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Abstract: Chlorophyll fluorescence screening

is a relatively new high-tech technology that

nondestructive detecting the physiology state of plant,and now it has been concerned by researchers at

home and abroad, moreover, this technic has been more widely used in agriculture and industry and

commerce. In viticulture, the technology of chlorophyll fluorescence has a great and bright space to

extend. This study reviewed the application of chlorophyll fluorescence in viticulture by literature

surveys and statistical analysis methods. We aimed to give some theoretical basis on the more general

application in viticulture.
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Table 2 Origin distribution of different types of fruit radish
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Research Progress on Introduction,Breeding and Cultivation of Fruit Radish

CHEN Mai? ,ZHU Zhiyu*? ,CHEN Shengzhi*? , TONG Weiming® ,ZHU Zhujun'? , WU Jianguo'?
(1. School of Agricultural and Food Science, Zhejiang A & F University/Key Laboratory for Quality Improvement of

Agricultural Products of Zhejiang Province, Lin'an, Zhejiang 31130032, Research Center of Bio-Breeding Industry, Zhejiang
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Abstract: The fruit radish because of its unique eating quality is popular among consumers. Our

country,in which quality resources are very abundant,is the main cultivation and consumption area for

fruit radish. This study summarized the research progress of fruit radish in quality characteristics,

introduction and breeding, genetic improvement and cultivation mode, etc. Future research directions of

fruit radish were discussed in the article and put forward some suggestions,so as to provide theoretical

support for the efficient introduction and breeding and cultivation of fruit radish.
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