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The Effect of Different Nitrogen Consumption

on the Vegetable Soybean Quality

JIANG Zhong jun'. GUO Rong Ii', ZHAO Qing Yan
(1.Bayan Agricultural Technology Extension Center, Bayan 151800; 2. Bayan Station of Plant

Protect, Bayan 151800)

Abstract: The effects of different nitrogen consumption on external appearance, edibility and

nourishment quality of vegetable soybean were studied. The subject was to shorten the length of

beanpod, widen and largen the beanpod, increase the content of protein and sucrose with the nt

trogen consumption increasing, improve the quality, increase the yield and provid the basis for the

production of soybean.
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. . 18 305
1.4.3 RBEo Rty itE 5 . N1 N2 N3 N1 N2 N3
(em) 5.64a 5.28b 5.33ab 5.86a 5.54b 5.42b
500 g ’ ’ (cm) 113 113 115 1.27b 1.29ab 1.30a
8 min, , (em) 0.83 0.82 0.76 0.981 0.93 0.97
, (g) 2345 21415 212.1 249.8 249.26 255.2
° (g) 44.78a 40.15b 40.05b 52.44 52.81 53.81
144 $FHFHhReENT 30 Chldmg/g) 0.093 0.108 0.099 0.074 0.074 0.075
, , , , Chlb(mg/g)  0.041b 0.048a 0.042ab 0.033  0.032 0.032
80 C . ; Chi( &t b)
’ ) . 0.134b 0.155a 0.14lab 0.107 0.107 0.107
L4.5 FTHa&ZaR&IHMNR () 10,92 10.74 10.82 9.47 8.97 8.7
(1990) ’ N1 ;N2 120 kg/hm? ;N3
)3 , 6.25. 240 kg /hm? 0.01
146 THREAER HESZONE ; 0.05
) 0. 1g, 1 ) )
10m L , 6 mL75% , 8 C s 18 305 N1
30 min . N2, ) )
10 mL, 2N s 18 N3 N1.N2
KOH 2mL 10 min, s . 305
; 50 G 2 . N1 1.27 em N3
mL, , E 1. 30 cm,
(%)=18X50X50X100/(2>X 10X WX 10) .
=S /80W , 18
S— N1 44.78 g N2 40. 15
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10 mL, . 18 , Chla
50mL 2 2 mL, Chlb N2 ,
6 mL, R 5 min, 18 , Chlb
620nm Eioo, 6 mL, Chl(a+b) ; 305
, 5 min, 640nm E . ,
(%) =[G =S/(2X0.95)] X 50X 50X
100/(2X 10X WX 106) 2.2
G— FEiwo -E (#g/ 18
mL) 305 N2 , 18
S /(2% 0.95). N1 33.85 ¢ 43.48 g,
W, (g) 305 28.65 g 45.42 g,
1.4.7 (£ Eay 50 (XSp 28.64% 58.53 %, N3
15, ) (0.4 mm*) N2 .,
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: 305 3 g%k
305 , . 18 120 kg /hm’
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’ , 18
47.15 %, 29. 67 %,
2 305 33.92 %, 58.64%.
18 305 , , 18
NI N2 N3 NI N2 N3 . ,
(%) 4.1 41.21 41.78 36.6b 37.6lab 38.25a , ; 305
(mg/g) .40 8.69 85.31 85.83b 115.05%b 117 4a
VC(mg/100g  18.71 17.28 15.1 19.86 17.28 18.75
(%) 27.82 26.7 26.9 26.73 2675 2635 18 305
(%) 18.82 20.24 19.43 17.65 17.82 1568 , 18
2 ) , 305 . , 305 .
, N3 . , 305
° N3 . ’
117.4 mg/g ) N1 85.83 mg/g ’ ’ ’
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