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Breeding and Cultivation Technology of A New Rice
Variety Songjing 60 with Good Quality

LIU Hai-ying'’, YANG Zhong-liang’, WU Hong-tao’, WU Li-cheng’, ZHANG Shu-li’*,
ZHANG Yi-rui’ , YAN Ping’ , LAI Yong-cai'

(1. Postdoctoral Programme, Heilongjiang Academy of Agricultural Sciences, Harbin 150086, China; 2. Bio-
technology Institute, Heilongjiang Academy of Agricultural Sciences, Harbin 150028, China; 3. Heilongjiang
Seed Industry Technology Service Center, Harbin 150001, China)

Abstract; In order to promote the popularizaton and application of Songjing 60, this paper introduced its breed-
ing procedure, agronomic characteristics, main cultivation technology. Songjing 60 is a new rice variety, which
was selected by the pedigree selection method from the cross of Songjing 16 X Songjing 9. Songjing 60 was bred
in the Biotechnology Institute of Heilongjiang Academy of Agricultural Sciences. From 2018 to 2019, the aver-
age yield of Songjing 60 was 8 412. 80 kg+ha!,which was 6. 6% higher than that of the control variety Longd-
a018. In 2020, the average yield of production test was 8 387. 00 kgeha', which was 7. 5% higher than that of
the control variety Longdao 18. Songjing 60 was certified by the Agricultural Crop Variety Certification Com-
mission of Heilongjing Province as a new rice cultivar in 2021 (20211.008). The quality of Songjing 60 has
reached the secondary national level. It is suitable for planting in the first accumulative temperate zone of Hei-
longjiang Province.

Keywords: good quality;japonica; Songjing 60; breeding

(E#E 92 ,)
Research Progress of Selenium Enhancement in Wheat Agronomy

WANG Tong,ZHOU Chen-ni, WU Chang-long
(Institute of Tibet Plateau Ecology, Tibet Agriculture & Animal Husbandry University/Key Laboratory of
Forest Ecology in Tibet Plateau(Tibet Agriculture & Animal Husbandry University) , Ministry of Education/
Linzhi National Forest Ecosystem Observation & Research Station of Tibet/Key Laboratory of Alpine Vegeta-
tion Ecological Security in Tibet, Nyingchi, Tibet 860000, China)

Abstract: Selenium is an essential nutrient element for human body,and the food chain is the main way of dieta-
ry selenium intake. The dietary structure of Chinese residents is still dominated by the intake of grains.so sele-
nium biofortification is an important measure to enhance the intake of dietary selenium and improve the nutri-
tional level of human beings. For further research on selenium biofortification of crops,the methods and influ-
encing factors of selenium biofortification in wheat,one of the main grain crops in China, were reviewed in the
present study. Exogenous selenium application is the main measure to enhance the grain selenium content of
wheat,and the type,concentration,application time and microbial control of exogenous selenium are the impor-
tant factors affecting the effect of selenium enhancement of wheat crops. At present, the research on selenium-
rich wheat and its industrial development in China is still in the initial stage, and the theory lags behind the
practice. The relevant economic research results are less, and the scale and industrial chain has not been
formed ., but it has great prospects for development. In the future,the selenium enhancement measures for wheat
should be optimized under the premise of not exceeding the grain selenium enhancement target value,and the
input should be increased in the genetic breeding and processing of selenium-rich wheat, so as to promote the
sustainable development of the whole industrial chain of selenium-rich wheat.

Keywords: exogenous selenium; wheat; agronomic enhancement
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