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Effects of Different Harvest Maturity on Yield and Marketability of Pepper Fruit

YANG Hong,JIANG Hong, TU Xiang-min, LAl Wei,ZAN Yong-fa,.LIU Chong-zheng
(Guizhou Pepper Institute, Zunyi, Guizhou 563006)

Abstract; The crimson,chrysoidine,red and overmature fruit of ‘Zunjiao No. 1”and ¢ Huangyangxiaomi’ pepper were
used as test material to investigated the effect of different harvest maturity, different weather and time on the
component factors of pepper yield, yield exterior and interior quality of dry pepper. The results showed that red fruit
was the best harvest maturity, morning and afternoon of clear day and the whole day of cloudy day was the best time
to harvest pepper fruit.
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Effect of Humic Acid Liquid Fertilizer on the Yield and Quality of
Leaf-used Lettuce and Lettuce

LI Yong-sheng' , WANG Hao' ,DU Jian-jun' ,CHEN Sheng-wen’ , TAN Chun-yan' ,ZHANG Gui-nv'
(1. Laboratory of Plant Nutrition and New Fertilizer, Zhongkai University of Agriculture and Engineering , Guangzhou, Guangdong 510225
2. Guangzhou Academy of Agricultural Sciences,Guangzhou, Guangdong 510308)

Abstract: Through the random blocks field experiments design,the application of compound fertilizer (CF)and humic
acid liquid fertilizer(HALF)as topdressing to leaf-used lettuces and lettuces each other at the same basal fertilizer,and
then determine the yield and quality of leaf-used lettuces and lettuces in order to study effect of humic acid liquid
fertilizer on the yield and quality of leaf-used lettuces and lettuces. The results indicated that compared with CF, the
yield of leaf-used lettuces and lettuces of HALF treatment increased by 4. 0% and 6. 4 %5. Soluble amino acid, soluble
sugar,soluble protein contents of leaf-used lettuces increased by 44. 58%, 14. 03% and 9. 27%, nitrate content
decreased by 8. 36%. Lettuces increased by 17.36% ,11. 04% and 18. 8194 respectively, nitrate content decreased by
6.89%. The application of HALF topdressing had a significant effect on increasing yield, and could improve the
quality of leaf-used lettuces and lettuces.
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