of facilities. These factors included the poor infrastructure conditions, low mechanical
applicability and low cultural quality of the use of people. On the basis of the analysis of the above aspects,
this paper put forward the solutions and development prospects, with a view to the modern facilities farmers. It
provided theoretical basis for the ecology, green and efficient development of industry’s.

Key words: Facility agriculture; mechanization; status; development countermeasures
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Key Points of Planting Technology on Lotus Root and Industrial
Development Ideas

WANG Shao—jin
(Agricultural Comprehensive Service Center of Youwang Town, Shidian County, Baoshan City,

Yunnan Province, Baoshan 678206, China)

Abstract: Lotus root has high nutritional value and medicinal value, and has a long history in China. At
present, the majority of planting lotus root industry has begun to take shape and become one of the pillar
industries of agricultural development. This paper introduced the main points of lotus root planting technology
from the field selection and seed selection, and put forward the development ideas of lotus root industry.

Key words: Lotus root; industrial development; key point of planting
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Discussion on the Integrated Promotion and Service Mechanism

of Soil Testing and Formula Fertilization

QU Ling—yan
(Agriculture and Animal Husbandry Bureau of Luanping County, Luanping 068250, China)

Abstract: The extension service of soil testing and formula fertilization is an effective way to solve the problem
of increasing the output of farmers” agricultural products, and is also an important measure for the development
of agricultural modernization. However, due to the existence of the contradiction between the supply and
demand of soil testing and the lack of regulation of the manure link, the extension service of soil testing
formula fertilization is limited to a certain extent. Therefore, in order to better meet the needs of farmers, it is
necessary to strengthen the research on the mechanism of popularizing service for soil testing and fertilization
technology, and analyze the internal causes so as to solve it in a reasonable way. This can promote the
implementation of the popularization and service of soil testing and formula fertilization technology, and well -
being and promote the development and progress of agriculture in China.

Key words: Soil testing formula fertilization technology; extension service mechanism; problems;

countermeasures
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Problems and Countermeasures on the Market of Fruit

Tree Seedlings

YAN Zhi-zhu
(China Agricultural University, Beijing 100000, China)

Abstract: At present, the high—speed operation of China’s economy has accelerated the development of fruit
trading market. The growing area of fruit trees is bigger and bigger, and there are more and more grower. Then
many new industries, such as fruit production, marketing, processing and so on, were developed, which
accelerated the development of fruit tree nursery market. Therefore, it is necessary to take corresponding
measures to improve the combination of specific problems, so as to ensure the healthy and sustainable
development of fruit tree nursery market. In this paper, the author discussed the development of fruit tree
nursery market in China recently, and analyzed the existing problems, and put forward the corresponding
countermeasures.

Key words: Fruit tree nursery market; status quo; problems; countermeasures
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Study on the Popularization Value and Efficient Management
Model of Dryland Tomato

ZHAO Cheng—feng, ZHAO Jun, LI Gai-zhen, WU Dong—tang
(Vegetable Research Institute, Shanxi Academy of Agricultural Sciences, Taiyuan 030032, China)

Abstract: In recent years, with the great development of organic dryland farming, dry farming has become a
powerful measure for energy saving and emission reduction. Shanxi province is a province dominated by dry
farming. At present, the development of organic dryland agriculture in Shanxi province is facing new problems,
such as tightened resource constraints, non-matched agricultural machinery and agronomy, the lag of selection
and breeding of dryland varieties, the lack of development of the characteristic industry, insufficient processing
ability, the lack of market competitiveness, and so on. Tomato is one of the major vegetables and is widely
cultivated in Shanxi province. Dryland tomato has simple management, high efficiency and good quality. Based
on the production practice of Shanxi province, in this paper, the author summarized the high efficiency
cultivation mode of dryland tomato in the aspects of selection and breeding of varieties, water and fertilizer
management, flower and fruit management, collection, which provided reference for production practice.

Key words: Dryland tomato; popularizing value; efficient management
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Development Status and High Yield Strategy of Hybrid

Hazelnut in China

WANG Wen—ping, WANG Yan—ping
(Institute of Fruit Tree Research, Shanxi Academy of Agricultural Sciences, Taiyuan 030815, China)

Abstract: Hybrid hazelnut is a kind of hybrid produced by interspecific hybridization between wild hazelnut
("Pingzhen hazelnut") of China and hazelnut of Europe. It not only inherited the characteristics of European
hazelnut peel, big and high yield, but also had the characteristics of "Pingzhen hazelnut", such as unique
flavor, cold resistance and strong adaptability. Taking Shanxi province as an example, this paper discussed the
development status and high—yield strategy of hybrid hazelnut in China, in order to provide some reference for
related growers.

Key words: Hybrid hazelnut; development status; high yield strategy
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High Yield Strategy of Close Planting Peach Trees

ZHANG Liang—qi
(Dengzhou Turbulent River National Wetland Park Management Office, Dengzhou 474150, China)

Abstract: This paper taked the 53hm? forest land of 98% survival rate in Henan in March 2015 as an example.
Firstly, the planting preparation work of peach trees were expounded from the land selection and dressing. After

that, the seedling planting and tree body control were analyzed. Finally, the management technology of fertilizer

and water management, planting management, pest control and so on were studied and discussed.

Key words: Peach tree; high—density planting; high—yield technology
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Analysis on the Requirement and Strategy of High
Yield of Edible Fungi

REN Mei—hong
(Agriculture and Animal Husbandry Bureau of Chengde County, Chengde City,
Hebei Province, Chengde 067400, China)

Abstract: Edible fungi are rich in all kinds of proteins needed for human life, they are vegetables that people like,
and they can also be applied to medicine and other fields. At present, the cultivation technology of edible fungi in
China is at the stage of rapid development. How to carry out the cultivation of edible fungi scientifically and
rationally is an important issue for the development of white agriculture. In this paper, the requirements for the
cultivation of edible fungi, the selection of the strains, the selection of the shed field and the scientific arrangement
of the cultivation environment of edible fungi were analyzed, which could provide technical reference for the
cultivation of edible fungi.

Key words: Edible fungi; high yield requirement; management strategy
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Study on Intercropping Pattern of Ecosystem

in Apple Orchard

WU Ye

(Fruit Tree Institute of Tianshui City, Gansu Province, Tianshui 741002, China)

Abstract: In order to establish a system of ecological agriculture for apple production, apple orchard should be
planted rationally, and takeinto account the comprehensive nature of apple orchard resources, environment,
efficiency and benefits, grasp the principle of intercropping, and set up a system of ecological agriculture for
apple production. This paper discussed the key points of intercropping technology and the beneficial ecological
effects and economic benefits of green manure, licorice, Chinese medicinal herbs and winter wheat and
watermelon in apple orchard ecosystem. The intercropping model could promote the transformation and
sustainable development of apple industry.

Key words: Intercropping; modalities; apple orchard; ecosystem
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Experimental Study on Sowing and Seedling Raising

Techniques of Acer truncatum

WANG Juan', LI Guang—chen?, REN Bo', LIU Bo—xin'
(1. Forestry Bureau of Sishui County, Shandong Province, Sishui 273200, China; 2. Forestry Workstation
of Zhegou Town, Sishui County, Shandong Province, Sishui 273200, China)

Abstract: Acer truncatum is a high quality tree for barren hills. It has a comprehensive nutrition, high oil
content and rich protein content. In 2012~2016, the experiment on Acer truncatum seedling was conducted in
Sishui county. The results showed that the seedling time of Acer truncatum was no more than that of April 25th.
When the temperature reached 25 ~30 centigrade, the emergence rate of Acer truncatum was uneven. The
emergence rate was only 40%. Acer should not be covering plastic film mulching cultivation in spring, and the
germination rate was almost 0. The seedling rate can reach more than 85%. The best sowing seeds of soil thickness
was 2~3cm.

Key words: Acer truncatun, seedling; experimental study

JUTEHR BT R AE A 6, TS, R TR A MU M 35% , & Tl Sk thih 3 Hﬁ't@fﬁiﬁﬂ%
FIRF o Hradivhss T2 i T 5 R, B AT Ué‘?ﬂﬂﬁﬁ%ﬂﬂziﬁﬂﬁﬁ%ﬂéﬁ:‘mm, Hrpinds
AR ERAL RO BT Bl MR e, 29 48%, IR AL FRIR &5 1% 53%, {FHF?%E,E?FH*E%{FH’?T

s HE.2017-11-07
TEHER N LIB(1971—), 2, TR, EZMSEMEAH AR TR



A %L

I4E, & LERIEAE BRI 73

2 WL o JCFEFM B B 1T 25%~27% , AN TERD , FEAE
Wy DL AR RIS IR AR A AR
BT Al , DT BT A 9 Rl AR TR 1Y 2 i
M2 , Ja 5t 4 2 1 0T, BB DA 0T £ P v i S5, R AR Y
BOGER . JEAER A Hl s B EE L AR TR AR A, Sk
RIS, Rl X SRR A AR, 2 B LT 1 T AN
M RIE T AREGE SRR, BRI R ,2012~2016 4E7E
KB IR AT AT T OCE M E T E AR A 5T, 15
R OCEY TR IRFI85% LA |

1 iR

T i e K B B R A TR 0.6hm?, ] 3
Mo P F X B, 2 RE, v RO L e
IR KT, HEK RAF o BREIEE 667m? fiti A 4m® JEE , B
S RE R, B 667m? il A AL 50kg, i IKTE
1.2m, < 10m AOFE RS B BCF R, 5 150m , (RUEFR AT
SH, R EANEE, EAAT S,

2 MBS HE
2.1 iR w
I BT TS AR AR 51 iE, TR
s , T H 5 ML
22 REWAHE
2.2.1  FhFALBEXT L HE R A5
TR PN A A 2 R OO B . i 2R A BN
BAENY 3 7 23 B R IRS] 20°CHT, #ETTHEZE 15 A+
F 40°CIHR/KEFD 1d, 85 i as ROk, Ve 5, LLILTE K R
W AREEIZFh 3d, R HK 1 IR, SR A2 R R4
ZF A 2F PRI 1) BH 0 I8 A 4t 7, AR T 328 PO K A
+ P HE A ER AT, Rl R BN S 15~200m, il
TR ) JE AT 7 55, e 2 PR IE (9 |E A 55 7™
BRI BRI 30~40 CHR/K G, — J8 )5 074 28 11 2 0
ZERSHHER . 3 A 31 H /K B a4 g AT U 7%
Bl AL PR A 3 YK,4 1 10 JTFATA R,
HHTERTH RN 500g Fh T, SEBRA & 240
TCFNFIFTRE R 150, M4 TRIE 145 500 F7- Sk
B & 2R BB LSRRI Ry K 2R
222 REFPESH RIS R A
4H3H.4H10H.4H 18 H .4 H 24 HEihT 25
[ TCFEARDFRE A b BTN 2 OK, FEAR BB S

HiREFN, LA 30~40cm MFTHE TR S5HE . TAUR dem RIS
B 3em,5 J] T AITA A A A
223 XL SRR

3 BB AR B P SAL B, 23 Sl R AR 2
FARAPER T, EH 3,5 A FAIEEL N B R,
224 B LJEEEXTAIE R

VEE 4 MBS ZE R A 25 A o0 SRR 2051
4+ 2cm 3em Sem 6em, FE 3 YK,5 H NAEA R,

3 REERSHT
3.1 FFREXLEHE RN

F 1T BoR B R AR FpF-Ab BT 4y 1 i %
sz, R AT LLE I AR CEMA T 4 10 HE
ZHHT L TR 40% , RAEZF A B RN T R 04
F 18 HEEZER R T B iR 5] 78%, M ZE IR T H
40%;4 J1 20 HAEZERFDF 1 H B 23R8 5) 85% ;T A
ZER R T AU 60%., 45 R E W it 28 1 AR
T 20d Ze A7 T 2R A R A 25 A B0 R B T AN 5
H BT IR ) PO A 2 0 T SRR 11 7d 2245 X P RE A
0 e T R KRR e R KRR T 28 K
K, T e — R B T O R R T R R
3.2 A B4 B B RN

2 2000 F TU) K87 (S 408 ol A ) %) 40 B Y 38 1 52
Wi, B R AT B R R R oC AR 2,4 ] 3 H%
Folr b HH B IAA] , TR, R B I 25°C
JETFRRRAE, RN 80%;4 A 10 H 4 A 18 HIFE I
Fh IR EE IR 18~26°C, & IC S MU I 5 i . 5,
HHPRIA SR S 84%~86%,4 H 24 HLUGE IR FFHR, fes
TEAE 25~30°C, IR JCEHUER A 40%
33 BEXGHHBEERNZM

& 30T I0) R & B T A Bt ¥ R A e, ey
R ALIE N E AR A2 AR R R 3%, K
MEZERFD T RN 4% , BIHAG; RE B FE T 2R
T R 85% , AMEZF IR H R 75%. BAIT
SRR 27 X0 B SRAR ™A% IR BEAE 30°C LA |,
18, B85 35°C K 232 BN, 1M 22 B A 1] 20°C Y, A
P T U AT 35 51 35°C AR BT R 2EZ 2, S 80N
REHTT . PRI, O RUE FOR AR B 1 2



74 HE R 3% i P
F1 ML HE RO
Table 1 Effects of seed treatment on seedling yield
47 10H 47 15H 4718 H 4H72H
A3 — iy R — iy R 0 fifi 5 HA - iy HITHES
P8 (%) P8 (%) PEE' (%) PEE' (%)
REZF 1334 3333 40 2335 3333 70 2600 3333 78 2837 3333 85
CRAEZE )% IR 0 3333 0 501 3333 15 1336 3333 40 2000 3333 60
F2 BT EIX ) B B EARN
Table 2 Effects of sowing time on seedling rate
FERhIF ] FEFMIEEE(C) AL iSE R (%)
473H 15 2668 3333 80
4H10H 26 2800 3333 84
4H18H 18 2867 3333 86
4724 H 22 1335 3333 40
R3 EEXSEHERNRM
Table 3 Effect of film mulching on seedling yield
w e e A
A T R HER(%) A T S HHR (%)
2 99 3333 3 2836 3333 85
AR 133 3333 4 2503 3333 75
x4 BIEEXDEHERNIME
Table 4 Effect of mulching thickness on seedling yield
4 JREE (om) A iSE HEHR(%)
2 2734 3333 82
3 2835 3333 85
5 1334 3333 40
6 1167 3333 35
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Discussion on Green Prevention and Control Measures

for Vegetable Diseases and Pests

LU Ling
(Vegetable Bureau of Qihe County, Shandong Province, Qihe 251100, China)

Abstract: Green control technology refers to the vegetable yield target range by optimizing the integration of
biological, ecological and physical techniques and limited use of toxic pesticides, reached the level of process
safety control of harmful organisms, is key to the production of early maturing, high quality and high yield, no
residue of green vegetables. The green control technology of vegetable pests and diseases can be popularized to
control the use of pesticide over standard, to contain agricultural non—point source pollution and to reduce the
damage to the ecological environment. In this paper, the main research contents and significance of this article
is to analyze the green control technology of reducing the occurrence of diseases and insect pests from the four
systems of seedling, prenatal, production and postpartum, and further put forward the development trend of
green prevention and control of vegetable diseases and pests.

Key words: Vegetables; diseases and pests; green prevention and control; measures
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Application and Popularization Effect of '"Qintu No.1'" on Strawberry

WANG Qing—ju
(Kingenta Ecological Engineering Group Co., Ltd., Linyi 276700, China)

Abstract: The planting area of strawberry is increasing year by year. A series of problems about strawberry
growing gradually emerged, such as low utilization rate of detoxified seedlings, the aggravation of disease which
have become the bottleneck that restrict the development of strawberry industry. This paper briefly described
the current situation and existing problems of strawberry production in China, explored the ways to solve the
problem, and analyzed the application effect of "Qintu No.1" on strawberry. A comparative test of "Qintu No.1"
and conventional fertilization was setup. Through the experiment, the average incidence of root rot of strawberry
was 7%, and the incidence of strawberry was 12% in conventional control. The SPAD value of strawberry

leaves was 49.6, which was 5.6% higher than that ofconventional fertilization. The rate of large strawberry
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treated with "Qintu No.1" was about 50%, the average fruit weight was 35g, and the sugar content was 11.6%.

On the basis of the validation of theeffect, the author put forward the idea of planting the soil by "Qintu"

cultivation, which was the protection of farmland, the practice of Rural Revitalization, and the development of

sustainable agricultural.

Key words: Strawberry; "Qintu No.1"; application effect
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Table 1 Fertilizer recovery scheme of '"Qintu No.1"
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Table 2 Comparison of the rate of seedling emergence and

the incidence of root rot disease in strawberry
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Fig.1 Comparison of strawberry growth with different

treatments
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Table 3 Contrast of leaf SPAD in strawberry seedlings
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Table 4 Comparison of appearance and quality

of strawberry
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Fig.2 Weight of 10 fruits with strawberry treatments
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Fig.3 Contrast of strawberry appearance with different

treatments
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