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Study on the Fruit Quality of Long-Short Branch ‘Red Fuji’ Apples

SUN Huan-qing
(Department of Life Science, Hengshui University, Hengshui, Hebei 053000)

Abstract: The appearance and nutrition quality of long-short branch ‘Red Fuji’ apples in the orchard of the same

cultivation and management were studied. The results showed that long-branch ‘Red Fuji’ apple taste better, properer

sweet and sour taste, high nutrition, had more beautiful appearance, purer flavor than the short-branch ones, however

organic nutrition content was lower and resistant to squeeze lessly;It released sweetness of taste mainly depends on the

fructose content,not the total sugar content;Acidity mainly depends on the pH in the juice,instead of sugar acid ratio.
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Fertilizer Efficiency Test of Ferment Bio-organic Fertilizer on

Cucumber Growth in Alpine Region

DENG Wan-xiang
(Ledu County Agricultural Technology Extension Center,Ledu,Qinghai 810700)

Abstract; Taking ¢ Changchunmici’ cucumber as test material, the effect of ferment bio-organic fertilizer on cucunber

growth were studied. The results showed that their economic traits such as length,size, single melon weight and picking

volume and extended their harvest period, were effectively improved by ferment bio-organic fertilizer also could improved

cucumber productions effectively by 10. 49 % ~20. 13%.
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