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Study on the Component of Nutritional and Healthy of Common Pepper Resources

SHI Zheng, YANG Yong-ju, WANG Ying , HAN Cheng-hua, SONG Yu-xue, HUANG Kai-feng
(Institute of Plant Genetics and Breeding, School of Life Sciences, Guizhou University,Guiyang,Guizhou 550001 )

Abstract; Content of nutrition and healthy components of pulp were studied on 3 dry pepper. The results showed that

Guizhou pepper’s content of vitamin C and dietary fiber were significantly higher than which were origined produced in

Henan province; The expansion capacity and water holding capacity of Henan pepper were significantly higher than the

Guizhou pepper; The content of dietary fiber was high in pepper, mainly with insoluble dietary fiber.

Key words: common pepper; cultivar; nutritional and healthy
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Effect of Different Fertilization on Yield and Nutritive Quality of Black Cabbage

DU Juan'?,YANG Li-ling' ,WANG Chun-zhi?
(1. College of Biology and Food Technology . Anyang Institute of Technology , Anyang, Henan 455000; 2. College of Soil and Environment,

Shenyang Agricultural University, Shenyang,l.iaoning 100161)

Abstract: Black cabbage was used as test material, the effects of different methods of fertilization on yield and quality of
black cabbage were studied by the method of plotexperiment. The results showed that the application of organic manure
and nitrogen fertilizer was able to apparently increase yields of black cabbage . The black cabbage nitrate accumulation

was increase apparently for the application of nitrogen fertilizer. The corporation of organic manure and nitrogen fertilizer

with phosphate and pattasium fertilizer was available to drop nitrate contents of black cabbage. The contents of vitamin C

in black cabbage apparently drop for application of nitrogen fertilizer.

Key words: black cabbage;yield,nitrate contents;vitamin C
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