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Study on Good-quality and High-yield Cultivation Technology on ‘Xinping’ Pear

WANG Jia-zhen, LI Jun-cai, CAI Zhong-min,SHA Shou-feng,.I Hong-jun, YU Nian-wen
(Liaoning Institute of Pomology, Yingkou,Liaoning 115009)

Abstract: A set of cultivition technology for improving fruit quality and yield of the cultivar had been studied according to

the investigation that carried on 8-year-old ‘Xinping” Pear in terms of pollination and fruit set from Liaoning Institute of

Pomology. The results showed that the best fruit set of ‘Xinping’ Pear was 2 500 kg/667m”,and the best effect of

bagging fruit was 15 days after fruit setting and the suitalbe harvesting time in Xiongyue was around October 5 when

the fruit qulity was the best.
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2.2 AH RIS
2.2.1 i BME 20~25 d, 411 2~3 B E AR
YT . AYHERI5~T7 d BRIRZTE , R 18~20°C , & [u]
10~12°C, RH 50 L4, F 0 0 & A B Al 3
J » BB K BEREER A 7L .
2.2.2 NEWEEEHE SHEREHEX 25~28C,
] 15~18°C , #3515~ 22°C , T ik 1 /1N EL B 45 7L
B %M e, R B REH 7 18~22°C, % [H] 13~15C,
Bi7 Lk S i R D A BRI 5 e AR 7 d 0 RE X, TR 2R
B, H RSB EHIZE 15~17°C, %fH) 10~12°C,
2.2.3 JIEHIKAEAEER A K 2 TR A R U R R
TFEARBEK , Bk Bl e g K B EeK. mantsimr
W R 2k 21167 i i AR AR 57 55 & 175 5570 (UFR 778
HERFDLUMEER, F11 ATAZE 1 AKYHE 7~8
Fr B ERE
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45 667 m” IR it A L0 T4 K BERE B R AR K
AE 4 000 kg PA F, e AGEAE, 3 B8R 45 100 ke, B AR 49
20 kg, BER — 4% 50 kg, ¥ FRRERIFE MRS WAIMEA ,
TEE 40 cm M7, AR ZE, KATHE 60 cm, /NMTHE
40 cm,
3.2 HIAREEE

FEEAERT 7~10 d F0#, 3 550 7 5 1 2L R xR
EWATIH T, LELE R FERM 3~4 d, R 538 X,
#H.
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SEM IR BB /NMTEE, FF 10 em 2245 VR B, $E 40 1
FERREE 35 cm A, D B AR VY, BEJS A 5
FEREIK,2~3 d JRTER R it 20~30 g AT ARG 3
W TER/MT Z B —“ V7 IERE K, 78 5 b IR, 7
T AT I RBE R K .
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ZH BB RRFFRE 25~28C, 1] 15~20°C; FF
ERPIE X 22~25C, 1] 10~15°C; Z5 R B H X}
H 22~26°C, 0] 7~13°C, HEER HAZTKKEIKZ
B, AT AR R b0 PR A TR IR
4.2 RZERIGHE KHHD P

R B B R B 55, 2 R IR T3 30°C i, B
T8 2438 X, PR . B RIR SRR Rl Gl 7~15 d
PLbD ke I H b I B b AT #EAT RN . R
TR P 25 508 B 38 31 80% ~ 90%% At , Ji7 Kz Bt 3 JXUHE
B, R AH EF 8:00~10:00 Bl F — & AbRk  #k
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1 BRI, FFIRE A, 45 667 mliE — &k =T E A
25 kg, UG BIREE A HEK , MRS R SR AL 10 kg/667m” , R
BIEHIEEIREE S 20 kg, TEFHBEM,H 0.3%~
0. 5% JRE 0. 5% ~1. 0% KIBFIR — SR A Wit 2~3
W, AR BEAE RRAEOH: , FEIR T, R RS S R A &
4.4 HEHREBARIETR

RABRTEEERE 1 PG, R RE, 58
1KLL T HIA K 3] 8~10 om JEEEE, LA F4
R, DUG B RS M ZE , H bR T 3B Ah
-, DL AR AR KB . FESE 5~6 FEF B 2 F i
DT DHRHER LR T .. Y&R/E 1 BRE A EHF I H
R 36 B — Ot S — B 8, o TR 2~ 3 it
. FEFFEEE, FFE R EH 2 Bak R RS
PATREAE IR AE IR . B e SR AR AR, 5
PEHR 3~4 MRLE 1 BEEE 2~3 MR,
4.5 Rk

BAE 2 AJEE 3 APIREF IR BB RE PR
Ja k.
5 mHERE
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FEME ETHIR 2 VKW 35~40 m’ AR B 250 g,
HEAKY 500 g, 4 JLAb , KR BB — . ZW)E
B R HATEFIGIG P I 4 AR R AR S
5.2 IKEWR

TERCIF R BE A 25 W BN 0. 1% R 50%6 5 T IR 5
50 Y0 I A W] BRI e FHRKXL B R VB e R (R
GBI BIIG RS 5~7 d W52 1 Ik, EEmE 2~3 K. BAM
K] B TR o T R AR K B B IR
5.3 HREESRR

EIRPIRFE 72% M TL R 500 F5MER 72. 200
FI3EKF 600 £ IR 25 B VA o
5.4 Wfd R E

R 40 H 1 By H W B E R AR = 8RO, B 1k
HBEC T REHABRZEN., ERNAERER. BIEYT
HEZGHIA 50 % ke 1F 55 (BT F D 2096 2K % 3 A5 2L 3
2. 5T B WS FL I B 396 fie B Bk FL i - T WA . B IR
H R 2G50 A 18 5 7 B 25 Y FhEUR AR B — i
WA RS Y B T .
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