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AR R, A DABE B8 AR 238 1~2 cm i) _E BYHER, PY 43
U FRE R .
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2 BRESW
2.1 R /N SR E 3R R R AT

HFR 1 AT, N [ 5 AN SR 0 RTINS S & L
e “HERE.N LT “RAETRK, K
0. 73%, 22 Fikt B EKF. ABEHEEARSEU SR
P B, 22. 60 mg/g, FUR LT “GFETEF AR
V& UBHE " RAK, 7 12. 93 mg/g; “BE " M“HFE”
ZHRARE HAGMZNNGFEREER., ERC
R R, 9 0.3953 mg/g; LL“H BV ERAK, A
0. 3283 mg/g, | ZFHABE.
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Table 1 Nutritional quality of different varieties of pakchoi

e ATV R AEEEARARE B4R CHER
. Soluble sugar Soluble protein Vitamin C content
Vexiety content/ % FW  content/mg+ g=! FW /mge+ g1 FW
“RAEHRY
0. 73bC 21. 87aA 0. 3561aA
¢Zaosheng Huajing”

“#458”¢ Huaguan’ 1.77aA 17. 46bB 0.3953A
“RBPL” ¢ Jinfukuai” 1. 53aAB 22. 60aA 0. 3342aA
“UF5” ¢ Lvxiu’ 1. 47aAB 21.57aA 0. 3610aA
“¥ H”* Qingxia’ 1. 77aA 17. 63bB 0. 3283aA
“FEEH” ¢ Laoxinging’ 1. 09bAB 12.93¢C 0. 3926aA

AR KNG F/FRRTE 0.0 f1 0. 05 K P EFEEZES. TR,
Note: Different capital (or lowercase) letters represent the difference at 0. 01 level

(0. 05 level) ,the same as below.
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% 2 AT LR /D ESEAR RIS RN & &
ZEFAKRBREGF“EHE "I AR b A A R
WERER TR . AP REERE&RE .71~
1. 58% Z I8l . 7E 5 Y% 126K FF , ShFpie) 22 R 3R i 2
6 NmFH R B RS ERR O EGE, &I
BB AT, R TR SR 0.75% ~
2.16% 2], mFhE R B E, RS ERE, LR
ARG E RS R AR RN B, TR
PRESBAZE L 41 B,

NEFEARTMABEEEARSEMMHRIZESR B
AP EERREE T, R EEESREE
22.73~36. 32 mg/g Z ], fhFh“ &R RAE T

“HESE 2 [BITE 506K T 0 3 2 5, HAR A ) 3 A
BEERE 1SR BEKRET @RI 5 EHE "%
SRR R T RISk TS S LA ] 22
FARE. HHPEARERE L 15~12.51 mg/g Z
], KB R b A P ) AT PR B R S R R R T
M e R R TS HHAR 5 A dn Bl 2 5% B 2
“ERI CRAERTMCE BN R AR, H S5
TR EHH A2 R E K T SRR N
ERAEE.

/INESEARFRIERAGEE R C BRI B 0. 34~
0.46 mg/g Z [l , Fx i/ HY S “He T, F A1 B2 “ IR B
TEM 44 R C B 7E 0.27~0. 35 mg/g Z [H],6 4>
aFpE4EAER C B A R 2ZF A,

x®2 NERFRBAEFRBRSE

Table 2

Nutritional content of different parts of pakchoi

. R ATEMER R MR R A TIANE RS R WRTAEEEARSRE M AgERCER LR C R

. Soluble sugar content Soluble sugar content Soluble protein content in Soluble protein conten in Vitamin C content in leaf  Vitamin C content in

Variety in leaf/ %WFW in petiole/ % FW leaf/mg « g~ 1FW petiole/mg « g7 1FW /mg e+ g 1FW petiole/ mg + g7 1FW
“URF5” ¢ Lvxiu’ 1. 58aA 1. 42cB 30. 63bBC 12.51aA 0. 38aA 0. 34aA
“455:8” ¢ Huaguan’ 1. 50aA 2. 04abAB 34.22aAB 1. 15¢C 0. 46aA 0. 33aA
“L R Jinfukuai® 1. 42aA 1. 64bcAB 36. 32aA 8. 88bB 0. 34aA 0. 33aA
“E B¢ Laoxinging’ 1. 38aA 0. 80dC 22.73dD 3.13cC 0. 44aA 0. 35aA
“#HH”‘Qingxia’ 1. 37aA 2.16aA 26. 98c¢CD 8. 28bB 0. 39aA 0. 27aA
“BL A HE70” ¢ Zaosheng Huajing” 0. 71bA 0. 75dC 34. 47aAB 9. 26bB 0. 36aA 0. 35aA

2.3 A[REEHF/NERM FERZHR

H1R 3 ATLAE .6 a3 R Sk B L “4e
TR 153 g, I“EBHE R N 79 g, —EFERE
. MEBETE 15~19 RN, DRE RS, 5%
FERANDE, 5RERTIRN B E E 7K, H
B G FH 5 RAERT .05 K FEEFBE HE
EZFWARE, HRUGFE &K, H 20.57 cm, LL“E

BE AR, 13,93 cm, F 43 AR 0.05 3 2 ROk
S, DR RIS 0. 01 # i 3 22 oK, SR LA“4E T
R, H9.80 e, LL“FH B H/N, K 7.43 cm, “EHE” 5
“BFE”SRWTESYKTF EERARBE. KL
“BRFETEK, R 8.60 em, BRE“E R 2 RAR B E S,
SHE M SYKF A BEER, SR AR,
“HFE” CEBFEE1%KFEESRBE.

&3 FRGMNERHEERZER

Table 3

‘The main agronomic traits of different varieties of pakchoi

Fh LN i P 58 LGS -5, %

Vareity Single plant weight/g Leaf number Leaf length/cm Leaf width/cm  Petiole length/cm Leaf color Leaf shape
“ R 57 ¢ Zaosheng Huajing” 92bcB 15bB 17.17bBC 8. 03bAB 6. 77aA & Giilal)
“45587¢ Huaguan’ 153aA 192A 18. 90abAB 9. 80aA 7. 23bAB 5 iR
“ARP” ¢ Jinfukuai” 107bcAB 17abAB 18. 37abAB 8. 70abAB 7. 77abAB 5 IR
“&%” ¢ Lvxiu’ 127abAB 18aA 20. 57aA 9. 70aA 8. 60aA & Giilal)
“HH”‘ Qingxia’ 93bcB 17abAB 14. 67¢C 7. 43bB 5.13¢C %5 W15
“EF T Laoxinging” 79¢B 17abAB 13.93¢C 7. 70bAB 5. 20cC & Giilal)

2.4 /NEEFEBEEFRGESRZHRGHEES

3 4 AT LR B SRR AT RS & & S5t
AHEBEFEMHELGC=0.79" ; BEEHRSEMEEZE C
FERSRZMEREERYRIA B B EFH LK, o,
MNEHEERTESHRABE T RKEEZFEHERXG=
0.78",0.78"), 5t S 2% B FE IEA R (r=0. 92" * ) ; it
K598 MK 2R 8 F X G=0.91"",0.98" " );
A S92 B IEAE R (r=0. 85" ),

3 HitHihig

/NE SRR 4E TR e R COEE IR VAT
WL EB FRCR /D AR E R E IR AEYA N
BAKALE Y& B2 TR E R 9006 ~950 , ik K £k
Y RE 48 T 5% A6 R0 B A A R 3 R SR YR AT S
B o SR R VA RIS T LT A A A
Y H T YRR RS . B ARG E 2
HEEFEZ— EEAR SRR SRS BT
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Table 4 Main nutritional quality and agronomic traits correlation analysis of pakchoi
=] L8/ I5 LiPIE RS LA LS AR HAR HERC
Item Plant yield Leaf number Leaf length Leaf width Petiole length Soluble sugar Soluble protein Vitamin C
L8/ I5 1
% 0.78* 1
K 0.78% 0.4 1
55 0.92% * 0. 69 0.91* * 1
AR K 0. 66 0.3 0. 98* * 0.85* 1
T VAR 0. 57 0.79* 0.21 0.37 0.11 1
EHR 0. 25 —0.25 0.71 0. 36 0.75 —0. 06 1
W% C 0.32 0.42 0.02 0. 36 —0.04 —0.16 —0.59 1
. ARFR 0. 0L KPR BEMS, * R 0. 05 KT BEMK.
Note: * * correlation is significant at the 0. 01 level, * correlation is significant at the 0. 05 level.
BRRERRR DEFEMF AT AERE SR ER S 30k

AR, B B R R S BRI A . iR
AP TERE S BAE 6 AP R R R T B iR
CELAEAERT, WAL YRR A B LLCE B R, AR
SOy (R w3 AN = B N G R TV d v = D
HRMMRZEREE, AR EEA RS 'Y R
T, ATAYEE A B e R R, LU
A

e R C BA ZF A B IIRE, bt L e HE 8k i)
W5 , JE REH R S e I BT . IS Rk
B /NESER SRR EER4EER C, i 7B+
e R CHEMAY KB X UM P E RS, &
mf AR CH B EE R, UF B2 Rk, it
FHRB AR A R R C & B & T s, X 586
RS B RS R

WA B S A KA R R SR
ARG, AR/, 2R BET . %R
KB R ARG SE R R 4 NIRRT
FN“HETE” g 4, AT PR S BRI RO B IE ARG,
BB S5l KR E B EFIEMK, 5 RERE
FHIEASR, X 55 B AR 8. h T
TEAAR A AR A 1 DL T 68 T B4 00 B, DX e 7 = 77 i ol
T I SRR S E MR, A RE, R
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The Correlation Analysis on Main Nutrient Quality and Agronomic Traits of Pakchoi

LIU Chao-yang' ,MU Jin-yan® ,SUN Li*, YU Mei-xian
(1. Agriculture Development Centre of Chengjiao Village of Nanzhao Country, Nanzhao, Henan 457007; 2. College of Horticulture and
Landscape, Henan Institute of Science and Technology , Xinxiang , Henan 453003)

Abstract ; Taking 6 varieties of pakchoi plants in Xinxiang area as materials, the main nutritional quality of soluble protein,
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A pH [E8#A R M IR F AME T
SR FRE & P4 & A KB 2 M

»OE,HEE,. & K KEZ R AANF, LA W

(BINEBE AR #TT BT 318000)

B E.2HR 27 ERTARMLRT 2 # pH 1A & A4 (LaCly) 35 & 72 #2342 3L BR
i F(pH 3. 5) i EA-THR E 4G AR Frm, £RE%W A pH 6.5 LaCly ik iz A, 45 £
FFH R A G £ KA, B 10 mg/L LaCl, 348 B 5% M pH 3. 5 B @ M-8 49 %k ;
A pH 4.5 LaCl, & #&iZ#F, R A 1 mg/L LaCl, iZ#+A 9 B &) Ew R, M 5,10 mg/L LaCl, #4F
S A fEmE R, FIAFTHE s £, RE R, it 84 8 (POD) & M 5T A &, & =
B (MDA) & F 4L bt 3t PR 3y, 7T A6 2 A% pH AL R P AT F 00 B T A%, LB E; Bk, A

LaCly i it , 2 ik #3659 M) 3, R4 H) IR A B 8 pH A
KB  FALH ; pH SR Fh T 5 i AR K

FESYES S 7944

W LB B IR RN A R R
B BRSBTS 9004, P 2 7 iR
8%6~1020; ELAR LU R RAKRE (Y, & BMGE I A F LSS
ERDOETS: St PIE N i R E ) B e sbrvy %Y
HESRVEYIR PUR AR FIPTEAESS . SR, A SR Lk
NAEEIVES L UEPNIE SRS S F 2E RT3
WL, Diatloff S5 i B b8 K B, R A0 B (La)
XY A K B IE 10 RORE , A B La ¥k BE IR T
0.2 pmol/L; Von 451 () i 15 1 B 45 SR B 7R , 78 pH

FE—EER N HF A9 &, A m A, A A SR @ A%
Wi,

EREEE 2 A 963, B, It BAL S KB AT EANFH
W EKF DT EEEH R I/, Email:bem@tzc. edu. cn.
E&WA A h A RAF A2 F 8 B (Y507053); & M # %
ERBEBAR

W s H #3:2014—04—29

NERFRIRAS A XEH{S:1001—0009(2014)15—0013—04

4.2 BB PEY 2R B MR AR, ETHETR
WRESR R pH 4. 2 3 4. 5 4E3 3555+ La #1 Ce
MBS 7S, W R AR H T R A AN (A E T
RE G N ES BB S HFAERSA X BTES
HIBEERGR . I, ZIREHTR T AR pH (8 /) &AL 5
VR PSR T B R A AR K R, DU R
AR TS BUIE 1) 45 57 T AN FR) 2% 1 LA S s R T Y
BER A SRR
1 #RE7EZE
L1 skt

M3 3 3 (Brassica campestris L. ) Fi T 2k “Hf S
727, LR FHROL A PR B3R AL, R R>8500. &
ALt (LaCly) Ay A4, i B 25 4 B 1k 2210 A R A
i,

RADUBR R A TC 1) 2 B SCR(12], 48 1 000 mL H R )
4 K. SO, 3.14 mg, (NH,),SO, 10.0 mg, MgSO,

soluble sugar,vitamin C and other quality were tested,agronomic characters such as single plant weight,leaf number,leaf

width,leaf length were analyzed. The results showed that the content of soluble sugar in petiole was higher than in leaf,

differences in soluble sugar in different cultivars were significant; the differences of soluble protein content in different

cultivars were significant. The content of soluble protein in leaves of pakchoi than in petiole;vitamin C content of leaves

was higher than that of petiole. There was significant difference between the main agronomic traits of leaf length, yield

per plant,number of leaves,leaf width. There was a significant positive correlation between the leaf number and soluble

sugar content.

Key words:; pakchoi; nutritional quality;agronomic traits;correlation analysic
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