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Exploration of Prevention and Control of Weeds
on Broom Corn Millet

LENG Ting-rui. WANG Li-qun, WANG Hui.LIU Ting-ting,BU Rui,JIN Zhe-yu
(Baicheng City Academy of Agricultural Sciences ,Baicheng,Jilin 137000)

Abstract: In order to reduce costs and labor intensity in broom corn millet production, four control methods of
weeds in broom corn millet field were screen out by spraying herbicide in different proportion and way to re-
duce cost input and labour intensity in broom corn millet. The results showed that control method of gramine-
ous weed was the key of weeding in broom corn millet field. The herbicides those control efficiency were excel-
lent included quinclorac. anilofos, pretilachlor, prometryn. nicosulfuron, atrazine and pendimethalin . Four of
these herbicides included prometryn,nicosulfuron,atrazine and pendimethalin that possessed respectively differ-

ent effect on controlling non-gramineous weeds.

Keywords: herbicide; broom corn millet; weeds; prevention and control
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Table 1 SCP and humor freezing point and variance result of O. excovata

=2 MW BB it v H SR EE /°C SCP PR vk SR EE /°C HEP
Sequnece  Determination date e Male % Female ¥ Male HfE#E Female
1 2014-12-25 —20.01%1.43 ab —21.9941.43 ab —15.63+2. 36 ab —17.5042. 36 ab
2 2015-01-05 —24.174+1.28 a —24.99+1.28 a —19.27£1.30 a —19.88+1.30 a
3 2015-01-15 —24.46+1.36 a —25.02+1.36 a —19.41£1.30 a —19.97=+1. 30a
4 2015-02-25 —17.0142. 45 be —19.2+2.45 be —11.6741.83 be —15.83%1.83 be
5 2015-03-10 —11.6042. 63 be —13.79£2.63 be —5.01£2.02 be —9.42+2.02 be

RIRVNG FHEFIRTE 0. 05 kT2 5 B 3%

Different lowercases mean significant difference at 0. 05 level.
2.2 MEE¥GEAKS B ZEARSENNE

MFE 2 hEl LA IR R K A
11 A4y 4.25% . kg2 3 Ak 4.19% e fik
WMELAE 1 H M AR SR E SR 4.03% ., M
B B FE BN ER A AR N K 4 S AR AN B L
IKEAEL. 03% ~4. 25 % 385,

[F g 0 s 2 300 A P ) T 98 P R 2 1 B AT

T, Wi 3K 40 LLE . HEA AN
Jei o U BE B A P ) RT3 AR S R R
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Table 2 Determination of the water content of the O. excovata in the body

JERO LRI Wik HET T B/ g WA/ g R L
Month  Repeat times The number of Weight before drying Weight after drying Water Average
determination content water content
11 1 31 18. 356 17. 609 4.07 4.25 a
2 30 18.179 17.523 3.61
3 30 18.171 17.252 5.06
1 1 20 11.108 10. 675 3.90 4.03 a
2 20 10. 662 10. 254 3.83
3 22 12. 695 12. 142 4. 36
3 1 10 7.085 6. 785 4,23 4.19 a
2 10 6.763 6.483 4. 14
3 10 6.782 6.496 4.21

x3 MEBREAANTAEESENNE
Table 3 Determination of the soluble sugar

content of the O. excovata in the body

x4 MEREAAZEARSENNE
Table 4 Determination of the protein content

of the O. excovata in the body

1 U et/ % At U BT/
Month Absorbance Sugar content Month Absorbance Protein content
11 0. 369 11. 86 11 0.625 13.59
12 0.577 19. 27 12 0. 654 14.22
1 0. 635 21. 34 1 0.812 17. 66
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Table 5 Determination of the glycerol content

pussiyd

of the O. excovata in the body

Ay W (A Hime /%
Month Absorbance Glycerol content
11 0.070 1.52 b
12 0. 085 2.21 a
1 0.097 2.97 a
2 0.081 1.96 b

2.4 MEEREANSERSENNE

XF T BE B R PSR B A B TR R
570 nm N EOGE E LB T TIE R 6. HEA
A o MR BE 3 (A N Y L TR P 2 i B
eI BEAROE B, Hoh 12 1y ik 2 e KAE L [
FR AT B B RN 45, 300, M4 JE S LR % =
SCRRAR 2] 2 Ay A IR T 32. 800, Ui
FER A A o B R B BT IE Y I
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Table 6

content of the O. excovata in the body

Determination of the amino acids

H by &R/ (mg » (100 mg) ™)
Month The average content

10 35.35 ¢

11 48.65 b

12 64. 64 a

1 57.40 a

2 43.42 b
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Fig. 1 Effects of temperature processing on

the activity of enzyme in the O. excovata
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Relationship Between Physiological Indicators and Cold
Resistance on Fruit Pollinators Osmia excovata Alfken

LIU Chang' . BU Hai-dong' , FENG Zhang-li' , GU Guang-jun' , ZHANG Wau-jie' , CAO Yang’,
ZHAO De-ying’

(1. Mudanjiang Branch of Heilongjiang Academy of Agricultural Sciences, Mudanjiang, Hei-
longjiang 157041; 2. Heilongjiang Agricultural Economy Vocational College, Mudanjiang,
Heilongjiang 157041;3. Institute of Polomogy of CAAS, Xingcheng, Liaoning 125100)

Abstract:In order to research the safe wintering technology at low temperature of Osmia excovata Alfken,
through the excovata in vivo physiological index detection, a preliminary study of the relationship between
physiological changes and cold tolerance was analyzed. The results showed that the change of moisture content
and different enzyme content did not have a direct link with the cold resistance. And amino acids,fats, proteins
and glycerine with decreasing temperature, there was an increasing trend and gradually accumulated which
played a catalytic role in the excovata wintering process,it was an important cold substances. Meanwhile in arti-
ficial conditions,the Osmia excavata supercooling points(SCP)and humor freezing point(HFP) were determi-
nated, that indicated that the winter minimum super-cooling point and humor f{reezing point of male Osmia ex-
cavata were —24,46 and —19.41°C,—25.02 and —19. 97°C for female Osmia excavata. As the lowest tem-
perature of the local areas —30°C ,Osmia excavata could not survive safely the winter. Taking protective meas-
ures could make Osmia excovata in the local security,safety temperature should be between —15~—10 C,
and must not be lower than —18°C.
Keywords: Osmia excovata Alfken; supercooling point; humor f{reesing point; catalase; peroxidase; superoxi-
dase
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