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Study Biology Characteristics of Niangqing Walnut

XIONG Xinrwu', LI Jun-nan', YANG Zhi-chun’, ZHAO Zhi-lin', WANG Gao-sheng', CHEN Hong wei'
(1. Yangbi Walnut Research Station Yunnan Academy of Forestry, Yangbi Yunnan 672500; 2. Yangbi Yi Nationality Autonomous Counties
Forestry Bureaw Yangbi , Yunan 672500)

Abstract: Took 38 a Niangqing Walnut was used as the test material, investigated the pollinated variety and the botanical
characteristic. The results showed that the nut was egg round , the single fruit weight was 11.2 g , thick of hull was
1.27 mm. It was easy for taking out of kemnel and taking out of whole or part kernel. The kemel weight was 5.7 g
kernel ratio was 50.7%. Fruit was full, color and luster of nut have special light purple or obviously purple arteries and
veins. The taste was delidous and sweel, not acerbity, the oil ratio was 74%;. It was refined process locality fine specie.
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