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Report on Breeding of New Quinoa Cultivar Longli 4

HUANG Jie', WANG Yao?, ZHAO Jing®, LIU Wenyu', WEI Yuming', YANG Farong'
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Abstract: Longli 4 is a new grain—forage quinoa cultivar which was selected with systematic breeding
method and cultivation and domestication adopted by Animal Husbandry, Pasture and Green Agriculture
Institute, Gansu Academy of Agricultural Sciences. In 2014—2015, the average yield was 2 912.7 kg/hm*,13.9%
higher than the compared with JLLM in Gansu Quinoa Regional Rest. The growth period was 108 ~ 121 d and
the plant height was 138.6~176.8 ¢cm. The grains are white, round and flaky, with a diameter is 1.8~2.4 mm
and a 1000-seed weight is 3.0 ~ 3.6 g. The grains contained crude protein (dry base) is 170.30 g/kg, crude fat
(dry base) is 64.00 g/kg, crude ash (dry base) is 35.00 g/kg, lysine (dry base) is 6.20 g /kg, total phosphorus
(dry base) is 5.90 g and the average grain number per ear was 12 919. It has the characteristics of high yield,
stress tolerance, mature stem and high biological yield. It is suitable to be grown in mountainous region and
plain region of Gansu, Shanxi, Hebei, Inner Mongolia, Xinjiang, Sichuan, Guizhou and the eastern part of
Qinghai and other cold areas.
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Introduction Experiment of 5 Chinese Yam Cultivars in Pingliang City
LI Xi-e
(Pingliang Academy of Agricultural Sciences, Pingliang Gansu 744000, China)

Abstract: A comparative experiment was carried out 5 introduced Chinese yam cultivars in Pingliang
City. The results showed that the local main cultivar Pingliang Yams had the best taste and quality, with a yield
of 16 042.86 kg/hm?; The yield of Japanese Changbai was 1 935.71 kg/hm?, which increased by 2 992.85 kg/
hm? and 18.66% compared with the control cultivar Pingliang, with good taste and good quality. The two

cultivars are suitable to promote planting in a large area in Pingliang area.
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