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Introduction of Three Black Walnut Cultivars in Kashi

YANG Bo, GONG Peng, XU Ye-ting
(Institute of Horticulture Xinjiang Academy of Agricultural Sciences Urumqi Xinjiang 830091)

Abstract: The black w alnut cions of 3 cultivars were introduced from America and grafted on two-year-old trees in the

3-year. The results indicated that through systematic observation and analysis of the yield seed content of the nut. the

Emma K kernel content of the seed was 38.7 %, and the whole kemel was easy to be taken out from the seed.3 cultivars

seed were matured and size more earlier and bigger then the local cultivar, and kernel content of the seed higher than

local. They were selected by Kashi.
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Optimization of Chlorogenic Acid Extracting of Dandelion
by Response Surface Methodology

WANG Peng: GUO Li
(Department of Biology and Food Science Engineering, Suihua University, Suihua Heilongjiang 152061)

Abstract; The conditions of extraction time and temperature for dandelion chlorogenic acid were optimized by response
surface methodology. The chlorogenic acid contents were accurately measured by ultraviolet spectrophotometric
determination. The results showed that dandelion leaves were highest in chlorogenic acid content, reached 18.4038 ~
25. 9445 mg/ gDW the optimized extraction conditions were as follows temperature 97 ‘G 6 mins extraction time.
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