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Key Technology of Bag Cultivation of Auricularia auricula
in Zhashui

ZHANG Rong' ,MAO Yu-ping’ , CAO Xiao-mei’ ,DANG Min'
(1. Zhashui Agricultural Product Quality Safety Station, Zhashui 711400, China; 2. Zhashui Agriculture and
Rural Environmental Protection and Energy Center, Zhashui 711400, China; 3. Zhashui Featured Industry De-

velopment Center,Zhashui 711400, China)

Abstract; In order to improve the standardized production level and speed up the pace of standardized produc-

tion, we discussed the bagged cultivation technology of Auricularia auricula in Zhashui from the aspects of va-

riety selection, production formula, cultivation management and pest control, selected 4 species of Auricularia

auricula suitable for Zhashui cultivation, and summarized a set of scientific and accurate cultivation manage-

ment measures and pest control technology.

Keywords: Zhashui; black fungus; cultivation of bag material; key technology
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Key Technology of Actinidia arguta Instant Fruit Powder

WEI Li-hong,ZHAI Qiu-xi
(Department of Food and Drug, Liaoning Agricultural Technical College, Yingkou 115009, China)

Abstract; In order to improve the preparation technology of Actinidia arguta fruit powder and promote the o-

verall development of Actinidia arguta industry,we introduced in detail the drying technology, formula optimi-

zation, physical properties and powder properties of Actinidia arguta {ruit powder, and put forward the re-

search direction and research focus of Actinidia arguta fruit powder in the future.

Keywords: Actinidia arguta ;fruit powder;key technologies
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