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Effect of Foliar Nitrogen Application on Yield and Quality of Strong

Gluten Common Wheat Longmai 26
SUN Lian-fa, XIAO Zhi-min, XIN Wen-li;, WANG Jun-he, HE Zhi-yuan,
YONG Ao-qiang WANG Shi-guo LIU Yu-ping
(Crop Breeding Institute of Heilongjiang A cademy of Agri. Sci. Harbin 150086, China)

Abstract: Plot experiments were carried out at five locations in Heilongjiang province to analyze the effect of
foliar nitrogen application on yield and quality characters of strong gluten common wheat ov. Longmai 26. The
results show that foliar nitrogen application twice at 3— leaf stage and anthesis stage can obviously improve
yield and quality of common wheat cv. Longmai 26 while foliar nitrogen applieation once at 3— leaf stage is
disadvantage to both yield and quality. The best treatment of foliar nitrogen application has the trend of im-
proving sedimentation value, maximum resistance, extensibility and loaf volum while protein content, stability
and loaf score are not affacted significantly.
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