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Study on Strawberry of N Nutrition Diagnosis Using Chlorophyll Meter

XING Yu', WANG Lian-jun', MA Jun®
(1. College of Horticulture Jilin Agrcultural University, Changchun Jilin Jilin 130118 2. Yushu Uiban Agrculture Station Yushuw Jilin
130400)

Abstract: By using chlorophyll meter to diagnose straw berry N nutrition was probed by field experiment of six N level
treatments. The results showed that there were significant linear positive relationships between SPAD readings and
Nmin, nitrate concentration, total N content in plant. These showed that SPAD readings could be used to diagnosis N
status of plants; to calculate the fields of strawberry flowering and maturity period of SPAD readings and the optimal and

critical values were 47. 53 43.29 and 46.82,44.15, and the N applying rate was 189.3 and 226.4 kg/hm’.
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Study on The Extraction Conditions of Proanthocyanidins from Grape Skins

WANG Chun-rongg HAN Xiang, LIU Xuan JIA Mao-mao, LI Xiao-min
(Henan University of Science and Technology, Luoyang, Henan 471003

Abstract; The study is the conditions for the extraction of proanthocyanidin from Jufeng grape skins. The results showed
that: with 70% ethanol+0.5% citric acid(5 1) the highest ex traction effidency, followed hy 80%; ethanol+0. 5% citric

acid (volume ratio 5 *1). And the ratio of grape pomace and extraction being 1 *10(g/ mL), the most appropriate temper-

ature was 65 G, the best extraction time was 90 min, the most appropriate pH was 2. 0.
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