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Analysis on the Change of Agricultural Climate Resources and Its Influence on the Growth of Double Cropping Rice in Xiangtan City
LIAO Zhong-hui et al (Xiangtan Meteorological Bureau, Xiangtan, Hunan 411100)
Abstract

cropping rice in Xiangtan. [ Method] Using hree National Meteorological Stations meteorological observation data in Xiangtan city from 1961 to

[ Objective ] The research aimed to analyze the change of agricultural climate resources and its influence on the growth of double

2010, the change trends of heat resource (including agricultural main boundary temperature and accumulated temperature of growing season) ,
water resources and light resources in double cropping rice growth season and its influence on the growth of double cropping rice were calculat-
ed and analzed. [ Result] The beginning date of stability through 11 °C was advanced,the last date of stability through 20 °C was delayed, the
beginning date of stability through 8 “C and the last date of stability through 22 “C were little change , beginning date of 10 °C to 20 °C and 22
°C extend continuously throughout the day, active accumulated temperature and precipitation increase, reduce the number of sunshine, but the
beginning date of 11 °C, reduce the number of sunshine hours pass significant test, the rest were not through. [ Conclusion] Safe growth period
of double cropping rice in Xiangtan would be extended, planting early maturing varieties can be changed into growth period is longer, relatively

high yield of medium or late maturing varieties, will help to improve the yield of double cropping rice.
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