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The Analysis of The Content of The Nitrate and The Nutrient Components in
The Five Wild Vegetables in The Gity of Yancheng

ZHOU Hao

(Jiangsu Provincial Key Laboratory of Coastal Wetland Bioresources and Environmental Protection Yancheng Teachers Collega Yancheng

Jiangsu 224051, China)

Abstract; In order to develop and use the resource of the wild plants, by means of the analysis of the content of the nitrate

and the nutrient components in the five wild vegetables in the city of Yancheng. The result showed that the content of the

nutrient components and the primary vitamines in the five wild vegetables were higher than that of ordinary cultivated flower

vegetables. They were rich in potassium, sodium, calcium, magnesium, iron copper zinc manganese, phosphor and other

mineral elements; The wntent of the nitrate and the nitrite were lower than the national limts standards, they were safe to

eat. The research provided the theory evidence for the further development of the wild vegetables.
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Effect of Different Temperature Treatment on Seed Germination and
Anti-oxidant Enzyme Activity of Radish

HAN Chunrmei
(Agriculture and Horticulture Departments Chengdu Vocational College of A gricultural Science and Technology, Chengdu Sichuan 611130
China)

Abstract; Change of germination characteristics and anti-oxidant enzyme activity under different temperature w as studied
in this article. The results showed that different temperature treatment exhibited no significant effect on germination
rate, germination power. While significant effect was show ed on germination index. Germination index under 25 28 30°C
were higher and seed germinated faster. 25 C was germinated temperature of radish seed from comprehensive index.
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