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Abstract ; The interplanting grass in orchard is an effective method to keep the soil fertility and improve

soil environment. Research progress of interplanting grass in orchard about relevant factors on soil

environment and fruit quality was reviewed. Physiological and biochemical responses of interplanting

grass in orchard were summarized on the aspects of soil physiochemical properties,soil microorganism

and fruit quality. At last,outlooks of the study on interplanting grass in orchard were provided in order

to serve as theoretical base for the further research and practice.
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Causes and Prevention of Superficial Scald Disease During

Cold Storage of Apple

JIANG Shuai, ZHOU Huiling, LTU Huan, HE Junhua, MA Lijing
(College of Horticulture, Northwest A & F University, Yangling, Shaanxi 712100)

Abstract; Apple superficial scald disease is a common physiological disease during post-harvest

refrigeration. In this study, causes of disease were analyzed during pre-harvest and post-harvest in

order to provide reference for reducing the occurrence of superficial scald disease and improve the fruit

quality during apple storage. The pathogenesis and mechanism of the disease were discussed

preliminarily,and prevention methods were studied and given systematically.

Keywords: superficial scald;cold storage; pathogenesis; prevention



