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Abstract: Zizyphus jujube cv. Linyilizao is one of the cultivars of Chinese jujubes which was expended growing of fresh
use of the fine and middle and late-ripe in recent twenty years. The phenolphase and yields of per tree and fruit qualities
of Linyilizao jujube in 4 planting ecological areas of Shanxi province were observed and studied. At the same time, the
meteorological conditions and the main meteorological factors of full bloom period and fruit development period on new
planting areas and original production area were compared and analyzed. The results showed, Jinzhong basin was best
planting area of Linyilizao jujube, Xinzhou basin and Linfen basin were better planting areas, but the original area
(Yuncheng basin)was bad relatively due to higher of temperature and lower daily range temperature of fruit maturity.
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Research on the Techniques for Directional Culture of The
New Ice-red Brewing Grape Cultivar ‘Beibinghong’

SONG Run-gang, LU Wen-peng, Al Jun, LI Xiao-hong,ZHANG Qing-tian, SHEN Yujie
(Institute of Special Wild Economic Animal and Plant Science,Chinese Academy of Agricultural Sciences, Jilin, Jilin 132109)

Abstract: Nine sets of techniques for directional culture of ‘Beibinghong’ had been developed during 2005~2010, the
garden should be built on gentle slope; Treating with 150 mg/kg naphthyl acetic acid or indole butyric acid, then
immersing 6 h for the 5 cm up from the base of the cuttings of the annual rootstocks ‘Beta’ or hardwood cutting
could root well; The trellis form with a size of 0. 75 m><X 3. 0 m would be eligible and the optimum density was to keep
one main vine on an individual plant; The best time for pinching of the bearing branches was 7~ 10 days before
blossom. 4 leaves should be left on the bearing branches. Taking 25% of inflorescence off and thinning berry
increasing could help to increase fruit,ear weight as well as fruit sugar content and yield. The appropriate fertilizing
strategies in different seasons were: Organic fertilizer after harvesting, Urea 15. 0 kg + superphosphate 7. 5 kg +
Potassium Sulfate 15 kg per 667 m®in germination, Urea 20 kg-+superphosphate 10 kg+ potassium sulfates 20 kg per
667 m’7~10 days before flowering and diammonium phosphate 7. 5 kg potassium sulfates 15 kg per 667 m*during
fruit coloring. To give 0. 3% boric acid aqueous solution =+ 0. 5% sugar solution during florescence could help to
increase fruit-setting rate and yield. Keeping 50 fruit cluster on each individual plant helps to the maintain the yield at
about 24 t/hm’ including 12 t/hm?’ frozen fruit in December. After physiological fruit drop, bordeaux mixture was
sprayed 180~200 times in order to prevent downy mildew disease. In rainy season 25% metalaxyl-M 2 500 times
liquid,50% Jinkeke 4 000 times liquid and 72% Propamocarb 600 times liquid were sprayed in turns.
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