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Cultivation Technology of Loquat in Greenhouse in Northern Area
WANG Yueying HUANG Guang xue
(Beijing Vocational College of Agriculture, Beijing 102442)

Abstract: To enrich the varieties cultivated in Northern greenhouse, the cultivation technologies of loquat were studied.

Seedlings were obtained by root-protected method, and then were transplanted in the greenhouse. Branches were pruned

to get the dwarf foliages. Fertilizer and water controlling brought the flowering time forward. Sun-shadding nets and

spray irrigation were used in hot conditions. By using of the aboved technologies fruits were harvested two months ahead

of time compared with the south.We also found that the vareity “ZaoZhong No.6” was a suitable variety growing in the

northern greenhouse. The technologis of the cultivation of loquat were summarized.
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