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Table 1 Test varieties
i sty i A

Number Varieties Number Varieties

1 FAT 39 11 B IR

2 N 12 R 9

3 BA 13 S

4 o 14 # e

5 B A 15 BB

6 KIKA 16 N A &

7 JRE LT 17 SuH 25

8 RRA 18 04 2 T

9 AGEE B 19 e £

10 L H 20 FLIGE

HitE AT .

<7.2 CAEAL .1 d H/NTF 7.2 °C i R I 4R

HE;
0~7.2 CHLAY .1 d PR 0~7.2 CHyk
x2

BB BB 2

M A ASE Y AR i L R Y 1 P A o AL 38R A 4y
F/NTF 1.4 F112.4~16.0 CH 0,1.4~2.5 il
9.2~12.4 °C40.5,2.5~9.2 CH 1,16~18 C
F—0.5, KF 18 CH—1",

ANTHMTF .12 A 2 HRFE, B MR 160~
180 ANAL3HE 2 BE ¥ i A VKA 5 . 12 A 9 H
TR VLG - BEBE 4 d DAVKAR sk B 30 1 i 25 dF
T KR 3% B AR e 5 07 =0 A H 4R 414 T~ A I S
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Table 2 Germination rate of different jujube varieties under natural low temperature conditions

A Wi % % Germination rate/ %
Varieties 2017-11-16 2017-11-30 2017-12-14 2017-12-28 2018-01-09 2018-01-25
AL 39 4 33 53 - - -
Nk 7 15 23 43 62 -
B 6 18 23 36 51 -
oY 8 10 29 56 - -
BB 6 22 28 38 46 57
L A 0 11 26 28 31 50
i BLeT 6 16 33 48 50 -
RARE 7 19 37 57 - -
INH K 8 14 32 46 57 -
+ A fif 8 6 19 27 43 51
T B 59 1 7 2 10 23 39 59 -
2 I e 0 3 3 13 19 23
PN 5 13 17 27 37 48
e e 5 10 21 44 54 -
N A & - - - - - -
G2 - - - - - -
BT - - - - - -
FL e = - - - - - -
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Table 3 The germination rate and the number of cold hours under artificial low temperature conditions
L B % # The germination rate/ % i 1 B A
Varieties 168 h 288 h 360 h 474 h 576 h 648 h 768 h 874 h Cold time required/h
HUAL 39 26 53 - - - - - - 288
lIN 3 14 32.53 43. 46 56. 77 - - - - 480
5 8.3 16. 26 25. 32 39 46 65 - - 647
oFH 6 15 30 53 - - 474
PR 8 19 29 37 43 55 672
VNP N/ 3 8 19 26 33 42 51 - 768
Jif FL 21 4 12 29 41 52 - - - 576
RARH 6 15 33 51 - - - 480
A K 10 13 37 56 - - 474
£ A fif 8 12 23 29 36 42 50 - 768
T PR B 8 3 5 31 43 52 - - - 576
IEIE N 0 3 9 13 26 39 46 51 874
F 4 5 12 19 28 41 54 670
e 4 18 26 39 53 - - - 576
B A - - - - - - 2 - >874
AN H & - - - - 2 2 3 5 =874
SR 25 - - - - - - >874
e 5 - - - - 3 3 6 5 >874
B E - - - - - - 3 - >874
LM - - - - >874
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Table 4 The accumulative chilling hours and
CU of various cultivars by different models

0~7.2 CHLA <7.2 CHiRY M Ath A 7Y
i AV I £ Chilling hours KR FAL
Varieties  Chilling hours of of <7.2 °C Utah model/
0-7. 2 °C model/h model/h (C.U)
U 39 285 626 324.0
N 498 1260 543.5
IHR 668 1260 720.5
= 168 972 512.0
RS 683 1644 743.0
RGNS 792 1644 856.5
i HL4L 602 972 677.0
RRA 486 972 546. 5
JNAHE 462 1260 543.0
& it 782 1644 856. 0
T A [P 21 % 587 1260 657.0
JERE NG 912 1836 898. 0
PSR S 657 1644 735.5
e 562 1260 698.5
B A >912 >1836 =>898.0
AN i >912 =>1836 =>898.0
Y25 =912 =>1836 =>898.0
06 >912 >1836 =>898.0
R E >912 =>1836 =>898.0
FL e % >912 >1836 >898.0
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Study on Cold Requirement of Different Jujube Varieties

ZHANG Chuan-jiang'** ,CHEN Xia'* ,LIN Min-juan'**
(1. College of Plant Science, Tarim University, The National and Local Joint Engineering Laboratory of High

Efficiency and Superior-Quality Cultivationand Fruit Deep Processing Technology of Characteristic Fruit Trees

in South Xinjiang.Engineering Laboratory of Characteristic Fruit Tree Production in Southern Xinjiang, Pro-

duction and Construction Corps, Alar 843300, China;2. Xinjiang Production and Construction Corps Key Labo-

ratory of Protection and Ultilization of Biological Resources in Tarim Basin, Tarim University, Alar 843300,

China)

Abstract: In order to promote facility cultivation of jujube,using the 0~7.2 ‘C model,7. 2 °C model and Utah

model to calculate chilling requirement of 20 jujube varieties, to estimate the cooling requirement of different ju-

jube varieties,and determine the suitable local cooling requirement model. The results showed that cooling re-

quirement of Jingzao 39, Fucuimi, Mayabai, Gagazao, Bayuezha were small and the cooling requirement were

288~480 h,they were suitable for the early facilities cultivation. Jingzao 39 entered dormancy in late October

and ended dormancy in late November. Cooling requirement of Gedacui ,Junzao, Lajiaozao, Dahuizao, Tailihong,

Qiyuexian, Ningyang Yuanhongzao,Dongzao, Lucui.was 576~874 h. Chilling requirement of Xinzhenglingzao.

Liuyuexian. Xinsixin 2, Fengmiguan, ZaoCUIWang, Rucuimi moer than 874 h,dormancy ended in January. 20

varieties were divided into three grades according to chilling requirement; >874 h,576 ~874 h and 288 ~

480 h,0~7.2 ‘C model was suitable for estimating chilling requirement .

Keywords:jujube;cooling capacity ; dormancy
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