JbF A T 2008, 27~29 . .

REE K A BRWXNxkXBT F

( . 102308)

c MTRA R E 19 ME T B (Juglans regia LS #HiT2 R 2 4~F b= &
i B BRI BR 405 22 G AR KN R, 25 R R, A XS AP A Sk E MR 2R X B M B K
T lEAER R E 2 FoAlsh | M) 3 A AP Fihbkal AT, A R 5K F] 75.40%.
T.72%.72.52%. B, Gefd BT 3 509 TARER A8 R, oA 12,80 %A= 12.76%0; 05 &
2 Tl 1 FEMOAZARR 4 2 K5, 274 10.84%.10.9%. H4b, ik 'R 19 2
6 5Q0.40%0) & H£(19.82%); AMARE 4 K& B9 £ F A 6 5(5.32%0) . 4lsw 1 5 )
4.78%0); LR A® £ K. ARLERTAHZ mE R A s AU 6 12 5 RAERE.

H H H

:S 664. 1 :A : 1001—0009 (200708 —0027—03
(Juglans regia L.) . . 90% b,
[
[a o b b b [4] o
40% ~64%, 75 % , . . . . ,

RERQOTS, d ik AARFKARAE
AT AR ok TR, £ 2AF R MF A5 @ed A4 Email N ’
rfstar@gmail. com. ’ o

:BWECI970), B, A, TAEIM L 2AERZMEMH T @ , ,

84+ A FE EF. Frmail: tianjun2008 @sina. com.
;AL ARG R T8 RE (Y0704002040691); Ak 4% 1
FAATF BRE (20051D090170D .

1.1
:2007—04— 10
[9 .= [ S .CBI8STT- [ 11] ) [ S .GBIg382-
2002, 2003, 6. 2001, 7.
[1q ) [C]. 1985. [ 12 ) . [M]. , 1983,

The Impact of Different Proportion of Nitrogen, Phosphor and Potassium during the
Fertilization on Oranges Quality and Quantity

CAI Tai-yue
(Lishui Vocational Technology College Zhejiang 323000 China)

Abstract; Compared Lishui Orange No. 2 planted on the red earth with Wenzhou Sweet Oranges by trying out different
proportion of nitrogen, phosphor and potassium during the fertilization, the best ratio was 1 0.6 *0.8(N *P.0s *
K20=1 0.6 *0.8), The total nutrient was 652.5 kg/hm” in the whole year, By this way, a higher quality and larger
quantity harvest of oranges was guaranteed; consequently a better profit of planting is expected.
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Selection of High-oil Walnut Cultivars

CHEN Ji-chen ZHANG Yong, GAO Tong-yw LU Faying TIAN Jun
(Science & Technology Development Experiment Base of Mentougow Beijing 102308)

Abstract; Through systematic analysis of the nut weight, kernel weight, kemel rate, oil percentage and fatty aad compo-

sition of 19 walnut cultivars in Mentougou District of Beijing, we concluded that there exists distinet difference in the oil

yield of these cultivars, and the general results indicated that Lvbo, Xiluo 2 # and Lipin 1 # showed the best perform-
ance in producing oil, with the oil percentage of 75.40%, 72.72% and 72.52% respectively. Besides, Lvbo and Liaohe
3 % were excellent at alpha-linolenic add percentages with the percentage of 12.80% and 12.76% respectively, and Xiluo

2 % and Lipin 1 # were excellent at palm acid percentage, with the percentage of 10.84% and 10.79 % respectively. As
for other faity adds, Zhonglin 6 # and Luguang had the highest oleic acid percentage, which were 20.40%; and 19. 82%
respectively. Zhonglin 6 ¥ and Lipin 1 # had the highest stearic acid percentage, which reached 5.32% and 4.78% re-

spectively. There seemed to be no significant difference in the linoleic acid percentage of all cultivars. The fruits of this

study may be favorable on the construction of high-oil walnut orchards.
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