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Effect of Different Irrigation on Growth
and Development in Cold Region

ZHANG Jingbo', ZHENG Fu jiao', GHEN Shu-jie’, LI Rui’
(1. Agricultural Institute of Heilongjiang Prison Administration Bureau, Jiamusi, Heilongjiang 154025; 2.
Rice Institute of Heilongjiang Academy of Land A cclamation Sdences Jiamusi, Heilongjiang 154025; 3.
Crop Tillage and Cultivation Institute of Heilongjiang A cademy of A gricultural Sciences, Harbin, Hei-
longjiang 150086)

Abstract; Rice water requirement changes with its growth. The different irrigation affected the rice growth in the middle and
late period immediately. The model of irrigation could be determined from this experiment: taking shallow irngation(0~3 cm)
at the beginning of tillering taking shallow-wet alternating irrigation at the active tellering period and taking field dry at the
end of tellering to make the rice root strong. The water level should be kept at 3 cm about. That will lead to a high spike rate
of tiller, a nomal development of branch and spikelet a big and plump panide.So that it will take a high quality and yield.
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05-28 06-10 06-17 06-24 06-30 07-05 07-12
1 3.5a 5.31a 6.03 a 6. 78a 7.86 a 8.66a 9.5% 10. 33a 16.7 a 27.7a 19.7 ab
2 3.8a 5.81a 630 a 7. 18a 8.17 a 8.98a 9.90 10. 0a 19.8a 28.1a  2l.5a
3 4.0a 5.73a 6.27 a 7. 1la 8.13 a 8.89a 9.86a 10. 67a 16.9a 27.7a 19.7 ab
4 3.9a 5.6% 619 a 7. 0la 8.00 a 8.79a 9.5% 10. 53a 18.1a 28.0a  213a
5 4.0a 5.54a 6.33 a 7. 14a 8.17 a 8.92a 9.86a 10. 67a 17.3a 27.3a 19.3b
6 3.6a 5.3%a 6.0l a 6. 8a 7.83 a 8.47a 9.31a 10. 07a 16.5a 28.7a 20.7 ab
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2 ‘m
05-28 06-04 06-10 06 17 06-24 06-30 07-05 07-12 /%
1 72.0a 76. 6b 155. 2b 209. 6¢ 337.3be 515. 2¢ 590.5b 600be 531. 2a 88.52a
2 74.4a 88. 8ab 223.2a 266. dabe 432 0a 650. 4ab 670. 6a 676.7a 576. 0a 85. 12ab
3 73.6a 107. 2a 197. 0ab 227.4bce 320.7¢ 547. 9he 567.8b 561. 1c 440. & 71. 65be
4 76.8a 107. 7a 228.8a 278. 4ab 41. 6a 656. Oab 683.1a 691.2ab 520a 75. ¢
5 75.2a 99. 2ab 216.0a 296.0a 468. 5a 701. %a 717.9a 693. 2ab 552a 76.9bc
6 73.6a 121. Gab 220.8a 259. 2abe 401. 6 ab 617.3abe 652. 8ab 662. 4ab 540a 81.54b
2.3 ( 3) ,
s s
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3 cm
4 5
1 20. 56 1. 41 28.95 1.26 34. 44 L. 13 2.36 1.07 25.31 0.95
2 22. 45 1. 40 29.42 1.24 35.10 L 12 30.43 1.12 25. 85 0.96
3 17.5 1. 36 27.37 1.20 32.76 1. 10 28.74 1.05 24.24 0.95
4 18 42 1. 40 27.39 1.30 35.51 L 15 2.87 1.07 26. 18 0.96
5 19.79 1. 36 2.12 1.18 34.57 L. 3 28.47 1.05 24.48 0.92
6 16.9 1. 40 25.88 1.39 35.56 L 12 30.28 1.08 26. 04 0.98
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, = —0.2977( 4. s
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4 .
/g / cm /g /g
06-27 07-30 06-27 07-30 06-27 07-30 06-27 07-30
1 0.097 0. 987 0. 177 1.470 329 2.16 734. 57 2044. 70
2 0.106 L. 04 0. 194 1.594 39 30.08 930. 35 1975.7
3 0.104 1. 19 0. 198 1.566 4.27 .51 207. 27 1686.0
4 0.101 0.974 0. 192 1.432 4. 31 27.87 A7 80 1856.8
5 0.098 1. 009 0. 190 1.453 39 31.72 856. 73 2175
6 0.104 0. 984 0. 192 1.588 4.4 30.28 9%69. 80 2059.2
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