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Comparison of the Yield Traits and Nutritional Ingredients among Variety of Fresh Broad Beans
ZHUANG Ying-qgiang, TU Juan-li, FEI Wei-ying et al
Abstract
fresh bean varieties from different production areas as the test materials, we analyzed the yield characters of fresh beans in north Zhejiang Prov-
ince and their changes of major nutritional ingredients. [ Result] Lingxi Yicun, Japanese Dabaipi, Haimen Daqingpi showed the highest yield
of fresh pod, Lingxi Yicun had the highest fresh seed weight. Except Shangyu Tianjiqing, other 7 varieties all had relatively good adaptability.

(Jiaxing Vocational Technical College, Jiaxing, Zhejiang 314036)
[ Objective ] To screen the suitable high-yield and high-quality fresh bean variety in north Zhejiang Province. [ Method ] With eight

Cixi Babaican and Shangyu Tianjiqing had the highest protein, vitamin B, and C contents. [ Conclusion] Cixi Dabaican, Lingxi Yicun, Japa-

nese Dabaipi had the characteristics of high yield and high quality, and were suitable to be extended as fresh bean varieties.
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Table 1 Comparison of the major yield traits of different fresh bean varieties
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Code Variety Effective branches  Effective pods Grains per IOO—IIFresh .IOO—f?esh Fresh pod . Fresh grain
name per plant // 4> per plant // /4> pod // ki pod weight//g  grain weight/g  yield/kg/hm’ vyield //kg/hm’

1 ESEYNE S 2.50 6.13 2.25 1958.35 306.16 7 996.60 2 812.85

2 25 2.96 9.86 2.00 1 505.95 317.90 9914.17 4 185.68

3 HAK K2 2.50 7.00 2.50 2 808.20 366.94 13 104.93 4 280.97

4 e —} 2.71 12.34 2.45 2 349.05 344.10 19 317.02 6 932.64

5 FRE 1S 2.17 4.80 4.15 2 862.65 305.41 9 150.94 4 051.62

6 IR FH R 2.96 11.50 2.35 1522.85 275.13 11 675.18 4 956.93

7 R 1.84 5.50 3.15 1 250.75 175.37 4 586.08 2 025.52

8 i 6 5 2.38 6.71 2.35 1 896.1 312.30 8 481.89 3 283.00
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Table 2 Comparison of nutritional ingredient and vitamin contents of different fresh bean varieties

o L EL ) I Erer 4 ER g g5 B, Y% C
Code Variety name Starch Dietary fiber Protein Fat Vitamin B, Vitamin C
o/'kg o/'kg o/'kg o/'kg o/'kg mg/ kg mg/kg
1 HEKAE 149.0 155.0 162.0 10.0 1.4 18.0
2 i R 146.0 149.0 159.0 7.0 1.0 11.0
3 HAKHE 134.0 164.0 143.0 7.0 0.9 6.0
4 B Pa—F 136.0 171.0 142.0 7.0 0.7 4.0
5 FRE 15 147.0 152.0 131.0 8.0 0.8 5.0
6 MR 149.0 141.0 159.0 8.0 1.3 17.0
7 B 152.0 138.0 163.0 9.0 1.6 19.0
8 SEfeE 6 5 147.0 146.0 155.0 8.0 1.2 13.0
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Table 3 Comparison of the mineral nutrient contents of different fresh bean varieties mg/kg
T 5 H RN 24 FR B 5 wh B kil
Code Variety name Fe Ca P 7n Cu
1 AT NEE 25.8 375.2 3120 20.00 4.50
2 T2 26.5 367.8 2980 18.00 5.60
3 HAKARE 333 327.7 2 660 16.00 6.30
4 B —t 24.7 282.9 2 740 20.00 5.90
5 mRE 1S 23.3 365.1 2 770 18.00 5.90
6 NPT 24.1 359.8 2 890 17.00 5.40
7 |- 3% 3 75 23.2 364.9 2950 21.00 4.80
8 SE 6 = 24.4 356.7 2900 20.00 5.50
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