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Table 1 Greenhouse and open field production of apricot
RS ZEFR PRIRE 4P~ & Annual production/ (kg + hm=2) I S MR
Places of cultivation Cultivation years Insulation measure 2008 2010 2011 2012 Figure out the possible reasons of failure
&2 Hb Open field 2007—2012 — 4 224 29 760 39 312 42 176 39 616 —
KM Facility cultures 2007—2012 B R B 12 880 39 440 40 992 39 360 38 688 2008 SE“HUARTT LB B>
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Note: Starting year of business is the second year after planting.
2.2 FEHBIESAT HARSRIRE AT

HE 1,58 2 7TA, S 7E ] AR AR V58 1 k%)
R A H iR BE 435I 4.3 'CHFI 141 °C
5.6 ‘CHI16.0 C.7.1 CHI 18.0 °C ;3 ‘BL IR TE BBl 43 5]
7E 1.9~7.5 ‘CHI 10.3~18.6 C.3.1~7.9 ‘CH1 13. 1~
18.8 °C 4. 1~10.4 ‘CH1 15.0~23.9 C; KIE TR
Bl 45 2 0.6~1.9 °C,7.5~8.3 CH 7.1~10.3 C,
18.6~22.1 C;1.7~3.1 C,7.9~9.3 ‘CHI 11. 9~
13.1 °C,18.8~22.4 °C;3.2~4.1 °C,10.4~12.0 ‘CH1
13.4~15.0 °C.23.9~25.6 °C,

<+ B EA (b ih 4k + H R e A ah 4%

T — Ay R
—WETIRE,
25

&

E

g

£,

g

L

:

i

%

13 Date/(H-1)
Bl BMHESETWE

Fig. 1 Change of open field extreme temperature
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Table 2 Each stage of extreme temperature contrast distribution
in different cultivation mode
500 BN}
Open field Facility cultures
R¥E HE O R X

Wi AfRsmBE REXE

Phenological ~ Daily extreme Temperature

riod temperature section/ °C
pe i Days/d Rate/% Days/d Rate/ %
0.6~1.9 8 10.0 1 11.1
% 1.9~7.5 46 57.5 8 88.9
piz ) 7.5~8.3 12 15.0 0 0.0
Florescence 7.1~10.3 7 8.8 0 0.0
B 10.3~18.6 40 50.0 8 88.9
18.6~22.1 13 16.3 0 0.0
1.7~3.1 4 6.7 0 0.0
% 3.1~7.9 40 66.7 6 100.0
R R
7.9~9.3 2 3.3 0 0.0
Low-temperature

11.9~13.1 5 8.3 1 0.0

sensitive phase N
B 13.1~18.8 38 63.3 1 16.7
18.8~22.4 8 13.3 5 83.3
3.2~4.1 4 6.7 0 0.0
BI% 4.1~10. 4 36 60. 0 6 100. 0

GREN
10.4~12.0 4 6.7 0 0.0
Phase of
13.4~15.0 6 10.0 1 16.7
fruit dropping

B 15.0~23.9 36 60. 0 5 83.3
23.9~25.6 4 6.7 0 0.0
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Fig. 2 Change of greenhouse extreme temperature

Temperature Comparison for Apricot Under Different Cultivation Mode
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Abstract: In order to research the relationship between falling off of young apricots fruits and temperature, comparative

study on different cultivations of apricots under different temperatures was conducted. Analysis was made on the local

productions and meteorological data in the past five years,figuring out the temperature ranges of open field and facility

cultures. After a comparative study on these ranges,the preference temperature range,sub-preference temperature ranges

and dangerous ranges for the cultivation of apricots at the stages of florescence phase,low-temperature sensitive phase and

the phase of first fruit dropping were proposed. Specifically speaking,the preference temperature ranges were from 1. 9—
7.5 C t0 10.3—18.6 C at the florescence phase,from 3. 1—7.9 °C to 13.1—18.8 C at the low-temperature sensitive
phase and from 4. 1—10. 4 C to 15.0—23. 9 °C at the first falling-off phase of young apricots, with the percentages of
days of 57.5% and 50.0%,66.7% and 63.3% as well as 60.0% and 60.0% respectively. It was suggested that the
percentages of days of preference temperatures at different phases should be greater than or equal to 60%4,with 5. 8% —

10. 0% for sub-preference temperatures and less than 10. 0% for dangerous temperatures.
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