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Ecological Functions of Jerusalem artichoke
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Abstract: Jerusalen artichoke is an excellent livestock feed, also serves multiple ecological functions. It shows significant
ecological and commercial importance for its strong stress tolerance, very high yield potential and utilization as biofuels.
In this paper; the stress tolerance of Jerusalem artichoke against cold drought and salt, as well as its role in biomass
energy source are reviewed and prospected.
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Postharvest Physiology and Storage Technologies on Sand Pear (Pyrus pyrifolia Nakai)

WANG Zhi-huaa, WANG Wemrhui DING Dan-dan, WANG Bao-liang, XU Cheng-nan
(Pomology Research Institute, Chinese Academy of Agricultural Science, Xingcheng, Liaoning 125100, China)

Abstract. The qualities of postharvest physiology such as respiration rates and ethylene production in Sand

pear fruit was reviewed. The effects of precooling controlled atmosphere storage, cold storage and the appli-

cation of 1-methylcyclopropene on the fresh-keeping of Sand pear were summarized.
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