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Abstract: [ Purpose] To evaluate the agronomic and quality characteristics of quinoa in Aba Pre-
fecture of Sichuan Province, and provide a theoretical basis for quinoa cultivation in this region.

[ Method ] The duration, plant height, main spike length, 1000-grain weight, yield per plant, yield,
diseases and insect pests, protein, fat, resistant starch and total starch content of 9 quinoa accessions
were investigated in Barkam. [ Result] Quinoa accessions showed a certain diversity, and there were
significant or extremely significant differences (P<0.05 or P<0.01) in 1000-grain weight, yield per

plant, yield, protein content, fat content and resistant starch content among accessions. Growth dura-
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tions was about 125 d in early-maturing accessions, and 159 d in late-maturing accessions. Plant

height and inflorescence length was (149.6+12.2) cm and (52.5+6.8) cm, respectively. 1000-grain
weight was (3.11£0.46) g. Single plant yield and yield was (62.5+33.2) g and (1 172.9+785.6) kg/hm’,
respectively. Content of grain protein, fat, resistant starch and total starch were (15.6+1.3)%,
(6.4£0.5)%, (0.15+0.02)%, and (55.9+1.9)%, correspondingly. There were slightly leaf miner, twill
moth and leaf spot diseases been observed on quinoa accessions. NX-1 and CX-2 showed excellent

performance among these accessions, which could be further cropped. [ Conelusion ] Quinoa could

be planted in Barkam and areas with similar ecological conditions. Attention should be paid on the se-

lection of varieties, sowing date and observation of diseases and insect pests. Introduction and screen-

ing of suitable varieties and formation cultivation measures were the focuses in the further.
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Note: a) seed germination; b) young seedling stage; c) earlier flower and fruit period; d) early filling period; e) the detail of ear; f) full ripe period.

B 1 ZEHE NX-1 ES/RERERN

Fig. 1

Performance of quinoa NX-1 in the field of Barkam
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Tab. 1 Main agronomic traits of quinoa in Barkam
o REEM Miiom  Thhg  Bhoche e B
ﬁﬂ growth P/ 9m inflorescence 1 000-grain grain yield e/ (kg-hm ) inflorescence grain
accessions duration plant height length weight per plant yield colour colour
NX-1 123 142.7+£26.8 aA  44.5+6.1 aA 2.91+£0.08 bA  129.2+6.2 aA  2958.5£319.5 aA i :
' ) T : ) i : ’ orange white
e ]
CX-2 125 133.8429.6 aA 47.8412.6 aA  3.20+£0.16 abA 104.6£0.6 aA  2002.6+248.8 bB . :
pink white
£ =]
SHX-3 125 13474214 aA  44.2+19.9aA  3.56+0.30 aA 56.9£11.1 bB  662.9£123.7 dC .
green white
SHX-4 159 156.9+14.5 aA  62.8+15.1aA  2.02+0.30 cB 24.24+4.4 cB 824.7+43.0 c¢dC = :
i . = a ) - a : =ve LERAC : ve green white
1 A
SHX-5 127 137.4+20.1 aA  48.2+4.8 aA 3.10+£0.27 abA  46.4+15.8 bcB  889.1+78.7 c¢dC :
purple-red white
SHX-6 122 158.3+5.8aA  53.4415.0aA  3.2140.24 abA  50.7£11.4bB  971.0+144.7 cC orange-brown brown
SHX-7 122 171.7+£10.9 aA  55.3+12.5aA  3.30+0.13 abA  56.9+9.5 bB 662.8+82.9 dC = :
i : 7 a ’ ~a . 0 a R : ) green white
ES 4
SHX-8 127 158.1£20.1 aA 54.4+17.8aA  3.08+0.22 abA  55.7+6.8 bB 857.7£65.2 cC
purple red
£
SHX-9 127 164.54259 aA  61.7421.7aA  3.57£0.21 aA 37.9+£12.8bcB  726.7+£92.4 cdC green black
A
128.5+11.6 149.6+12.2 52.5+6.8 3.11+0.46 62.5+33.2 1172.9+£785.6
average
coefficient of 0.0902 0.0819 0.1304 0.1478 0.5307 0.669 8
variation

W AN FRERRE RSN [ SRR A 22 7 2 3 (P<0.05) AR & (P<0.01); FIFl.

Note: Lowercase and capital letters represented significant different at 0.05 and 0.01 level among different accessions; the same as below.
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T HAL G D (P<0.01), T SHX-4 Ak, &N
T 662.8~2958.5 kg/hm®, Hodg st NX-1, H
W CX-2, —HZE R S5 HAME ZE
()25 5 B IR 3 K SF (P<0.01), P ek 2
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Note: a) the gallery of leaf miner; b) the larvae and dung of leaf miner; c) and d) the larva of Spodoptera litura in ear and leaf; e) leaf spot of quinoa.
B2 DRREZNHERE
Fig. 2 Diseases and pests of quinoa planted in Barkam
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Tab. 2 Nutritional quality of quinoa planted in Barkam %
R HKE ARG R i PiEEm & ek &R
accessions moisture protein content fat content resistant starch content total starch content

NX-1 12.5+0.6 aA 17.1£0.1 abAB 6.7+0.4 abA 0.15+0.03 abA 57.8+4.7 aA
CX-2 12.840.4 aA 15.6+1.8 becd ABCD 6.9+0.7 aA 0.13+0.04 abA 53.4+6.2 aA
SHX-3 12.5+0.2 aA 14.4+0.6 deCD 6.4+0.3 abA 0.124+0.03 bA 55.9+£12.0 aA
SHX-4 12.0+0.6 aA 17.7+1.4 aA 5.240.9 bA 0.11£0.02 bA 52.6+6.8 aA
SHX-5 13.0£1.4 aA 16.2+1.0 abcABC 6.7+1.1 abA 0.16+0.03 abA 57.849.0 aA
SHX-6 12.6+1.2 aA 14.9+0.7 cdeBCD 7.0+0.6 aA 0.14+0.04 abA 57.744.6 aA
SHX-7 12.4+1.0 aA 13.6+0.3 eD 6.2+0.5 abA 0.17+0.06 abA 55.3+5.4 aA
SHX-8 13.0+1.5 aA 15.8+0.2 becd ABCD 6.2+1.0 abA 0.17+0.05 abA 56.9£3.3 aA
SHX-9 12.240.3 aA 15.0+1.0 cdeBCD 6.1+0.7 abA 0.18+0.04 aA 57.848.0 aA
F¥IMH average 12.7+0.5 15.6+1.3 6.4+0.5 0.15+0.02 55.9+1.9

A5 5 Z 3 coefficient of variation 0.043 1 0.083 1 0.0856 0.1650 0.0341

0.05), Ifii SHX-7 Hfl%. BEWi & ENTF 5.2%~7.0%,
CX-2 il SHX-6 &K &, & ME& &Rk
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Tab. 3 Correlation analysis of main agronomic and quality traits of quinoa planted in Barkam

RN
traits D PH IL TKW GYPP PC FC RSC TSC
D —-0.1100 0.1700 0.1800 —0.3400 0.3000 —0.3800 0.2900 —0.4900
PH 0.9000** 0.1900 —0.4900 -0.3700 —0.5000 0.7400%* —0.6200
IL 0.3800 —0.6100 —0.4000 —0.5500 0.7700* —0.7300%*
TKW —0.5900 —0.7100%* —0.5200 —-0.0500 —-0.5200
GYPP 0.5600 0.4600 —0.3800 0.4700
PC 0.4200 0.0000 0.3500
FC —0.6200 0.890 0**
RSC -0.6100
TSC

A D AAEFEY; PH fks; IL B, TKW. TRIFRE: GYPP. Btk &;

K Ot s o7 | B Loy i PR R E I ST E A

PC. A& &|; FC. & &; RSC. WitHiEh&&; TSC. Bk

Note: D. growth duration; PH. plant height; IL. inflorescence length; TKW. 1 000-grain weight; GYPP. grain yield per plant; PC. protein content; FC. fat
content; RSC. resist starch content; TSC. total starch content. “*” and “**” mean significant and extremely significant level, respectively.
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