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Experiment of Screening for Seeding Time and Variety of
Cabbage in Spring and Summer in Beijing

WU Dan', CHEN Chun xiv’ WANG Bao-ju’>, HU Metjing'
(1. Beijing Tongzhou District Agricultural Technology Spread Station Beijing 101101; 2. The Vegetables Research Senter of Beijing Academy of
Agriculture and Forestry Sciences, Beijing 100097)

Abstract; Six varieties of Chinese cabbage were compared in three seeding times in this experiment. The results showed
that in the April 25, Qingyangchun was the best; n May 25, the production of Beijinghongjuxin and Qingyangchun were
better than others, but Beijinghongjuxin was susceptible to physiological diseases. In the June 25, in addition to Beijing-
hongjuxin, other varieties were severely susceptible.
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