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Comprehensive Evaluation of Agronomic Characters in Early Maturity Cabbage

REN Xi-bo' ,GAO Jin-Yuan® ,Dai Xi-yao' , YAO Tai-Mei' ,LIU Chang' ,ZHOU Wen-jing'
(1. Department of Horticulture,North University, Zhangjiakou, Hebei 07513132, Shanghai Manfeng Seeds Co. ,Ltd. Shanghai 201614)

Abstract: The principal component analysis of 15 agronomic characters were analyzed with six early maturity varieties

cabbage, that provided by Zhangjiakou Hetian seed industry technology Co., LTD. The results showed 15 agronomic

characters can be divided into three factors,namely yield factor,tight factor and the outside leaf factor,respectively. ‘Dina’.

‘Cabbage 101’ and ‘Qiangshou’ of elite materials were detected with the highest scores in comprehensive evaluation.

Key words: cabbage;agronomic characters;principal component analysis
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Table 1 Heavy metal content in vegetables
W E L4 & # | B
B /mg e kgm!  <0.2 <0.5 <0.5 <10 <20
BV /mge kg1 0.22~0.37 0~0.29 0.81~1.47 0.72~1.51 7. 35~10. 99
R A A 36 28 36 36 36
KR/ % 100 78 100 100 100
AR A A 36 20 36 0 0
IR/ % 100 56 100 0 0
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Fig.1 Plumbum content of different vegetables
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Fig. 2 Cadmium content of different vegetables

H1 3 AT, BT A S P o 10 o B 3 AR
R R RE. BNPHE SRR 108 mg/ke, il
bR 116205 F i P 4% F 28 & & O 0.81 mg/ke, B AR
6206 BT H 8B E &K 1. 13 me/ke, MR 126205
HATHPH & RN 0. 83 me/ke, AR 660; B E
P& B 0. 88 me/ke, MR 7600 % b P KF
HE B 0.61 mg/ke, HAR 2200 W H KA
BN 147 mg/kg, AR 194%; HEHF PSRN
1.10 mg/ kg AR 12006 s 4E3RH P2 &8 1. 16 mg/ke,
FEDR 13200 ANIR]GE 3 Hh 35 YA B D 3> T3 > il
T>EESHNSEESHB>HFM>E b,

16
14
12 +
10 |
08 |
06
04
02
0.0

B S B/mgkg!

LV N T T S ST S B N R S 2
FEiES

B3 FAEBEXPHESEER
Fig. 3 Chromium content of different vegetables
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Table 2 Heavy metal content in vegetables
WA iy ) % il B
B R/ mge kg™l <0.2  <0.05 <0.5 <10 <20
XM /mg « kg1 0. 36 0. 05 1.01 0. 89 7.74
AR e R 12 8 12 12 12
KR/ % 100 67 100 100 100
IR/ % 100 67 100 0 0
SEHME /mg « kg1 0.36 0.14 0.78 0.92  7.94
- e R 12 12 12 12 12
KR/ % 100 100 100 100 100
AR/ % 100 100 100 0 0
SEHME /mg « kg1 0.32 0.05 1.28 .13 8.99
B, 8 4 8 8 8
- e R
KR/ % 100 50 100 100 100
IR/ % 100 0 100 0 0
SEH(E/mg « kg1 0.23 0.07 1.16 0.81  10.99
p— e R 4 4 4 4 4
KR/ % 100 100 100 100 100
AR/ % 100 100 100 0 0
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Analysis and Evaluation on Heavy Metal Pollution of Vegetables in

Yangling Demonstration Zone

MA Wen-zhe' , WANG Wen-guang' , WU Chun-xia’ , LEI Qiong’
(1. Department of Bioengineering, Yangling Vocational and Technical College, Yangling,Shaanxi 71210032, Chencang District of Baoji Mulberry

Station, Baoji, Shaanxi 721300)

Abstract ; The contamination level of Pb,Cd,Cr,Cu and Zn in 36 kinds of vegetables in Yangling Demonstration Zone were

investigated. The results showed that the most serious pollution in vegetable was Cr,and then were Pb and Cd,Cu and Zn

did not exceeded national standard level although were determined. The evaluation results showed that the contamination

of heavy metals in leaf vegetables was severe,the contamination of Cr in vegetables was severer than that of other 4 heavy

metals.

Key words: vegetable;heavy metal; pollution analysis;evaluation
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