DOI:10.15886/j.cnki.rdswxb.2013.03.009

4 3 Vol. 4 No.3
2013 9 JOURNAL OF TROPICAL BIOLOGY Sep. 2013

11674 -7054(2013) 03 - 0261 -05

CEFmMM L 243"HNIEEEMIEHERE

( 364000)
. 7 . 13
243, 10 243 4202.7 kg * hm ™
2815.35 kg * hm™* 10 12.0% 11.49% .
750 ~2 250 kg * hm ™ . 243 ( )
10 4.8% 8.1%. 243 . .
( ) 2010 3
S F
1 S565.2 A
( Arachis hypogaea) 50% 27%
8% 15% N
N N ( ) 243 o
1
1.1
1.1.1 FAR%Ee
7 O/L N N
13 g
1.1.2 ##HidA 243 2003 F, ;2004 F,
5 1 5
(Fy ) 8 1 :
2005 8 1 F4 -17
: 2006 .2 . 243”7
2007 2010 3 (
2010005) .
1.2
1.2.1 X&EFHk ' 243 10
: 2013 04 -20
: (201280036)
(1963 -)

* DB35/T111.1 -6 -2001 .



262 2013
( CK) . - - = = = =
(1) 243 10 50 kg NN
() o
(2) 24 h o
(3) . 2.5 kg.
1 1 min o
(4) 65 C 24 h. 3h
1 o
(5) o
(6) 70 °C 48 ho 3h 1
5% o
(7 . . o o
1.2.2 &R%RE ’ .
(1) : . .
500 g o
(2) : lg (m;)200 g
( mz) @ °
% =2 % 100% 0
m,
DXy Y0, m, g m,—— 2o
(3) lg (m5) 200 g
(m,) (ms) @ °
+ms/2
x, = TS 100% @
ms
NE % ; my—— g my——
g ms 8o
2
2.1
2.1.1 =F£IM 243 2007—2008 2 4202.7 kg * hm 2
2 815.35 kg * hm 2 10 ( CK) 12. 0% 11.49%
750 ~2 250 kg * hm 2. .
1 243 10
Tab.1 Comparison of pod and seed kernel yields between peanut varieties Longhua 243 and Quanhua No. 10
( pod) ( kernel)
/ /
Variety (kg + hm?) / +kg ! £% (kg * hm"?) / +kg l£%
Year Yield Increment Change Year Yield Increment Change
2007 4 442.85 +474.15 +11.95 2007 2 954.40 +313.95 +11.89
243 2008 3 962.55 +426.3 +12.05 2008 2 676.30 +266.25 +11.05
Longhua 243
4202.70 +450. 15 +12.00 2 815.35 +290.1 +11.49
Mean Mean
2007 3 968.55 2007 2 640. 60
10 (CK) 2008 3 536.25 2008 2 410.05
Quanhua 10 ( CK)
Mean 3752.40 Mean 2 525.25
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Tab.2 The yield of Longhua 243 at demonstration sites
/( kg * hm~?) Fresh yield
Year Demonstration site 243 I +kg /£ %
Longhua 243 Control Increment Change
2008 Yanshi Township Xinluo District 9358 7879.5 +1678.5 +2l.3
2009 Gangtou Township Fuging City 6882 6123 +759 +12.4
2 261 . 2224. 1.
009 Xiuyu District Putian City 926 7036.5 * > +31.6
2.1.2 Hm(E) B 2 243 (1~5 )
2.3 ; (1~4.5 ) 2.1 o 2 243
(MR) . 2 243 N N N °
2.1.3 && 243 ( 5.46 ) 31.4%.
45.1% - 12.1% - 3.8% - / 1.29. 1.6% 2.7% 243
=28% 243
2.1.4 FFERBFHE 2007—2008 243
0.31 0.29 0.23 0.20 10 243
)2 1 (
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Tab.3 The analysis of the pod productivity and yield stability of peanut varieties Longhua 243 and Quanhua No. 10 ( CK)
(CV%)
Year Variety Produ'(’,twlty Variance C-()effl.(‘,lént RegT?s.SIOH Suitable sites Integrat.ed
effect of variation coefficient evaluation
243
.31 .4 11.1 . 4 El -E
Longhua 243 0.3 0.436 5 0.807 9
2007 0
-0.32 .051 4.2 1. El -E
Quanhua 10 0.3 0.05 7 063 6 9
243
.2 0.2 10.2 . 881 El -E
Longhua 243 0.29 96 0.29 0.8819 8
2008 10
-0.27 0.071 5.64 0.935 1 El - E8
Quanhua 10 ?
4 243 10 N
Tab.4 The analysis of the kernel productivity and yield stability of Longhua 243 and Quanhua No. 10
(CV%)
Year Variety Productivity Variance Coefflhme‘ent Regre}s§10n Sulhtable Integrafed
effect of variation coefficient sites evaluation
243 0.2329 4 0.251 12.719 0.964 8 El1 -E9
Longhua 243 ’ ’ ’ ) Good
2007
10
Quanhua 10 -0.1856 0.016 3.615 1.028 6 E1 - E9 Poor
243
Longhua 243 0.2052 1 0.156 11.065 0.8712 El - E8 Good
2008 onghua 0od
10
Ouanhua 10 -0.149 8 0.06 7.6213 0.909 3 El - E8 Faidy vood
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Fig.] Change of peanut drying temperatures over time
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Fig.3 Change of peanut baking temperatures over the time
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Fig.2 Change of water content of peanut over the drying time
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Fig.4 Change of water content of peanut over the baking time
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Tab.5 Technical parameters for identification of Longhua 243 and Quanhua 10
/% D bl/% 1%
Variety Flavor Crisp Kernel rate Increment ouvie Increment Purity rate  Increment
kernel rate
243
Longhua 243 Good Good 73.1 +4.9 87.5 +0.3 98.9 +8.1
10 (CK)
. 7.2 .
Quanhua 10 Fairly good Good 68.3 8 20.8
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3.1 243 243 o 44.0 cm 48.7 cm
6.4 5.5 15.4 77.5% 68.7%
181.1 ¢ 68.1 ¢ 681.2 1597.3
68.4% 120 ~130 d 110 ~120 d.
3.2 243 243 N N N (
) 50 kg 10 2.45 kg.
1 . J. 2010(5) :3 6.
2 . M . : 1998: 124 ~125.
3 : J. 1996(2) : 25 - 26

Selection of a New Processing Peanut Variety Longhua 243 and
Identification of Its Processing Attributes

LU Chunsheng
( Agricultural Research Institute of Longyan City Fujian Province Longyan 364000 China)

Abstract: The new processing type peanut variety Longhua 243 was selected by crossing between Quanhua No.
7 ( female parent) and Tainan 13 ( male parent) . After years of multidocation trials this peanut variety gave a
pod yield of 4 202.7 kg * hm * and a kernel yield of 2 815.35 kg * hm > 12% and 11.49% higher than those
of the local variety Quanhua No.7. The yield at the demonstration sites ranged from 750 kg * hm ™ to 2 250 kg
« hm . According to the standards of wet roasted salty crisp peanut processing the processed Longhua 243
peanuts met the special grade of the standard in the kernel rate and the purity rate 4.8% and 8. 1% higher
than those of the control variety Quanhua 10 respectively. The peanut variety Longhua 243 is high in yield and
quality high in stress resistance wide in adaptability and good in pod processing. Longhua 243 was released by
Fujian Provincial Crops Approval Committee in March 2010.
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