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Study on the Soilless Cultivation Technology of Bitter Gourd

NIU Yu, QI Zhi-giang, LIU Zhao-hua, YANG Yan,DU Gong-fu, HAN Xu
(Tropical Crops Genetic Resources Research Institute, Chinese Academy of Tropical Agricultural Sciences, Key Laboratory of Crop Gene

Resources and Germplasm Enhancement in Southern China,Ministry of Agriculture,Danzhou,Hainan 571737)

Abstract;: Taking glossy dark green bitter gourd ‘Reyan No. 3’ and bitter gourd ‘Fenglyu’ as test materials, difference of

growth period,yield,commercial character,fruit quality between soil culture and soilless culture were studied,to analyze

advantage and feasibility of soilless culture. The results showed that, the soiless technology could extend the growth

period and harvest period of bitter gourd,increase the early stage yield and total yield,improve the fruit weight,the fruit

vertical stem and fruit width,increase the contents of soluble solid,crude protein and vitamin C,decrease the content of

crude fibre, increase the commodity rate and resistance rate. Therefore, the technology of soilless cultivation of bitter

gourd had great potential of promotion and utilization in the agricultural production.
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Fig.1 The contents of protein,dietary fiber,fat and ash content in wild vegetables
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Table 1 The contents of organic components in wild vegetables mg/ kg
BfAEXCEFR WE bR ER AR SEFRIR & B PR i it SRR i
Vitamin C content Carotene content Soluble sugar content Umaric acid content Citric acid content Malic acid content
KMBEXFF Cardamine macrophylla 7.96 15. 20 56. 03 17. 29 668. 45 1 226.24
fa R % Houttuynia cordata 24. 80 1.13 52.92 3. 04 220. 18 101. 91
WR3K Pteridium aquilinum 68. 49 1. 50 51. 40 0.61 66. 48 14. 25
AT Lycium chinense 5.43 17.01 46. 47 20. 31 2 142. 85 653. 45
3 E Cichorium intybus 10. 98 9. 90 50. 78 19. 32 0.27 113. 36
BT Vitex trifolia 231.74 24. 47 46.18 2.69 76.13 1 446. 12
#E3K Chenopodium album 0. 00 33.29 47.48 30. 97 224. 97 97.77
WA Aralia chinensis 17.91 2. 23 42. 27 1.95 665. 38 0. 00
3 Osmunda japonica 16. 88 29. 62 46. 41 4,25 696. 51 2 972.74
-1 Mean 42. 69 14.93 48. 88 11. 16 529. 02 736. 20
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Study on Nutrition Components of Nine Wild Vegetables in Qinling Mountain

XU Wei-jun,ZHANG Jiu-dong, TAO Gui-rong
(Xi’an University, Xi’an, Shaanxi 710065)

Abstract: Dietary fiber,ash and organic nutrition contents of nine wild vegetables in Qinling mountain were analysed in
this paper. The results showed that vitamin C content was little in Chenopo diumalbum, and the highest in Vitex
trifolia. The content of carotene was the highest in C. diumalbum, then Osmunda japonica, was the lowest in
Houttuynia cordata ,only 1. 13 mg/kg. The soluble sugar content kept a balance between 42.27 — 56. 03 mg/kg. The
content of malic acids was the highest in O. japonica,and citric acid in Lycium chinense. The contents of ash,fat,protein
and vitamin C in wild vegetables was higher than cultivaured vegetables respectively,and there was a significant difference
between wild vegetables and cultivaured vegetables.
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