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Study on Container Seedling Technology of Quercus robur L.
for Afforestation in Barren Mountains

SANG Xiao-bo''? ,ZHOU Zhi-qing''* ,ZHANG Yun-shan'* ,DING Yan'
(1. Linfen Vocational and Technical College, Linfen 041000, China; 2. Shanxi Gu County Red Oak Valley Tech-

nology Development Limited Company, Linfen 041000, China)

Abstract; As a drought tolerant broad-leaved tree species, Quercus robur L. can be used for afforestation in bar-

ren mountains. In order to improve the survival rate,disease and insect resistance and drought resistance of af-

forestation in arid areas,container nursery experiment was carried out in Xiangfen County of Linfen City to cul-

tivate seedlings with high survival rate and disease and drought resistance. The results showed that the size of

44 mmX 44 mmX 200 mm, the amount of substrate 380 ml.,the ratio of substrate peat soil: perlite: vermiculite=

6:2:2 non woven container seedling were the most suitable for afforestation in barren hills.

Keywords : Quercus robur L. ;container nursery; seedling technique
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Dynamic Analysis on Organic Acids and Flavonoids Contents
and Antioxidant Activity in vitro During Gooseberry Fruit

Development

SUN Jing

(Institute of Rural Revitalization Science and Technology ., Heilongjiang Academy of Agricultural Sciences, Har-

bin 150028, China)

Abstract; In order to promote the rational utilization of gooseberry resources, the “Zhuiyu”of Ribesiaceae was

taken as experimental material, the changes of length of longitudinal diameter and transverse diameter, content

of titratable acid, flavonoids and antioxidant activity in vitro were determined. The results showed that the con-

tent of titratable acid increased with the growth and development of gooseberry fruit. The content of flavonoids

in fruits decreased gradually with fruit ripening. The gooseberry fruit had strong antioxidant activity (DPPH,

FRAP and «OH) in vitro. Correlation analysis showed that the content of flavonoids in gooseberry fruit was

extremely significant positive correlated with DPPH free radical scavenging ability(P<C0. 01) ,and FRAP radi-

cal scavenging ability was significantly positive correlated(P<C0. 05). The correlation between flavonoid content

and *OH free radical scavenging ability was the weakest.

Keywords: gooseberry; fruit quality; antioxidant activity; dynamic analysis
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