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Abstract: The effects of Yingda—nutrient solution on Chinese cabbage (Brassica parachinensis 1.. H. Bariley )yield and

economic benefits were investigated in a field experiment. The results showed that the Yingda— nutrient solution could

significantly improve the nutritional quality and economic berefits of the Chinese cabbage. Compared with the contrast,

the application 4 could increase the yield by 9. 2% and production profit increase 406.82 yuan per 667 m’, output—input

ratio of nutrient was 6. 80.
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Study on the Best Extracting Process of the Red Pigment in Raspberry

YANG Yu YU Ze—yuan
(Northeast Agricultural University , Harbin , Heilongjiang 150030)

Abstract; With single factor analysis and orthogonal tests, the influence of the concentration of extraction solvent, the

ratio of material to solvent, extracting temperature, extracting time on ex traction of pigment w as studied and the optimal

extracting conditions of red pigment in raspberry were determined. The results showed that when the concentration of
HCI was 2.0 mol/L, the ratio of material to solvent(W/V)was 1 *12, the extracting temperature was 40 ‘G, the extrac-
ting time was 4 h and extracted continuously 2 times, the total extracting rate above 95%, the order of the ex tracting fac-

tors influencing on the extracting effect was concentration of extraction solven™ extracting temperature> extracting time

> the ratio of material to solvent.
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