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ultivation Techniques of Safety and high quality to Early-maturing Pear in Xuancheng

ang-ming et al (Institute of Agricultural Sciences, Xuancheng of Anhui, Xuancheng, Anhui 242000 )
‘he_main constraints to develop early-maturing pear in Xuancheng were analyzed. Cultivation techniques of safety and high quality

were summarized 1neluding the choice of early-maturing pear variety, the establishment of the park, the choice of colonization period, the inte-

grated management of soib>

the~ruits of timely and so on,
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ertilizer, water, management of flowers and fruits training and pruning, integrated pest management, harvesting
hich provided the reference for large-scale cultivation of early-maturing pear in southern Anhui province.
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Table 4 The variance analysis of the extraction results of polysaccha-

ride from Ganoderma lucidum

min, R H 1:25, R THER 550 W, Rz WEFIM HEE

Factor Square of  Degree F Fn
£1 L, EXRBEEKE ac deviance  of freedom
ble 1 The factors and levels of L, 3*) orthogonal experiment %ﬂiﬁﬁ as 0.027 2 6.750 19.000

Extraction temperature

RHE K Levels FE 7 B A // min 0.004 2 1.000 19.000

Factors 1 2 3 Ultrasonic time

A FEBURE Extraction temperature // °C 45 50 55 lﬁﬂdth Material— 0.056 2 14.000 19.000

- . 1quid ratio

B #575 i [E] Ultrasonic time //mln 40 45 ﬁ%yj%//wf 0.027 5 103.000° 19.000

C Rl b Material-liquid ratio 1:20 1:25 Ultrasonic power

D H#R Ultrasonic power /W 500 550 1=2e Error 0. 000 2
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Table 2 results of orthogonal experiment Table 5 The yield of polysaccharide under the optimum extraction
RELBER /% conditions
?%N%‘ A B C D Yield rate of polysaccharide e ZHEER /) %
st .
o om G. lucidum Samples Yield of rate polysaccharide

1 1 1 1 1 p 1 2.72

2 1 2 2 2 2 2.73
3 2.81

1 3 3

3 X 4] Mean 2.75

4 2 1 3 2

5 2 2 2 3 3

6 2 3 1 1 1.875

7 3 1 2 3 1.938

8 3 2 3 1 2.097

9 3 3 1 2 1.728
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Table 3 The results of crude polysaccharide extracted from Ganoder-

ma lucidum

K& B2 Yield rate /%

K value A B C D
k, 2.04 2.00 1.91 1.79
k, 2.03 1.97 1.99 1.91
k, 1.92 2.02 2.10 2.29
R 0.12 0.05 0.19 0.50
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