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Research Status of Blueberry Processing in Heilongjiang Province

ZHANG Li-li
(Institute of Berry in Heilongjiang Academy of Agricultural Sciences, Suiling, Heilongjiang 152200)

Abstract; In order to promote the development of blueberry industry better in Heilongjiang province and further

improve the blueberry processing products in the market, products market share,brand, quantity and popularity

of blueberry processed products in Heilongjiang province were investigated including beverage, fruit wine and

blueberries dairy products,the processing industry present situation of processing enterprises,the condition of

product quality were analyzed,and the corresponding countermeasures and suggestions were proposed to make

leading enterprises, strengthen product development and improve the quality guarantee system.

Key words: blueberry; processing; present status;countermeasures
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Research Progresses on the Factors Influencing

Maturation in vitro of Sheep Oocyte

LU Hui-ning,QI Yan-jiao

(College of Life Science and Engineering, Northwest University for Nationalities, Lanzhou,

Gansu 730124)

Abstract; Oocyte maturation culture technology in vitro played an important role in modern biotechnology. In

order to improve the quality of sheep oocytes maturation and promote research of animal biotechnology, main

influencing factors of oocyte maturation in vitro had been reviewed including season factors, sheep age,source

of oocytes, culture conditions, methods, culture medium,adding substances and so on.

Key words: sheep;oocyte ;maturation in vitro
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