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Effect of CaCl, Treatment on Postharvest Preservation Quality
of Pholiota nameko

PAN Xiao-yu', LIU Ye', SONG Jing-ya"?, YAN Wen—fei', LI Wen—xiang', CHENG Fan-sheng"
(1. College of Food Science and Engineering, Qingdao Agricultural University, Qingdao 266109, China;
2. Qingdao Agricultural Research Biotechnology Limited Company, Qingdao 266109, China)

Abstract: The effect of CaCl, treatment on preservation of mushroom was studied in this paper. The results
showed that CaCl, treatment reduced the weight loss rate, umbrella opening rate, browning degree and browning
rate of Pleurotus nameko. CaCl, treatment can also reduce the peroxidation of membrane, delay the senescence
of Pleurotus nameko, enhance the antioxidant capacity of Pleurotus nameko, effectively maintain the quality of
Pleurotus nameko and reduce nutrient loss. During storage, the ascorbic acid content of the CaCl, treatment
group was always higher than that of the control group, indicating that CaCl, treatment can effectively maintain
the free radical scavenging ability of the P.nameko.

Key words: Pholiota nameko; CaCl,; storage quality; senescence
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Study on Preservation Effect of SO, Pulse Anti—-mildew Technology
on Cherry

LIU Da-miao', YANG Xiang—zheng?, JTA Lian—wen’
(1. Tianjin University of Science and Technology, Tianjin 300457, China; 2. Jinan Fruit Research Institute All
China Federaation of Supply & Marketing Cooperatives, Jinan 250014, China)

Abstract: Effects of SO, pulse anti—-mildew preservation technology on quality of cherry were investigated at O
C in this paper, using cherry as experimental material. The results showed that all SO, anti —mildew
preservation method had preservation effect on cherry. And pulse anti —-mildew preservation method can
maintain the better quality of cherry after harvest. The decay rate of cherry in pulse anti—mildew unit was only
17.97% of the control group, 25 days after storage. The content of soluble solids was 1.29 times that of the
control group. The titrable acid content was 1.4 times that of the control group. Vitamin C was 1.45 times
higher than that of the control group. The nutrient retention effect of the pulse anti—mildew group was better
than that of the control group. And the SO, residue is only 10.8 mg/kg, which is 1/5 of the soaking mildew

treatment, and it is much lower than the national standard. It can be seen that SO, pulse anti —mildew
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HE£WMB . B K E S0 &5 H (2016 YFD0400903 )
EFE R RIKHT (1990—) , 2, WF5E 520 51, B ASEAR ™= fh PR A S5 TR 9 T4
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preservation technology can maintain the quality of cherry after harvest, and the SO, residue is low and the

safety is high.

Key words: Cherry; pulse anti-mildew; SOs; preservation
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Study on Fermentation Technology of Tomato and Honey Wine

DONG Sha-sha', YU Bin?>, WANG Chun-yan', SU Juan'
(1. Jinan Fruit Research Institute, All China Federation of Supply & Marketing Co—operatives,
Jinan 250014, China; 2. Yantai Nanshan University, Yantai 265713, China)

Abstract: In this paper, fresh tomatoes and honey were used as raw materials to produce tomato and honey
wine by fermentation. Through single factor and orthogonal experiments, the optimum fermentation parameters
of tomato and honey wine were obtained, namely, fermentation time was 7 days, initial pH was 4.7, yeast
inoculation was 0.4 g/L, fermentation temperature was 26 °C. Under this condition, the wine was golden yellow,
clear, sweet and sour. The alcoholicity was 9.0%, the total sugar was 5.8 g/L,, and the total acid was 7.12 g/L.
Coliforms and pathogenic bacteria were not detected, and the above results met the physical, chemical and
health standards of fruit wine.

Key words: Tomato and honey wine; fermentation; orthogonal experiment; physicochemical indexes

AR E R EFRMEMZG AN E, SHALLT e, RER (- 40 Ak 0l 78 40 MO E H B IC  3 oi fagie
A REAE 2 40 VB 2R AR B ARGEIRZLER . i A BEHIRRERS I R DU IR, BASE A D)
BRI E IR Y. B LR AR APTA & 7350, it e — M e B2 il A £2 it o 3t

Y5 HH3.2018-08-16
EFR- N AR (1986—) , 2, B BRAFSE 51, Tl 5 A A & dh k2



12 RERZ

g

FRRUR SR iy (H A B T, By S e XA
(A R i, AN B B (R RO R 2 i L T LR A
Pt HRT S b o o i &, AR T N T
EEET )| WA TS S 0 R 1 e Ve S TIRA 1) 2 1
A TR T 2R AR D

I A1 3 A A 7 S/ N, Gt 2R 7 1A
o FREPRE AR AW, (HRZH A
AR A", Bl A RIS 2 JLAE A A R, BOR A B
JIr LIRSS B0, A P 3 i o SR 22 5 R
WA LR MER T T AR TEMES
WEEIBTFE , AN AL AEOI A O 2T A it DR AT | ] LS5
W B AT 7R 5 AT | A 38 SF T A O AR AR
AR, (EUR T il e 2 SR O I A A A AR S
ABTTE AR Bl A ISR, BF9T 1 eI A S B s
(8 I T 20, AEANWT DI A AR e e B 3 I 1) o S, 45
W B IR MR S RERE RS R A b, S ning e
(4 F7 BT, 053 P L 2 0 9 U o R I3, ™
WESEBR AT 11 SCE IR I PR TR A, T AT TR 2R
PRI PO

1 #MHRE5FEE
1.1 #EEIRH

HEETA W TG R SR . e AR
FHEPTHT R R A BRA

PR, & NI TABRA Al 5 WAL RR Y , b ifE—
WHE R A B w5 B AT R RE, | AR P58 R B AT B
ON ) SRR TR & T AR AE Ak 2 B AR BRAA w5
A, TR LI 4 2 7 5 FEARIEGR] A LB
W R BR TER R R B AR I R AE , R
PR A PR A 5 LA IR R B
1.2 UH#FEEE

AR BERL, W135, FIEFE R g AT PR Al 5
EIRZK I ER  HH-W600 , WK S0 0 15 25 A BRI 5 4300
JEEETE  HH-W600, WK 5230 15 48 A BR A 7 5 WA 1
JKX-8J02, b5t i 2 KR H A RS | 5 BT RHB-
10ATC, PU)I R £ AL R BEA R Al R IE 1T, pHS-25,
R RSEIALES .

1.3 A&
13.1 L2

B 2 i — AL I ARV — B A — 2k I — TR R
(e ) —HeFp O R ) — 2 K E— 5 K-
PR —> V88 T 2o U — A TR — ST — iy
132 BAEES
(1) MAR}FHIALH]

T8 bW ST S 5 ik, 5K 2t 2 IR JCAT AT e 43 , 6
6t T LS8 B 3 v ) SR S A A AR T R T S
B ARATE R 2t B
(2) Bt

FREL 500 g FEABABITHLA, IIA 98 me/L [9E
BREREN B AN 50 me/L R MEEFUEATHETT B . R 41k
BRI g A 0 T A LR VA i B Inis )
SRR, I HRERT bR i R R AT A AR
TG A B, SR AT LAY it B A SRR
BRAC SR I, ARV 8 R b v (D R R
(3) &k

R A R SRS AN E A =P W NS U
UEEER A 100 H A8 M R0 R i ug s vt st
3 WL IR
(4) AL

R T RUE A BRI R A T, 58 e 7 7k 0 T 1) it
R TR g BEXT ST B A TR

2 IR - RS TR L S a0 o, S
WA, A0 FH e B A PR BRI e mi Ak, SR
JEBINEIFA TR A5, FIREEE T = A
& A 20 °BxU,

i J35 (10 VR < R A K Tk R P (9 /K, T i 40
TR AR A BB, S0 XU o A (1 Y198 0 2457 G e it £
K pH 4 4.5~5.0%, K, W46 pH K 4.5~5.00 IR 41
BERETE, K LB PRI 51 R A 30 CAK VA By N 30
min , [ R4 06 1L
(5) K

FEVE R A5 T 6 SR 1A T 32 R RS K % o

F R 38 i B R 2R A I S I B R TR 1)
et TG KATREE, WS R I i1 4 7T %
VAV E=R I F NP ILHHFA

J KW T AE R LS o A S KR ] 25



g

RIBOYE L LR 13

R — RV RV AR A, (R R R R iR Y
TR, BB T, i R Tl B BT , A ) RIS v T
VTR R & i B R B AR (HJR MEE I K I
TREE A RRAIC,  AHI A & T A A A o 3 g (Y FRAE,
PRV E PN 9 FL A 5 & eI B 13~18 °C 4k &k
R T A RIS A P AR B R4 A TR
(6) BRAR 3 IE G

W & T 58 TP AN B8 JCR , ELAT SR, T B T
HIFE 15 CZEATBRRAR 30 d, 1 A 4R L, ikt S~ B 1
SERECRIG ™ A, B S IR VR RIS 15 AR
TR b S R AT 1) T, e R TR D ) A A R
AR B R AT RIEE 10T, DR LA i VS T R R UE T 1) b
BT VRGO FUE R AT A B IR R, FERTN
P 04 3 A, 2 o e e P P — B 2R T, R T AR
Z N R Z 1, KA G (-7 BB B0 SR
TR 11 FLIR ) 7 A 3

1 0.029% 11958 SRAMEAE P 3 AR R0 A 7 I 00, 58
R R —Fh R SR JC T Y BB T 7 2 BE 0], 50 A R
HL T P B0 BRI 0T L £ 4 R R G T R I B LA B R
TR,
(7) HEHE KA

W Ao BV I ) SR A B B 2 T
o Tk R S KB (IR 95 °C VK 5 s), K Rk T8
HY AR b 0 KU R L
1.3 KRR E

WERE TR A 5 5 R E - R b AR A V5 5 904
R RE PRSI B & 20 OB 50, & it Hi%
WS Ve & i B

A= P RGN« 7 B, P ARG s R T [
PSR BN 5 v 5 BOR T, I e Rk,

2 FEREHMH
2.1 FMEEBRNEEZRRE
2,11 JZ TR I] X SR 5 AR

FREL 50 g AT E AR, 8% pH by 4.7,
TEE R 24 °C, BERHEFI RN 0.2 o/L, KIEERT I E 4.5,
6.7.8 d X 5 A6 EE A EA T, DATRRE B AR B R
T SHef o i A st ), 45 SR LI 1

25 8.8
20 |+ 485
15 + 483
3 2
= &
E1w} 180 &
5 478
0 : 75
4 5 6 7 8
REERE (D)
B 1 AEXREERE X ETE SRR
Fig.1 Effect of different fermentation time on alcohol degree

and residual total sugar

P 1 R, R TRt A B AN T R SR A R
M) i AT T B, A ERHE] R 6 d B RS FE IR 3] 8.5%,
BRME R 5.8 o/ Ls Z 5 WA B T v o B 508, SR AR AR
PR o BRI AE A TR TR 6 d.
2.1.2 WA pH XTSI ST R

Tt 50 g, BEERERN RN 0.2 /L, KEEWTE] 6 d,
MRBE 24 °C, B FRERE R BEM BIE pH R 4.5~5.0, LA
FERERRNG pH VAT 4.3.4.5.4.7.4.9.5.1 X 5 B EEDEAT
B, ARG pH Xk B2 RN 5k B R Y 52 45 21 L
&l 2,

9 9.05
s | 4 9.00
o 4895
1890
6 b
5 - 8.85
w5+ o
= 4880 £
=4 o
= 1875 &
el sy
2= 3| -4
= - 870
< R 8.65
- EfE ’
i 8.60
0 855
43 45 47 19 51

pH

B2 ARE# pH MiEEENK B SRR
Fig.2 Effects of different initial pH on alcohol degree and

residual total sugar
H1 & 2 AT, BEE B A6 pH R, 76 0k 0 2 T T
TR SRS IR TR aE, IR EE D O e
FIHETRRE. HWIAG pH Ry 4.7 B IPORE B FNGR B SO
KR T e RAE A IR/ IMEL, IR IR EERI 4R pH 2 4.7



14 FERE BT
2.1.3 BERHEFERE REANTEA RS P e B, 7R B BB i, R AR 5

AN [ri) ) e B o 12 X 2 7317 e 2 VS S B A A PR S
BRI WLE 3, BEMTT 50 g, W4 pH N 4.7, KT
] 6 d, WJE 24 C, BEEEMELL 0.1%.0.2%.0.3% .
0.4%.0.5%3X 5 Mk BT TR

6.6 9.6

6.5

64 [

63 |

6.2

6.1 F

6.0 [

BB AABE (gL

MR (%0

59 F

58 |

N {84
- HEEE
57t
—— B E {82
56
55 ! L L 8.0
0.1 0.2 03 0.4 0.5

BRHEME (%)
B3 AEEMEXEEENKESENN
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Table 1 Orthogonal design of fermentation conditions

KFE A RBEMI  CERRRE g DR
(@) () pH (gL)
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Table 2 Orthogonal test results for optimizing

fermentation conditions
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4 2(6) 1 2 3 7.7
5 2 2 3 1 8.4
6 2 3 1 2 8.7
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8 3 2 1 3 8.8
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Study on the Processing Technology of Citrus Peel
and Hawthorn Soft Candy

CHEN Jiang—ping
(Taizhou Vocational College of Science & Technology, Taizhou 318020, China)

Abstract: Using orange peel and hawthorn as main raw materials, this paper studied the technology of soft
candy with hawthorn and orange peel. The effects of gelatin and agar on the processing technology of soft
candy with orange peel and hawthorn were analyzed by single factor test and orthogonal test. The optimum
formula for making soft candy with orange peel and hawthorn was that the ratio of orange peel and hawthorn was
3:2, gelatin was 2%, agar was 3%, sugar was 20%, sugar—acid ratio was (28-30):1, in this condition, the quality
of the soft candy was the best. Under these conditions, citrus peel and hawthorn soft candy has moistening lung and
clearing heat, strengthening spleen and appetizing, sweet and sour palate. It is a kind of leisure food with nutritious.

Key words: Citrus peel; hawthorn; soft sweets; orthogonal test; technology research
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Fig.1 Processing flow of orange and hawthorn soft candy
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Table 1 Sensory evaluation index
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Table 2 Detection methods of microbial indicators
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FDHE 20% , i 48 JORE 5 iR it 28 Ak, AT 68 R ) 8 7 i
PR B, 55 BEER L (28~30):1 BI04 T, A 5T IR Bl .
A7 B 55 1 LIRS P R 000 & T s P DR 23 1 B
it b AT TR A, A5 AR B LA o fe AR T T2 20
1.4 NEEHREFE
141 ETHN

K PR it 22k, 1 10 24 S PP 51 X K LA omk 4
B B A TPEAY, LR R A FU BB
FEbRXT HAA TP , BIAMESS N 20 43,343 100 43, 1
Wb
142 UEYTERE

AR AR S 7 vk bR i DL 3% 2.

2 BEREHW
2.1 BEFRRKE
2,11 BB BB OB & PR B 5
B A R 14 5 1) 2 A H ML 2 1) = 25 i [5]
T, BEAGS FIRDIE A A Ok , FLag B R B AR

FILABFE . B 2 RN, B B ik 2,098, Foplhg i
g TG RO A B s IR A R 4.0%
I ORI (Bt 52 35 5] G A BE AT PR e
2.1.2 A% Bz 5 LA T Eb o O i 55 ) 5 T

1% 3 AT, A7 B 5 LA (AT A8 43 MC B 3:2 i, Jak
BIEAE L  90 43, OB KRR R Ak
PRI 1R
100 -~
90 -
80
70 -
60 -

50 -

40 -

TRETPEAY (A

0 A TS Y EO S N SO S U RO R |
0.0 1.0 1.5 20 23 30 35 40 45

HE (%
B2 AR IRBE XA B R0
Fig.2 Effects of gelatin and agar on the quality of soft candy
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Table 3 The effect of the ratio of orange peel to hawthorn
on the quality of fudge

i 1EL : X BE Y
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7 31 1 B R T L LR BRI 70
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Table 4 The design of orthogonal experimental

K
A B (%) BHIREE(%)  CHiK S IR (%)
1 1.0 3.0 2:1
2 2.0 4.0 3:2
3 3.0 5.0 1:2
x5 EXHBER
Table 5 The results of orthogonal experiment
SES
S
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7 3(3.0) 1 3 87.0
8 3 2 1 85.5
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The Situation Analysis on the Quality and Safety Supervision
of Agricultural Products in Taiwan

DING Jing—jing
(Agricultural Information Center of Anhui Province, Hefei 230001, China)

Abstract: People attaches great importance to food safety in Taiwan province. Since the 20th century, Taiwan’s
agriculture has shifted from focusing on the quantity of agricultural products to focusing on the quality of
agricultural products. They have taken many measures to improve and guarantee the quality and safety of
agricultural products, such as establishing a sound legal and regulatory system and testing and testing system,
improving non —governmental organizations such as farmers” associations and cooperatives, promoting the
certification of agricultural products quality, strengthening publicity and public participation, and establishing
and improving the supervision system of agricultural products safety.

Key words: Taiwan province; agricultural product; quality safety; experience; supervision; supervision situation
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The Environmental Dequirement and Regulatory Technology
of Sweet Cherry under Protected Cultivation

LI Yan—ju, LI Jing, ZHANG Fu-xing, SUN Qing—tian, ZHANG Xu", TIAN Chang—ping,
WANG Yu-xia, LI Fang—dong
(Yantai Academy of Agricultural Sciences, Yantai 265500, China)

Abstract: The advantages of sweet cherry under protected cultivation were fruit ripening earlier, prevention of
frost and fruit cracking, and adjustment of fruit supply period. Environmental regulation was very important for
the fruit quality and yield of sweet cherry under protected cultivation. According to the growth and development
characteristics of sweet cherry under protected cultivation, this paper summarized the demand on the
temperature, humidity, light, CO, and other environmental factors in different stages, and provided technical
measures for regulation and control in order to provide reference for environmental regulation of greenhouse
cultivation of sweet cherry.

Key words: Sweet cherry; protected cultivation; temperature; humidity; light; COy; regulatory techndogy
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Table 1 The Index of air temperature and soil temperature

of sweet cherry at different growth stages
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Control Effect Test of Biological Pesticides on Lettuce

Diseases and Insect Pests

LIU Jing—kun', ZHENG Jie!, MA Quan-wei*, ZHANG Yan', SHI Yong-dong™’
(1. Agricultural Technology Promotion Station of Zhangjiakou City, Zhangjiakou 075000, China; 2. Vegetable
Technology Promotion Station of Zhangjiakou City, Zhangjiakou 075000, China; 3. Hebei Normal University
of Science and Technology, Qinhuangdao 066004, China)

Abstract: In order to meet the increasingly strict food safety requirements, the author conducted a comparative
experiment on the effects of several bio—sourced pesticides and chemical agents on the prevention and control
of lettuce diseases and insect pests. The results showed that 3% CMWP could be used as a substitute of 46%
copper hydroxide water dispersible granule to control bacterial diseases of lettuce. The wettable powder of 1
million spores/g oligoandrogenic pythium can be used as alternative chemical agents such as 250 g/L
pyrimidine ester suspension and 46% copper hydroxide water dispersible granules to control downy mildew of
lettuce. Matrine water 0.3%, 30 billion OB/mL plutella xylostella granule virus suspension, and yellow plate
treatment can effectively control the occurrence of lettuce aphids and Plutella xylostella.

Key words: Biological pesticide; green prevention and control technology; lettuce; effect; application
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WA TR i B IF ) 1500 1757 (20 ¢/667 m?) ; B4, 46% 2 A AL4R
TR R 1800 /5% (16.7 g/667 m?); B5, 25 XS . 4
AL PRI 667 m?,3 IRTE A .
133 BB A% 25800 L i

IR 3 MALFE: C1,100 FTHIT /o BEMEE Al
TRPEH ] 3000 F5HK (10 g/667 m?) ; C2,40% A% 1 ] S Pk
B3l 1000 F57 (30 ¢/667 m?); C3, 25 AN B . B~ Ab FRTA
L 667m?2,3 REE .
134 PG R 25 R000 H il

R E 5 NP D1,300 12 OB/mL /N3 ik 5k
I TR R IF 5 750 F5 (40 ¢/667 m>)+ Hi A 30 H /667
m*;D2,0.3% 5 Z B K 7 300 f%58 (100 g/667 m?);D3,
16000 [U/mg 75 2« £ FF B AT 3244 83 751 300 A5 (100 /667
m?)+ BT 30 F /667 m?; D4, 10% 58 158 F E R +209% 158
HR R 1500 f5K (20 g/667 m?); D5, 25 FIXF IR, A4
AEPRIEIAR 2000 m?, 2 IKEE A, B WAL 5 k2= 255
AbPR )T 8 1745 AR RIAY
1.3.5 Jifizhirik

I E BT IR T2 AR 15~20 d FFERIEZY , i 25
MR RANNE, TER . w2 fl i X5 4%, B 667
m? 7K # 30 L, W 55 B Sk )R A AR o it 24 B O IR BT A7
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HUE B AT ZG 7 B B R, SR T A AR e i
AT W25 )5 V6 59 B IR AL By i — 5.
1.4 BAEFRZE

W EBHAIRE, RE W25 14 d AR, B
A A 100 bR 105 RRTEI . RUEB A, B
AbFFEI 20 BREFRIC , R J5 — 25 )5 14 d PE—IK i
/NSRRI R

5 B8 GB/T 17980.114-2004 23R 1475 6 J AH 56 $k
PR A e, %I GB/T 17980.122-2004 B3R HE17 7
B AH R R B AR #BR GB/T 17980.35-2000 223K
AT R AH OGBS A A B3T3 3% B GB/T 17980.1-2000
F NY/T 1464.27-2010 ZER AT HOFASCIHA KI5, Fl
1 Excel I SPSS B4 T8 1 g1 o3 i o
1.5 R[EHIFRARE R B i 3ut e

R 1.4 KIEUR, EREBTARSOR BT 2R 1 T
HAMEZY I 1.3.4 Jrii i mialee , 8 5 R4 7 B o &
50, I e A w SRR TR G, IRy
FJE A 582500, A JCUVE iR 1 B 5 A ok a4,
FFie k.

2 BRESW
21 XEEiRIGER
2.1.1 BRI 25300 Hi e
®1 BERHRTLIRE

Table 1 The comparative test on prevention and control

of soft rot
s b K% (%) Bk (%)
Al 3% A R AR 1.67 90.28"
A2 49677 T 3R AT I 5 5.33 68.85"
A3 4690 AAAR K S HORLH] 1.33 93.15"
A4 23 X IR 17.00 —

EHIEHZRELATFHM, AR DG FFETEFK
BHKF(P0.05), KRB FH KT EZFEMEFZKF(P0.01),
TAFL.

FHER 1 AT, A5 2550 A 340 A SE R 1) R A A
— IR, b b A i R 46% FE AL K 43

R, S 93.15%; HR N 3% AT R TR A ),
90.28% , 5 469 A HR 7K 73 HOKL Bl 2% 22 [7] 2 57 A
& AR A o 4% B A AT IR R 5
B RUR 2, ST AL A3 22 R 3 .
212 Biif AR A0 HAE
x2 BERHITIRE
Table 2 The comparative test on the control effect

of downy mildew

s il wiltes  Bi(%)
Bl 342 CFU/g W R AREE T W] 493 77 1.15 87.60"
B2 100 T3l /g SEMEE T TR ) 0.78 91.64"®
B3 250 g/L ME AR A PR 71 0.48 94.75"
B4 469 F A ALK S FBORH] 0.55 94.25M
B5 25 FXT IR 9.30 —

HIZR 2 AT, 2% 240 b IS 0 A SRR R A — € 1Y
BRARCR, iR = 9 B3 (250 of L W8 1 1k 8 7
), N 94.75% . AbFE B1 5 B2.B3 B4 AP R ] 22
S AL B1 5 B3 B4 ZERAR R 100 LT /g 5F
HEFE 5 T TR ) 15 250 oL R BT R A 7 L 46% R
A K o HORE AR Z 18] 22 S s 2, AT A 2 301 AR
7 ity P BIG A2 SRR
2.1.3 PR BRI il

£3 BERHEBBILLIXEE
Table 3 The comparative test on prevention and control

sclerotia control

i b3 TR Bisk(%)
Cl 100 FHF /g SEMEIT R A PTIR AR 1.93 82.87+
c2 409 W1 AR AR 7 1.63 85.48"
c3 25 IR 11.26 —

e 3 A, 45 200 A PR A SR TR A% g A LA
YRR, He P B B i 1y 40% R Rl R 7. R
AL BRI B AL 22 5+ AN B3, AKS 100 TTHF /g SEIE
O TR AT AR TR SRy B AR S TRAZ R I 2590
2.1.4  BiAHRE RO e

FH2 4 0o, B2 PR A S E R A —
P A, L r s A R BRI R A 10958 He o H
Jiiz +209 188 U7 55, AP D2.D4 5 D1.D3 4b BB %k
Z 25 0 A . 0.3% 5 S0k Bh R —,
55 10% 54 dL 7K B R +209% 158 dL e 277 7 0 22 S R i
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Table 4 The effectiveness comparison of pest control

If it /N
=2 phsii)
FRA MOk B (%) AR OHCk) B (%)
DI 300 2 OB/mL /N SR RTURL VA9 788 P57 + AR 10.5 82.33 L5 96.28"
D2 0.3% 5 S K 5.0 91.56" 25 94.11%
D3 16000 TU/mg #5254 T DA AT P 0 751+ AR 10.5 82.50 5.0 88.22
D4 109058 HUA FH T5E 12+ 20918 H1 8 2 751 4.0 93.23" 1.0 97.37"
D5 75 FIR R 60.0 — 420 —
x5 KRGBRARBWEEMSE
Table 5 Stability of mixed pesticides
5 B 2559 K vk IRAREN

39 A T R ATBERY ) +100 770 /g SEHE R T AR A 51
+300 12 OB/mL 7N MRATURE 1A B 2k 17 1)+

RAE, 25058 20, THIR A VIO,
MR R o, TR
RAE, 25758 240 B, TR A D FFITHE

2 39 AL TR ANEAE R +100 T7 90 /g TEMEIE R B AT 771 +0.39% 7% S 080K 5

PR SERT 23 TR TR

*e6 HEZEE

PR ESR

Table 6 The results of field comprehensive control

5 ) ‘ P iR (%) HEE (%)
P IRGESF S R7S -
POER ERRR WRR Bl SR
3% A T ARAER R +100 TTHLT/g SEHEE 2 TR 14300 12 OB/mL /N
RN 93.64*  91.43"™  8333"  86.13" 9538
ST A5 T B TR )+ A
2 3%TPAREE BRI+ 100 T T/g SR A H 0BT 40.3% 1S HKF 91424 6628 37.19%  90.64*  93.26™
46% % AV K A3 HORL 4250 of 1 W5 PR R A2k 7 11 +409% BRAZ M T IR MR 37+ 1090 L 2R
- 95.67*  98.43"™  87.49" 9527 9478
F I+ 209198 Hh L 7 571
4 25 FXT R 16.04 9.47 13.05 42.0 37.0

%, R DR E 2RI B TR AR S0 . FE il Nk
B A0 R 1 1 R 109058 HL 2R FH Tk Jie +209% 15 %8 B 77 )
AbFE D1.D4 5 D3 R Z A2 B, ZRARRE
Fo 30012 OB/mL /NEHABR AR RESIF R + B FERG
OB 2,5 10958 B R +209058 B B I7 1025 58
3 BRI ATVE B AL 2 25500 T R B A S /N
2.2 AREFIERIRE MR HIE SR
22.1 IR E AL

MR RS IRAT LUR B, I i H f 25 57IR
At RS TR, AR R ITVE RIS .
222 HIEZEGRLE H A 451

I 6 WAL AT A, b 1 X AR SRR L

F R E R BIIA IR ) T ARG A 2 XA SRR
o I TR AZ 0 BT AN AL )7 28 A 5 b B 3 X AR SR A
AT E BT RAFRIBIEROR 76T A 2b PR 4R f
U LR HUR TR 24 14 0 25 2 5 Bl VA AIOR L 25
R AEBE 1 AERT IR RCR AL 3 B AL (H A5 R 2
PEAS 10 2 (B R s Bl VA RCR I B IR AR 22 R )
ZE8 FARB T 193], A3 1 0 T A s 3 o s 2 T
ARPEREL TR LT, W ZR 4% B b7 1
PRI AE DI (3% AR TR R ANBAE R 7+ 100 J7 46
T /g SEMERS A TR AT 5 4+300 42 OB/mL /NS UL
A T B AR+ AR ) BN 8 TR S R TR AR A
A R
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TR o AR WG T A T R B A S e i
BB A OHEA T AR T R BRI SRR e i 2
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TR RN AT VE R 250 o/ L 15 G i Ak 7 571 L 469 S 48 Ak i 7K
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R WL LS R A B TR AR SRR R A, (R B Sy
DF 5 5 B S0 e 8 T ) 1 70 R B A B BT IR RICR L 5
ARG R W) A o AT T 100 J7 90T /g SEHEE %
TR AT PR 00 0T A S TR A9 1) 17 0 A T P Sk o
DLARIE 38 2 108 K BB 1A AR 5 40% B A AT IR PR A
RIS R 3 . AIRIR I K B 0.3% 75 2 587K #1300 12
OB/mL /NS UL 1A 35 48 17 71 + B b B BB AT Al d
HilA s ER K, ISR ST A ST AR 2y
B 16 5% 2 R AR5 4 SR — 5,

A= W EAR 2R BRI it 25 VB, X RE RS
I AR R i 3 0 & A o TR IR I, X it ae
i H 0 24 RNR Gt e ok R, LA A 2530
b 3% AR T AT IE AR +100 T3 HFrg BEHEE B
AIRAERS ) +300 12 OB/mL /N2 M UKL ARG 77 B P 7 +
BRIt 2 )7 58 S B A T IO B e, IR
By AT XA SR e R E B E . IR K 3%
AR B R AT ) +100 5 76T/ vn SR B T ] R
R +0.3% 5 S 00K AR AR e iy, (RIRG FXHF
A= SR TR SRR BT A RO AT . Yagi A S50
OB S PEIA A Y A BUEE R . SRS
IR, SN IR — S MR E . 22K N
SRR IE , 1 S UK R BUROT — SR T Y R 2 KR

—REAMHIE oAbk K B, v S 800] REAE—E R B XS R
B B SRR IR, (FLS SRS e TR o T i
X HA AR T DA 58200 3 5 2 TR A 5% TR SR, A1
T BT IR AR .
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Analysis on the Influencing Factors and Countermeasure of the Quality

and Safety of Agricultural Products
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Abstract: The level of quality and safety on agricultural products directly affects the healthy development of
agricultural industry. Understanding the factors affecting the quality of agricultural products and improving the
quality and safety of agricultural products are important to people’s health and sustainable development of
national economy. This paper analyses the factors affecting the quality of agricultural products, and puts forward
measures to improve the quality and safety of agricultural products on the basis of summarizing these factors.
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Research Progress on Modification and Application of Dietary Fiber
as By—product of Fruit and Vegetable Processing
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Abstract: A large amount of dietary fiber is contained in the waste from fruit and vegetable processing. In order
to improve the utilization value of dietary fiber, as a by—product of fruits and vegetables, this paper mainly
introduces the pohysicochemical properties and functional properties of dietary fiber, and analyzes the physical

modification methods, chemical modification methods and biotechnological modification methods of dietary
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fiber, summarizes the application of dietary fiber in food and health products, in order to provide ideas for

comprehensive utilization and product development of dietary fiber, a by —product of fruit and vegetable

processing.

Key words: Fruit and vegetable by—products; dietary fiber; modification; application
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Analysis on the Utilization Value of Lotus

CHEN Qing-lei, WU Zhao-ju
(Jinan Garden Flower Nursery Center, Jinan 250103, China)

Abstract: Lotus is an important ornamental plant. Its root, stem, flower and fruit have high value. The growth

habit, edible value, medicinal value, ornamental value and ecological value of lotus were systematically

analyzed, in order to provide reference for comprehensive utilization and development of lotus.

Key words: comprehensive utilization; growth habit; edible value; medicinal value; ornamental value; ecological

value
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The Nutritional Value and Efficacy of Potato

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

Abstract: Potatoes are important food vegetables and crops, also are the third most important food crops of the
world, which have high yield, rich nutrition, and good health care function, good adaptability to the
environment. This paper lists the nutritional components of potatoes, and analyses their edible value such as
anti —aging, weight loss, maintain beauty and keep young and their medicinal value such as nourishing the
spleen and stomach, preventing constipation, preventing apoplexy and controlling blood pressure, as well as the
matters needing attention in eating potatoes, in order to provide ideas for the comprehensive utilization of
potato resources.

Key words: Potato; nutritional value; edible value; medicinal efficacy
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The Influencing Factors and Controling Method of Chinese Wolfberry

Growth in Jingyuan County of Gansu Province

HE Juan
(Agricultural Technology Promotion Center of Pingchuan District, Baiyin City,
Baiyin 730913, China)

Abstract: As a valuable medicinal material and nourishing nutrient, the fruit of Chin ese wolfberry has
varieties of pharmacological effects and health care functions. It has broad demand in both domestic and
foreign markets. Therefore, planting Chinese wolfberry can increase farmers” income, and promote local
economic development, and it can even bring huge economic, social and ecological benefits to people. This
paper introduces the development status of Chinese wolfberry in Jingyuan county, Gansu province, and
explores the factors that influence the sputum during planting and growing and control methods, such as the
precautions in the cultivation stage, the shaping and pruning of wolfberry trees, water and fertilization, and
regular control of pests and diseases, etc.

Key words: Chinese wolfberry; planting factors; transplantation; plastic pruning
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The Current Situation and Development Suggestions of Strawberry

Industry in China

SHU Rui, JTAO Jian, ZANG Chuan-jiang, LIU Shao—jun, SUN Ya-ling, YUE Lin-xu’
(Shandong Light Industry Institute of Agricultural and Sideline Raw Materials, Gaomi 261500, China)

Abstract: Strawberry is a kind of important economic value of berry fruits in the world. In recent years,
strawberry industry has developed rapidly in China. This paper analyzes the status of strawberry industry of
China from the production and processing consumption situation. And the main problems in the industry
development are further summarized. Finally, some suggestions for the future development of strawberry
industry are put forward.

Key words: China; strawberry; industry status; development suggestions
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Introduction Performance of Dawuxing Loquat

in Southern Hunan Province

LIU Wei, ZHOU Run, LIAO Mao—wen
(Chenzhou Institute of Agricultural Science, Chenzhou 423000, China)

Abstract: Dawuxing loquat was introduced from Changde city in 2013 and planted in Baohe town, Beihu
district, Chenzhou city. After observation, this variety has showed stable performance in high—yield and stable
production in southern Hunan province. It has excellent cold and heat resistance. The average fruit weight is
41.3 g, the average sugar content is 12.3%, the average longitudinal and transverse diameter is 40 mmx53 mm.
The flesh is thick and soft. The juice is rich and strong, and it can be listed in southern of Hunan province in
early May. It has good economic character and can be popularized in Chenzhou city.

Key words: Dawuxing loquat; cultivation; quality; introduction; cultivation key points; phenological period;

variety characteristics
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Table 1 Quality characters of loquat fruit
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2015 39.3 37 49 122
2016 443 45 48 11.8
2017 403 38 62 12.9
P 413 40 53 123
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Application of CO, Gas Fertilizer on Vegetables in Facilities

NIU Shu-fang
(Changzhi Suburb Agricultural Commission, Changzhi 046000, China)

Abstract: CO, is one of the important raw materials for vegetable photosynthesis, which directly affects the
growth and development of vegetable. Insufficient CO, in greenhouse can easily cause vegetable not to carry out
normal photosynthesis, affect the yield and quality of vegetables, but also affect the economic benefits of
greenhouse vegetables. Therefore, rational application of CO, gas fertilizer is an effective measure to increase
the income and save expenses of greenhouse vegetables. This paper introduced the function, application
method, application concentration and application time of CO, gas fertilizer in greenhouse vegetable application.

Key words: Greenhouse vegetables; CO, gas fertilizer; application method; application time
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Table 1 Application period, dosage and temperature of CO, on different vegetables
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Table 2 CO, fertilization concentration

of different vegetables
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Effect of Continuous Picking and Head Changing Technique

on Tomato Growth in Greenhouse

WANG Shu—juan', CHEN Xin—jie?’, CHEN Wen-zhao®, SUN Chao®
(1. Institute of Agricultural Science, Yanging District, Beijing 102100, China; 2. Yanging No.1 Middle
School, Yanqing District, Beijing 102100, China; 3. Yanging District Agricultural
Technology Promotion Station, Beijing 102100, China)

Abstract: In this experiment, the characteristics of easy regeneration of tomato were used to carry out three
times of head changing, that is, the continuous heart picking and head changing technology was used to replace
the single stem pruning technology, so as to explore a new model suitable for tomato production in of plastic
greenhouse yanqing district. The results showed that the application of continuous tomato picking and head
changing technology could save labor, reduce cost, increase yield and increase efficiency, and reached the
cultivation mode of longer summer season. The number of ear per plant and fruit harvest per plant were
increased, the incidence of disease was reduced, the harvest period was prolonged, the price per unit yield and

economic benefits were increased, which laid a good foundation for the extension of high—yield cultivation
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technology of fruit and vegetable in the future, and it was of great significance to promote the sustainable and

healthy development of the facility industry.

Key words: Tomato; continuous picking and heading change; single—stem pruning technology; yield; benefit
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Table 1 Investigation questionnaire on growth period of tomatoes with different treatments(month.day)
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Table 4 The yield and benefit analysis of tomato under different processing modes
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Prevention and Control Techniques of Chinese Yam Anthrax

JIAO Jian, SHU Rui, SUN Ya-ling, XU Nian—fang, LI Xiao—long, LIU Shao—jun, YUE Lin-xu"
(Shandong Institute of Light Industry, Agricultural and By—products, Gaomi 261500, China)

Abstract: Anthrax is an important disease of Chinese yam production in recent years. With the increase of yam
planting area, the disease is increasing year by year, the incidence of serious years is more than 50%. This
paper summarized the occurrence conditions, regularities, characteristics, symptoms and related factors of yam
anthracnose, introduced the methods of agricultural control, chemical control and botanical biological control,
and prospected the development trend of yam anthracnose control.

Key words: Anthrax; Chinese yam; preventation and control techniques; developing trend
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Occurrence Characteristics and Integrated Control Measures

of Pear Psylla

WANG Li-ying, LIU Yang, LI Guo—qiang, FENG Xiao—lin, GUO Jiang"
(Qian’an Forestry Bureau, Hebei Province, Qian’an 064400, China)

Abstract: The pear psylla is small, and its body color is basically the same as the color of its living
environment. It is not easy to be found, and it is difficult to control, which is harmful to pear trees. In this
paper, the harm, characteristics, occurrence regularity and living habits of pear psylla were introduced.
According to occurrence regularity and living habits, comprehensive control methods were put forward.

Key words: Pear psylla; occurrence regularity; living habit; agricultural control; physical control; chemical

control

UK EN( Psylla chinensis Yang et Li)J& ¥ H A B
Bl A L, SRR I L — T i A A X
WA KA BRREAMN, A5 A TR IR A (0
A—BABEG PRI, BHOABRR I RIER T R
AR AU (4 32 205 2z —  DIAI s oy B ZE i

175 5 #9.2018-10-10

IBOREAR TR A T BN 3 5 4 A HUM AR AR B
Xt s 1R % B BT A s i TR TS
JeAse, JEER AL R A . SRR G R
WAL, 8 7% )5, iy TR R 09 2URIE i, By
T ATINIR A, X BB (4 7G AR R0, 20 122 80 AR

EZ® I EATE(1974—) , L, WP 20N, E2 NSRS EORIDITE S ) TAR
CEEMEE HRVL(1955—), 95 ROABORHE) B b, RS EOR BT S AR



BEERA

IWE,F . ARANR AR LB S 67

LA, B S G 5 A B R AR I B . 2 )
BUREH AL R SEEBAE N, HATC 200 R &
ZE A,

1 EZSHFE

BURE N AL B A =AU

MR IR, 54 TR B G H AR
AT, B AR 5 o S0 o PUE S i/ N— 2 RS 2 I
A BRI PRSI T, Tl R A — Y
G , WE I R R PRI, AT AT 1 SR A 8] B AR £,
T BRI o BA AR Z A AU UK 3
mm ZiA7, WIRJLPB ARG AR ET T , R E 550
WAl R, Sk TR I B R , AR Y fid ffy E A 2
ARSI R ORI B A S AR R P

GRRTL/ N MG , — S 2, 75— 51 B, B AR
JICHL LA B IR IR R JE AR A 0, LR AR
SR R A FL

A HURMRIEE , 700 5 i, 3 1 Z B 2 AN, 3 %
ZIEAEE S RPN 58 o A SRR B A ) 2
ARATARAE , S — AR TR Al A B ™ (1 B
SERAL At AR 0, SR AL, 5 — QLR 1 2%
e 2o FL A

2 AFEIM

R A HA BRI 2ENE, AKZ IR YA T
-2 CHF, A FE BIHAERSE PR AR
1E 0 CHE, TP IR I BE 3. 1EJE: i T AR R JE 154 |
A hs | B R E R K . BRAA R A Ay
FABL AT I IR AR, 1 FLAERURE 1™ B
PR, AR I TR 1~2 AR R R R
Ak, DA HUAE R A 20T il =2 ek S I EE o AR
NI — = B R 2 st )5, S — R LUE AR
HERKE IW RN R G A R

R AR L I A (0 S5 RS AR I B B A, A4S
AR HL A A L 5 I R R B € AT, SR REAR 4 B
FAC, SR E O R R A T, i
T AN SRR AR R B B, RS R B
FEB I A

A A TR 20 KR R R AR LSk Bos T
JUSk RAEAE— I T 5 45 S IR T 1 Ak

— K SIERE DR B 2t — 7 JC (0038 W AR AR L
FLREAE A R BT KO, 7 MR B W 22, e
MR, FUA RS R I AT HRS I, 358 B i AR
PRSI TR A S

3 REME

BUKEE 2 EBA kA, s T e —ER A
3~5 X, DUBEA AR He 7E R 00 i 24 4% (5 9 11 2 el 3
AT T 4 5 e P A% o A ARl e e 1 o A
S BRI YIR R E] 0 CH, 2 A B i
JCH - FFURTE B, I e 1 B I, s A A A AR i
TE B AT A 0] 3 A BT, 3 e FEV (IR A A A
U S BRI, TR A — AN A OB & 2T
A R B BB AR R, BRI, B
FRISREAL e NI, Y AR 3 9590 , BIIRE AL S AR 45 R,

BUREEE — O bt e b, DU R
BIR AR, e UL — 10 RS S 7E AR
[F] ) B[R] AR AN [R] S  BAAR EL

4 FEEHFE

SRR B R AT KA I 2 O 28 R
R FERE R SRS B X SR E TR . B A2 F
BARTMAEE G, v 4 i AL B R AR TR, SRk
T B A Vo R BB FLAE AR SR AR B

SR AL, 25 U RER S TR, AN CRERS I T
VB, 1 ELEL A I R RO B B — R 2 A R B
¥, TESIF A RIS ., RDEE R A ROk E—
i, BRI RORS TS SE b SIS G T R S
55 7 G A VR, BEAR T RIS T A ARG
Wt 575 R A A AR R BRI TR 1 B R

SV -

5 BrigAE

BUKE AR B A R, (A 2 4R H R AR R 9T
FESCSRAT A, SR ABAE HUAS R A7 M BRSO
51 RAPBHE
5.1.1 WA

T 5 S AL bR, i B ARA T YRR
Fe B SR SR A Py AL R slbe s, AT LA OB 3
FRAAR L, FRARL R A i T, ORI AR L



68 hERZE

BEEA

B IRIE ST
5.1.2 HH

I VRATHEA TUREH AT AR O el R
S50 AR UERR R AR, T ELAA BB 7F -4 bl A 1 BLR L
BCHUER S b2 MR R EU B A< 3 T, ik BB A H G,
TRBHE A DL 3830 BRI SR 47, R 2 e S R AR 0
5.1.3 BETRK

4 ARG IR OK, REWESEAE 13 bR A
IIBRR EUBR AU -
5.14 I

ERUE R . AT R AR EUBR AU ) B A
Wi, P LAORHR IR B2t AE T K — B AR ml. 1%
HURJG BRI ZEai al Rz, (HRE R g
UE RGP A, ORI T4 =0 o 8 K ) I U 2 R 210
ANEE T, AR LU IR A 52 ) R R 2 5 B T U6 B 1 1Y)
o HI SR R AT R B I B RO
WAL R BAE KR AR R A AR T G, BT AT
KRB BUBR A AL, 38 AT DLV K AL/ N0 B B
I S AT R [T BR A 37 1 3 e, ORI A3 e
AT
5.1.5  ZxBE w6 A

1E L BRI T I RO FERE b BTk 2R A el g 3~
5°Be A A, Lk FH 25X AR BUB IR AR R AT, TR
SACINE SEREN T
5.1.6  fEBRfEHEA

T AR EER AU R AE R e ], 20 M TE A
TisiAR I 1) 5~6 DR b, Ni4EH 3~4 d BB AAG £
BB LA B SR AT IR AE K TR, RIA BUR EL
& F RS, LS R BR A i, B B R
5.2 YniERhA
52.1  ERHERL AR

FIFHBA mUR R B, 772 el r s v Rl Hod , %
HRAT, HIGT5 Y o B 667 m? B Y451 B 20 emx30
em P (A XUADRG HUBR 20~30 1o B Rl ARG HEZE R e oh
FEl R B HIIAT 1.5~2 m (=19 2~3 SEA AR A R AT
522 KEBHEIR

BUR B KA BT /M | AR mUBk /)N i 2
Az, JNAESE . IR IS SRR B A — R A s A
B4 4 AT RIZE 6 J 2wk INuge i 751 25 A i e

WO T OR3P R PR RS, XA B B2 il 2= 25 1)
i
53 =ERhiE
WA SRR BT VA s, T R A Rl FH 2551
A B HU

AR 2R D BRAA R R A B,
AEZEAE T Sh I B A% i T B R A AR 5 O R
FERCEE R, 1M H ARG , Uitk 22, X i 14k
Bi VA REAS S BEUF AR o BRA AR R — M I Tk
I RS B, W AR RS IR BRI 2 . R DL
2.5% IR AR 3000 %5 bR, X T B LR
PRI I 24 R 3 AT-4
532 B R

BRI AL, B — QBRI AR I, 5 H R e 5
— B0 AT IR, S 25 AR T K SR B
JEB AR H A, AT LAER: 1.89% A Bl 2 5 2 7L 4000 1%
B 109tk AT 57 1500 F5 B -
533 HZF7

B R, BUR R U i) A
AR T Y R R ST U R L e Y & A ON P
IR TR A4 R R ARBEE AIE SE 3 . BRI AR
G RGBT i3 2 A eI,
BB ROR 22, FTLATEAR 7 e Z BT R e 5000 £
PR W, 85 A FH ik SR R, 3~4 b Ji5 Pt 7
TEBARE R 2G5, AR B B IAOR
53.4 AR IR ACHIT I

BRGS0 Wtz vl RAA L L AR v L b
2EBFARRCR RAF, 7T AT JOBRAAR R, FEARAL AR mUK
PR A G D T — AR BT IR TR T

5.3.1

SE k.

(1] E5UE, A7, TRIE, 55 B4R b EAUREUR AR
B BRIRBABIZE()). AdbAR 254k, 2007, (10): 243-246.

[2] A4, Mg, SRS, U T KRR EU Kk AR L S B
IRTEREL). TR, 2017, (11): 35-36.

(3] Famf, 555, B4, TP R R X AR R & A R K 2
GBAEHORT]. HERRE, 2013, (6): 70-72.

[4] TRML, XA, A/, A5 rh I B R mUAE T FE A R A B
R A B IR FE AR ). dL 5, 2015, 39(24): 180-
183.



AIHEA

Cultivation Mangement

Hh R

China Fruit & Vegetable

55395, 545 140
201941 A

VTR S B R B

i B
G R BT Bl =), T rE # S 473500)

B B FEEEMRE BEEHE TS HEE SRR, R, AR T ERRA B oA £ 53R
Rt THENTFEARE LG RFLTR TEFEREE FFSH SR, LFSW T R FE AT
,OPERE T H R FEEG G I HRHEA,

KER W FE R A AT S S AR

PE S %ES:S633 NHEFRERD: A X E4RS:1008-1038(2019)01-0069—04

DOI: 10.19590/j.cnki.1008-1038.2019.01.019

Prospect and High Yield Technology of Yellow—skinned Onion

AT Rui-pu
(Agriculture Bureau of Xinye County, Henan Province, Xinye 473500, China)

Abstract: Onion has strong adaptability, easy cultivation, high yield, good storage and transportation abbility,
long supply period. In addition to as a fresh food, it is also an important raw material for food industry and
export of major vegetable varieties. Xinye county is the main yellow—skinned onion producing area in China.
The onions are of positive bulb shape, high yield and good quality. The planting prospect of yellow—skinned

onion was analyzed, and planting techniques of yellow—skinned onion were summarized from the aspects of

seedling, planting, management, etc.

Key words: Yellow onion; nutrient characteristics; planting prospect; high yield planting technology
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The Common Problems and Countermeasures in Cultivation and

Management of Dwarfing Apple Trees

PEI Wen-wu, SUN Feng-ni
(Fruit Industry Extension Center of Huangling County, Shaanxi Province, Huangling 727300, China)

Abstract: In recent years, dwarf cultivation of apple trees has been gradually promoted as a new technology. At
present, there are still some problems in the dwarf cultivation management of apple trees, which directly affects
the normal growth of dwarf apple trees. This paper analyses and summarizes the problems existing in the
cultivation management of dwarf apple trees, and proposes corresponding solutions. It is hoped that it can
provide reference for relevant operators.

Key words: Apple tree; dwarfing cultivation and management; problem; countermeasures
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Management Measures of Potato Cultivation in Winter

in Guangdong Province

QIU Ping-you, ZHENG Dan-dan, QIU Yuan—jin
(Agricultural Service Center of Lianrao Town, Raoping County, Guangdong Province, Raoping 515745, China)

Abstract: Potato is the fourth most important food crop in the world. It has high nutritional value. Its protein is
easy to digest and absorb, and is superior to that of other crops. The content of vitamins in potatoes is relatively
complete. This paper analyzed the advantages and development potential of winter potato cultivation in Raoping
county, Guangdong province, and introduced the cultivation techniques of winter potato, including land
selection, preparation work of base fertilizer, soil preparation, treatment of potato seeds, and mid —term
management of sowing, water management, weeding, seedling control and expansion, frost prevention, pest and
disease control, and timely harvesting.

Key words: Potatoe; winter planting; location selection; planting preparation; medium—term management
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High—efficiency Planting Pattern of Fuchuan Navel Orange
Interplanting Radix Stemonae

HUANG Yu—fen

(Agricultural Bureau of Fuchuan Yao Autonomous County, Fuchuan 542700, China)

Abstract: Fuchuan navel orange in Guangxi province is a national geographical indication product of China. It
is famous for its bright color and rich flavor. However, citrus yellow dragon disease in Fuchuan county has
occurred seriously in recent years. In order to control the spread of citrus yellow dragon disease and reduce
losses, this paper introduced the new planting mode of interplanting Chinese herbal medicines fradix stemonae
in navel orange orchard, and introduced the technical points in interplanting, include soil preparation, seedling
transplanting and field management. This model has the advantages of making full use of resources, small
investment, fast income, less pests and weeds, and is well liked by fruit growers. Demonstration and promotion
and social and economic benefits are very obvious.

Key words: Navel orange; radix stemonae; interplanting; efficient cultivation
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