Z R KA 2016(3):35~37
Heilongjiang Agricultural Sciences

D 200 T A (]t ] FsF 3868 7K A 7 0 it JB 1) 55 i)

E
(ZRITHEREAFE, ZLEIL b RiE 150086)

WEATRELEGARGE EA KAZERXRTE AAAC OB RRAAERN P KRG = Z DAY
Yo, BREAVN . KBEREHRAALS WA TARZ KGR BER GREZLERHZRESZ, AL
2 J8) FF £ SR B AR R F KR RAG F MRS m 1 A6 R B IR 09 HEAS 3G Am ke AR, B ARG 10 d e A S e
A AKEEEH R AEGMATARZHBRSIAD A CRD R MAERAH NS BREOEE 29
ETH.ZQRETREG ARMBFAEN 20~30 dERALEmAHK DR RAE.

LEE. RO MB B H; T RA

hESES.S511 TEFRIRAE A XEHS.1002-2767(2016)03-0035-03  DOI:10. 11942/j. issnl002-2767. 2016. 03. 0035

3 A 48 7 (Photosynthetic Bacteria, fa&j %
PSB) &b Bk I 5 B 30 B R IR O RE A kiR
RS AY) BT Z 500 T WA K GROK 5
Ve KRELL R e AR R et . BT, E N
HXF GG TR B TSR Y )T OGS A T B AR
P2 DG &K IR T KR P K SRR
AR B L RO A M IR A T IR AT E
W98 A BN . A dil B AR AVE Y D7 1 1)
IR AE SR ¥ = NSRS (T ey}
S b A AR s HL AR AR A O i JRORT

Y75 B #3:2015-12-09
E£TH - BRILATFERLLSRIIH (QC2009C112)

EZ B ZME 1981, 55, BBV A W R T A B, Bl
R 5% 51 5 I KRG AR AE A% 35 P %% . E-mail: jianghui0501 @
163. com,

PR L A AN B X K RS P R e — e
PRAFPE J7 0 09 52w, SCE AR S B 3R Tk w) 2E R
A R (E R T8 5y AT T = R 17 <Y ) e N N 1 B
) B R R R T O A A TR X K RS BT 5 TR R
Ml o oA GG T IE A9 )7 07 FH B AR 38 A0 4l A e R
X,

1 MRS gk

1.1 ##

B OGS 40 T Ak BYNDL 2 B Je 7T
N— 4R B RZFIHIE K 45 4 0 8 aifb ik
19, G0 B 3 M VR LA BB TR O B A T TR R
FHBR 717 J5 35 4£,30°C .2 000 Ix JEa8 6 BE IR
AR T RE SR EE FRET R 48 ho b A 40 B B R
2570 10" CFU-mL ", HAG W J5 % b ~F A 1 7% 3

Effect of Cellular Enzyme on Fermentation of
Maize Stover in Frigid Zones

ZHANG Nan
(Institute of Rural Energy, Heilongjiang Academy of Agricultural Sciences, Harbin, Hei-

longjiang 150086)

Abstract; In order to deeply study maize straw counters-field technologyin frigid zones, the fermentation effi-

ciency of mazie stover as affected by adding different amounts of cellular enzyme at a variety of temperatures

was investigated. The results showed that the fermentation efficiency increased with the temperature increased;

however, the effect of cellular enzyme was diminished at higher temperature. The maize stover became soft and

turned into brown color 60 days after adding enzyme,indicating the fermentation process generally completed.

At this stage. the final product would not affect the following cultivation. We recommend to use the final prod-

uct for land application, which would benefit in increasing organic materials in soil while keeping relative stable

levels of nitrogen (N),phosphor (P) and potassium (K).
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Table 1 LSD analysis on yield andits characters of rice of different application time
IR [8] /d g 4% AR P TR ZEIER/ % THITE /g e VACLE
Time Panicle number per pot Grain number per panicle Empty rate 1000-grain weight Yield
10 39.06 aA 85.24 aA 6.87 cC 24.48 aA 74.94 aA
20 38.84 aA 84.16 beB 8.61 bB 24. 44 aA 71.71 bB
30 39.21 aA 83.73 ¢C 8.99 aA 24.47 aA 71.50 bB
40 38.60 aA 84.67 bB 9.04 aA 24.42 aA 71.29 beB
CK 38.82 aA 83.61 cC 9.21 aA 24.21 aA 69.92 cC

) 51 B S5 B AN R R /ING i A3 22 57 3 M43 i D P<<0. 01 1 P<<0.05. Rl

Different capital letters and lowercases after the each column figures mean significant difference at 0. 01 and 0. 05 level. The same be-

low.
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Table 2 LSD analysis on quality characters of rice of different application time
WA SRR Y TN BT TR % fR
Time Chalkiness Percentage of chalkiness Protein content Amylose content Taste score
10 3.63 aA 0.33 aA 7.62 bB 17.32 aA 72.28 bAB
20 3.43 abA 0.31 abA 7.88 abAB 17.36 aA 73.91 aA
30 3.31 bAB 0.31 abA 8.03 aA 17.27 aA 73.76 aA
40 3.25 bAB 0.29 bAB 8.13 aA 17.23 aA 73.46 aA
CK 3.58 aA 0. 34 aA 7.66 bB 17. 32 aA 72.21 bAB
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Effect of Application Period of Photosynthetic Bacteria
on Yield and Quality of Rice

JIANG Hui
(Heilongjiang Academy of Agricultural Sciences, Harbin, Heilongjiang 150086)

Abstract; In order to promote the popularization and application of photosynthetic bacterial manure, the effect

of photosynthetic bacteria in different application time on rice yield and quality was studied by a pot experi-

ment. The results showed that administration of photosynthetic bacteria could increase rice panicles, grain num-

ber per panicle,reduce empty flat rate after rice booting, there were significant differences on yield among dif-

ferent treatments,with the passage of time of application of photosynthetic bacteria reduced the rate of increase

rice field,application of photosynthetic bacteria on rice yield maximum after booting 10 d; photosynthetic bac-

teria could improve the appearance quality and eating quality of rice, protein content and reduce chalky grain

rate and chalkiness, the best quality rice formed after administration of photosynthetic bacteria on rice booting

20~30 d.

Keywords: photosynthetic bacteria; application period; yield; quality

37



