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Report on Breeding of New Spring Wheat Cultivar Jiuchun 9

MA Dong, YANG Huiling, LIANG Yuqing, LI Jinhe
(Jiuquan Institution of Agricultural Sciences, Jiuquan Gansu 735000, China)

Abstract: Jiuchun 9 is a new spring wheat cultivar bred by Bafeng 5/E46-222. In 2014 — 2015, The average yield is 7
817.4 kg/hm?, 6.4% higher than that of the control Ningchun 4 in the Regional Test of Irrigation Group in Western Gansu Areas. In
2016, the average yield is 7 773.2 kg/hm?, 7.7% higher than that of the Ningchun 4 in the Regional Test of Irrigation Group in

Western Gansu Areas. The results showed that the content of grain crude protein (dry base), bulk density, wet gluten and Zeleny

sedimentation value are 14.3%, 30.4% and 24.0 mL, respectively. It is suitable to be grown in Jiuquan, Zhangye, Wuwei, Baiyin in

Gansu Province and other areas of similar ecological conditions.
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Fresh—keeping Effect of Different Ionic Crosslinked Chitosan/Konjac Refined
Flour on Cherry

ZHANG Shaofei, WANG Duliu, HE Jiujun, YAN Xiang, CUI Wenhui, JIA Ruyan
(College of Agricultural and Forestry Technical, Longnan Teacher's College, Chengxian Gansu 742500, China)

Abstract: Chitosan had good film—forming, moisturizing and bacteriostatic properties, and konjac refined flour had good
adhesion and water absorption. Combining their advantages, the chitosan and konjac refined flour were crosslinked by different ions,
the loss rate and erosion rate of different ionic crosslinked chitosan/konjac refined flour on cherry preservation were investigated. The
results showed that calcium ion crosslinked chitosan/konjac refined flour had the best preservation of cherries and prolonged the

freshness of cherries.
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