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Table 1 Comparison of botany character among
different lettuce varieties
. Mg it LR LA BME  BRHKE
Plant width  Leaves  Leaf length Leaf width Single leaf Single plant
Varieties
/cm number/ - /cm /cm weight/g  weight/g

‘Cervantus’  10. 0c 7. 0cd 7. 3abc 3.4d 1.7¢c 17.0b
¢Julins’ 10. Oc 6. 7d 7. 3ab 3.3d 1. 6¢ 15. 7he
‘Invictn’ 11. Oabc 6. 3d 6. 3b 5. 6ab 1. 3¢ 11. 3¢
¢ Mohican”’ 10. 7bc 11. 0a 6. 9ab 4. 9be 1. 3¢ 15. 9bc
¢ Tarifa’ 12. 4a 9. 3ab 7.9a 3.1d 2. 3ab 25. 8a
‘Ballexina’  11. 9ab 10. 3ab 6. 9ab 4.5¢ 2.1b 17. 8b
¢ Murou’ 11. 6ab 8. 7bc 6.7b 5. 4ab 2.6a 13. 8bc

45.9 mg/em’, ‘Tarifa " W HEERB P, HEB E R/ F
‘Invictn’ , 2840 [ Fh # *Mohican’ f) B MG XS E N
24.9 mg/cm’, B3 E T ‘Murou” , 5 0 BB 5 ]
WEREGELREZER.
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Table 2

proanthocyanidins contents among different lettuce varities

Comparison of chlorophyll and

K a TR MHEEbEFR BHEKRITE HHERGR
R Chlorophyll a  Chlorophyll b Total chlorophyll Proanthocyanidins

Varieties content content content content

/mg ¢ cm™2 /mg * cm™2 /mg e+ cm—2 /nmol » cm—2
¢Cervantus’ 20.5b 8.3b 28.8b FeA
¢Julins’ 31.8a 14. 0a 45. 9a Rk H
“Invictn’ 6. 1d 2.5d 8.6d HAG H
¢ Mohican” 17. 1bc 7. 7bc 24. 9be 12. 75a
¢ Tarifa’ 16. 9bc 6. 4bc 23. 3be FA
¢ Ballexina’ 18.5b 7. 6bc 26. 2b A H
¢ Murou’ 11. 5ed 5. 2cd 16. 7cd 12. 71a

2.3 THEREEHMEER CHERELEK
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PRE R 25.8 g, it 443 C & & 185. 3 mg/100g, kh
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BE MR, 246 5 F ¢ Mohican’ i $ i, AR E X
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nmol/cm®) . I, &R F 8 B E & FP < Tarifa * F1 4
£t B B B R Mohican” J2& Bl B AR
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Screening of Suitable Lettuce Varieties for Pot Culture

ZHANG Xiao-hong, LIN Duo, YANG Yan-jie
(Horticultural College,Qingdao Agricultural University, Qingdao, Shandong 266109)

- 250
&
S 200
%
£ 150
IH
1100 |
b
# st
&
0
‘Cervantus” ‘ Julins” ‘Invictn” “Mohican” ‘ Tarifa” ‘Ballexina’ ‘Murou’
Bl AEAREMMEELEZCIELR
Fig. 1 Comparison of VC content among different
lettuce varities
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Abstract: Taking seven new introduced varieties of lettuce as materials, which were cultivated in pots with 445 cm’

substrate, the morphological index, leaf color, VC content were measured,in order to screen the lettuce variety, which was

suitable for pot culture, The results showed that the green leaves lettuce ‘Tarifa > and the purple leaves lettuce ‘Mohican’

had the strong growth,which had advantage in plant width and leaf length. The VC content of ‘Tarifa’ was 185. 3 mg/

Cervantus’

100g,15.5% higher than ¢

which was the least in green leaves lettuce.

‘ Mohican’ had the highest

proanthocyanidins content. So the green leaves lettuce ‘Tarifa ’and the purple leaves lettuce ‘Mohican’ were the optimum

for pot culture.

Key words: potted vegetable;leaf lettuce;variety screening
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