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Effect of Planting Density on Development, Fruit Quality and Yield of Tomato

LEI Xi-hong,LI Xin-xu, WANG Tie-chen,XU Jin,LI Hong-ling
(Beijing Agricultural Technology Extension Station,Beijing 100029)

Abstract : Taking ‘Jiali 14’ tomato as material which was a red fruit variety,the effect of different panting densities (2.5,
perlite=Wt 2 : Wtl : Wt 1=2:

1 1) in green house and the development of plant,growth period, fruit quality,and the yield of tomato were examined

2.7,2.9 and 4. 2 plants/m’)were planted in the mixed-substrate (peat *: vermiculite :
under the same irrigation condition. The results showed that there were no significant differences in yield for 2.5,2. 7,
2.9,4. 2 plants/m’. But the fruit setting and diameter of fruit of each truss decreased, while Botrytis cinerea increased,
growth period were delayed and the content of vitamin C were decreased. This experiment suggested that the best density
for tomato planting in mixed-substrate was 2. 7—2. 9 plants/m’ in green house in Beijing.
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Fig.1 Comparison of electrical conductivity among 8 different of wine grape cultivars under low temperature
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Fig. 2 Comparison of soluble sugar content among 8 different of wine grape cultivars under low temperature
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Comparison and Analysis on the Cold Resistance of 8 Wine Grape Cultivars

ZHANG Zhao-ming,SHI Xing-yun, MU De-sheng,GUO Yan-lan, LI Qiang
(Wuwei Academy of Forestry, Wuwei,Gansu 733000)

Abstract: Annual dormant branches of 8 wine grape cultivars were used as test materials, to measure the electrical

conductivity and soluble sugar content under low temperature stress and analysis the freezing tolerance. The results

showed that,with the temperature decreased and the soluble sugar content in their branches were gradually increased, but

the change speed and range were significantly different among varieties. The order of species parameters consistent with

the cold resistance. ‘ Vidal’, ‘Pinot Noir’, ‘Cabernet Sauvignon’ and °Chardonnay’ showed greater cold-resistance

ability,but the ‘Merlot” and ‘Cabernet Franc’ were weaker in all species and the other varieties were in the middle.
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