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Effects of Different Films on Light,Physiological Characteristics and
Quality of Peppers in Solar Greenhouse

TENG Long, WANG Guozheng, HUI Chengzhang, WANG Yongcheng
(Institute of Vegetables, Liaoning Academy of Agricultureal Sciences,Shenyang,Liaoning 110161)

Abstract; Pepper cultivar ‘Britney’ was used as test material, the effects of different films on light environment
and growth, photosynthetic characteristics, yield and fruit quality of peppers, by covering the three layers of
pepper special film and three kinds of five layer coextruded films in solar greenhouse were studied. The results
showed that the transmittance rate of five layer coextruded films was higher than that of the three layers of
pepper special film,but the three layers of pepper special film in plant growth,yield and fruit quality were higher
than five layer coextruded multifunctional films. So, three layers of pepper special film was more suitable for
cultivation of sweet pepper in solar greenhouse in the north of China.
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Application of “J” Type Training and Pruning Technology in

Greenhouse Grapes in the Arid Region

FENG Shengli'?
(1. Agricultural Technology Promotion Center of Turpan City, Turpan , Xinjiang 838000;2. Turpan Modern Agricultural Science and

Technology Development Center, Turpan , Xinjiang 838000)

Abstract; This study described grape cultivation in greenhouse using temperature and humidity control,“) ™ type

training and pruning, fertilizer and water management, plant diseases and insect pests prevention and other key

technologies to improve the quality of grapes.
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