Table S1. Effect of Fertilizer and Irrigation management on Greenhouse Soil NO3;—N Concentration and N>O Emissions. The final dataset
consisted of 427 sets of observations from 49 papers published from 2004 to 2021, including 35 papers that take both nitrogen fertilizer and
irrigation management, and 14 papers that only take nitrogen fertilizer management.
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Nanji 5
20 | ng, 118. | 32.0 | Cilantr ’ 1.7 522 | 747
. CK 0 0 50 1.20 1 | 8.29 144.00 12.92 1.13 [1]
04 | Jiangs | 867 17 0 0 0 4 6
u
Nanji 5
20 | ng, Cilantr 25 ’ 1.7 52.2 | 103.
. MINI1 125 50 1.20 1 | 8.29 144.00 12.92 1.40
04 | Jiangs o 0 0 0 4 51
u
Nanji 5
20 | ng, Cilantr 25 ’ 1.7 52.2 | 111.
. M2N1 83 50 1.20 1 | 8.29 144.00 12.92 1.36
04 | Jiangs 0 0 0 0 4 18
u




Nanji

20 | ng, Cilantr 25 1.7 522 1 94.8
. NPK 250 50 1.20 8.29 144.00 12.92 1.35
04 | Jiangs o 0 0 4 9
u
Nanji
20 | ng, Water 1.7 49.0 | 85.3
i ) CK 0 0 230 1.20 8.29 144.00 24.98 5.77
04 | Jiangs spinach 0 7 0
u
Nanji
20 | ng, Water 50 1.7 49.0 | 155.
. ) MIN1 250 230 1.20 8.29 144.00 24.98 8.05
04 | Jiangs spinach 0 0 7 27
u
Nanji
20 | ng, Water 50 1.7 49.0 | 162.
. ) M2N1 167 230 1.20 8.29 144.00 24.98 15.09
04 | Jiangs spinach 0 0 7 94
u
Nanji
20 | ng, Water 50 1.7 49.0 | 234.
i ) NPK 500 230 1.20 8.29 144.00 24.98 15.38
04 | Jiangs spinach 0 0 7 82
u
Nanji
vegeta
20 | ng, 1.7 552 | 79.5
. ble CK 0 0 100 1.20 8.29 144.00 21.72 3.03
04 | Jiangs 0 5 5
shoots
u
20 | Nanji vegeta 25 1.7 55.2 | 103.
MIN1 125 100 1.20 8.29 144.00 21.72 4.51
04 | ng, ble 0 0 5 51




Jiangs shoots
u
Nanji
vegeta
20 | ng, 25 1.7 55.2 | 147.
. ble M2N1 83 100 1.20 8.29 144.00 21.72 4.73
04 | Jiangs 0 0 5 60
shoots
u
Nanji
vegeta
20 | ng, 25 1.7 55.2 | 66.1
. ble NPK 250 100 1.20 8.29 144.00 21.72 6.06
04 | Jiangs 0 0 5 3
shoots
u
Nanji
20 | ng, Spinac 1.7 53.9 | 50.8
. CK 0 0 80 1.20 8.29 144.00 14.93 1.56
04 | Jiangs h 0 0 0
u
Nanji
20 | ng, Spinac 25 1.7 539 | 594
. MIN1 125 80 1.20 8.29 144.00 14.93 3.01
04 | Jiangs h 0 0 0 2
u
Nanji
20 | ng, Spinac 25 1.7 53.9 | 83.3
. M2N1 83 80 1.20 8.29 144.00 14.93 2.57
04 | Jiangs h 0 0 0 9
u
Nanji
20 | ng, Spinac 25 1.7 53.9 | 62.3
. NPK 250 80 1.20 8.29 144.00 14.93 3.61
04 | Jiangs h 0 0 0 0




Yixin

5.
20 g, 119. | 31.2 | Cucum 144 | 1.0 56.2 | 12.8
. NO 20 0 135 1.28 8 144.00 20.45 1.39 [2]
07 | Jiangs | 883 33 ber 4 4 6 4
u
Yixin 5
20 g, Cucum 12 C 1144 ] 1.0 56.2 | 79.2
. N1 108 135 1.28 8 144.00 20.45 1.90
07 | Jiangs ber 8 4 4 6 0
u
Yixin 5
20 g, Cucum 18 C 1144 ] 1.0 56.2 | 135.
. N2 162 135 1.28 8 144.00 20.45 2.34
07 | Jiangs ber 2 4 4 6 93
u
Yixin 5
20 g, Cucum 23 C 1144 ] 1.0 56.2 | 244.
. N3 216 135 1.28 8 144.00 20.45 2.82
07 | Jiangs ber 6 4 4 6 04
u
Yixin 5
20 g, Cucum 29 ‘1144 ] 1.0 56.2 | 293.
. N4 270 135 1.32 8 144.00 20.45 3.00
07 | Jiangs ber 0 9 4 4 6 27
u
. 7.
20 | Xinji, | 115. | 37.9 | Cucum 1.5 56.2 | 21.0
i NO 0 0 519 1.35 6 | 8.93 63.50 24.06 0.47 [3]
09 | Hebei | 228 | 99 ber 0 5 6 0
. 7.
20 | Xinji, Cucum 60 1.5 56.2 | 290.
i N1 600 519 1.35 6 | 8.93 63.50 24.06 2.30
09 | Hebei ber 0 0 5 6 50




7.
20 | Xinji, Cucum 90 1.5 56.2 | 325.
i N2 900 519 1.35 6 | 8.93 63.50 24.06 3.01
09 | Hebei ber 0 0 5 6 50
- 7.
20 | Xinji, Cucum 12 1.5 56.2 | 357.
. N3 1200 519 1.35 6 | 8.93 63.50 24.06 5.01
09 | Hebei ber 00 0 5 6 00
- 7.
20 | Xinji, 1.5 56.2 | 14.0
. Tomato NO 0 0 207 1.35 6 | 8.93 63.50 19.16 0.51
09 | Hebei 0 5 6 0
- 7.
20 | Xinji, 45 1.5 56.2 | 267.
. Tomato N1 450 207 1.35 6 | 893 63.50 19.16 1.74
09 | Hebei 0 0 5 6 75
- 7.
20 | Xinji, 67 1.5 56.2 | 309.
i Tomato N2 675 207 1.35 6 | 8.93 63.50 19.16 2.90
09 | Hebei 5 0 5 6 75
- 7.
20 | Xinji, 90 1.5 56.2 | 334.
i Tomato N3 900 207 1.35 6 | 8.93 63.50 19.16 491
09 | Hebei 0 0 5 6 25
- 7.
20 | Xinji, | 115. | 385 1.5 429 | 17.6
i Tomato WINO 0 0 21 1.35 6 | 8.93 144.00 18.97 0.56 [4]
09 | Hebei | 500 | 00 0 5 5 0
- 7.
20 | Xinji, 67 1.5 43.3 | 207.
i Tomato | WING675 675 21 1.35 6 | 893 144.00 18.97 3.62
09 | Hebei 5 0 5 0 40
20 | Xinji, 90 7. 1.5 43.3 | 237.
. Tomato | WIN900 900 21 1.35 8.93 144.00 18.97 5.30
09 | Hebei 0 6 5 5 30




0
- 7.
20 | Xinji, 1.5 422 | 33.2
. Tomato W2NO 0 0 15 1.35 6 | 8.93 144.00 18.97 0.51
09 | Hebei 0 5 0 0
. 7.
20 | Xinji, 67 1.5 41.7 | 385.
. Tomato | W2N675 675 15 1.35 6 | 8.93 144.00 18.97 2.90
09 | Hebei 5 0 5 5 80
. 7.
20 | Xinji, 90 1.5 42.8 | 451.
. Tomato | W2N900 900 15 1.35 6 | 8.93 144.00 18.97 4.91
09 | Hebei 0 0 5 5 50
Xiqin ;
20 g, 116. | 39.1 ‘| 144 | 1.6 49.6 | 45.8
o Celery NO 0 0 333 1.38 9 191.70 20.45 0.31 [5]
09 | Tianji | 984 12 0 4 6 0 0
ng
Xiqgin ;
20 g, 4/4CN+0/4 | 45 ‘| 144 | 1.6 49.8 | 259
o Celery 450 333 1.38 9 191.70 20.45 1.10
09 | Tianji PN 0 0 4 6 0 8
ng
Xiqgin ;
20 g, 3/ACN+1/4 | 45 ‘| 144 | 1.6 49.6 | 29.9
o Celery 338 333 1.38 9 191.70 20.45 1.14
09 | Tianji PN 0 0 4 6 0 4
ng
Xiqin 7
20| g 2/4CN+2/4 | 45 | 144 | 1.6 49.6 | 15.1
N Celery 225 333 1.38 9 191.70 20.45 1.25
09 | Tianji PN 0 0 4 6 0 9

ng




Xiqgin

7.

20 g, 2/4CN+2/4 | 45 1441 1.6 48.0 | 54.8

o Celery 225 333 1.38 9 191.70 20.45 0.71
09 | Tianji SN 0 0 4 6 0 3

ng

Xiqgin ;
20 g, 95 1144 | 1.6 548 | 51.9

T Celery CF 450 417 1.38 9 191.70 20.45 3.11
09 | Tianji 6 0 4 6 0 6

ng

Cangz 7.
20 116. | 38.3 | Cucum 36 144 | 0.8 56.2

hou, WINO 0 62 1.45 4 106.75 20.45 6.41 0.57 [6]
10 | 200 00 ber 0 3 2 6

Hebei 7

Cangz 7.
20 Cucum 12 144 | 0.8 56.2 | 398.

hou, WINI1 872 62 1.45 4 106.75 20.45 7.51
10 . ber 32 3 2 6 72

Hebei 7

Cangz 7.
20 Cucum | W2N2+DC | 83 144 | 0.8 56.2 | 169.

hou, 470 41 1.45 4 106.75 20.45 2.25
10 . ber D 0 3 2 6 23

Hebei 7

Cangz 7.
20 Cucum | W2N3+DC | 92 144 | 0.8 56.2 | 210.

hou, 564 41 1.45 4 106.75 20.45 2.75
10 . ber D 4 3 2 6 26

Hebei 7

Cangz 7.
20 Cucum | W2N4+DC | 73 144 | 0.8 56.2 | 116.

hou, 376 41 1.45 4 106.75 20.45 1.85
10 . ber D 6 3 2 6 67

Hebei 7

Xiqin 7.
20 144 | 1.6 51.8 | 34.5

g, Tomato NO 0 0 389 1.38 9 191.70 20.45 0.55
10 o 4 6 0 7

Tianji 0




ng

Xiqgin ;
20 g, 4/ACN+0/4 | 45 C 144 | 1.6 51.6 | 48.4

. Tomato 450 389 1.38 9 191.70 20.45 1.50
10 | Tianji PN 0 0 4 6 0 0

ng

Xiqgin ;
20 g, 3/4CN+1/4 | 45 C 144 | 1.6 51.6 | 46.6

N Tomato 338 389 1.38 9 191.70 20.45 2.32
10 | Tianji PN 0 0 4 6 0 2

ng

Xiqgin ;
20 g, 2/4CN+2/4 | 45 C 144 | 1.6 51.2 | 439

. Tomato 225 389 1.38 9 191.70 20.45 6.20
10 | Tianji PN 0 0 4 6 0 4

ng

Xiqgin ;
20 g, 2/ACN+2/4 | 45 ‘144 | 1.6 50.0 | 51.3

o Tomato 225 389 1.38 9 191.70 20.45 1.60
10 | Tianji SN 0 0 4 6 0 0

ng

Xiqgin ;
20 g, 90 ‘144 | 1.6 54.6 | 63.5

o Tomato CF 450 486 1.38 9 191.70 20.45 19.55
10 | Tianji 0 0 4 6 0 7

ng

Cangz 7.
20 116. | 38.1 Control+T | 27 13.0 | 1.0 56.2 | 23.9

hou, Tomato 0 454 1.38 7 321.03 23.90 2.67 [7]
10 | 127 | 93 M1 0 0 5 6 3

Hebei 7
20 | Cangz 68 7.113.0] 1.0 56.2 | 164.

Tomato | TN+TM1 410 454 1.38 321.03 23.90 7.65

10 | hou, 0 7 0 5 6 22




Hebei 7

Cangz 7.
20 RN+DCD+ | 48 13.0 | 1.0 56.2 | 123.

hou, Tomato 210 319 1.38 7 321.03 23.90 3.46
10 . OM1 0 0 5 6 32

Hebei 7

Cangz 7.
20 80%RN+D | 43 13.0 | 1.0 56.2 | 78.6

hou, Tomato 168 319 1.38 7 321.03 23.90 2.86
10 . CD+OM1 8 0 5 6 2

Hebei 7

Cangz 7.
20 120%RN+ | 52 13.0 | 1.0 56.2 | 110.

hou, Tomato 252 319 1.38 7 321.03 23.90 3.34
10 . DCD+OM1 | 2 0 5 6 04

Hebei 7

Yixin 5
20 g, 119. | 314 1144 | 1.0 36.0 | 26.1

. tomato C 0 0 1.28 5 144.00 23.15 0.40 [8]
10 | Jiangs | 883 33 g 4 4 4 0

u

Yixin 5
20 g, 13 1144 | 1.0 37.1 | 537.

. tomato F1 90 1.28 5 144.00 23.40 1.12
10 | Jiangs 5 g 4 4 9 06

u

Yixin 5
20 g, 22 1144 | 1.0 38.7 | 682.

. tomato F2 150 1.28 5 144.00 23.64 2.29
10 | Jiangs 5 g 4 4 4 28

u

Shuny 7
20 i, 116. | 40.1 ! 1.3 56.2

Tomato CK 0 0 1.31 9 | 9.83 144.00 20.45 8.10 2.45 [9]
11 | Beijin | 723 55 5 1 6




Shuny

20 1, 30 1.3 56.2
Tomato oM 0 1.31 9.83 144.00 20.45 8.72 3.20
11 | Beijin 0 1 6
g
Shuny
20 i, 30 1.3 56.2 | 96.5
Tomato N1 300 1.31 9.83 144.00 20.45 2.54
11 | Beijin 0 1 6 4
g
Shuny
20 i, 45 1.3 56.2 | 79.1
Tomato N2 450 1.31 9.83 144.00 20.45 2.77
11 | Beijin 0 1 6 0
g
Shuny
20 i, 60 1.3 56.2 | 135.
Tomato N3 600 1.31 9.83 144.00 20.45 2.82
11 | Beijin 0 1 6 78
g
Shuny
20 i, 60 1.3 56.2 | 168.
Tomato N4 600 1.31 9.83 144.00 20.45 5.55
11 | Beijin 0 1 6 17
g
Shuny
20 i, 116. | 40.3 1.3 56.2
Tomato CK 0 0 180 1.31 9.83 144.00 20.45 6.69 2.47 [10]
11 | Beijin | 723 55 1 6
g
20 | Shuny 13 1.3 56.2
1" ) Tomato OM 4 0 180 1.31 9.83 ) 144.00 20.45 6 6.62 2.65
1,




Beijin 2
g
Shuny ;
20 i, 43 ! 1.3 56.2 | 48.7
Tomato N1 300 180 1.31 9 |9.83 144.00 20.45 2.83
11 | Beijin 4 5 1 6 0
g
Shuny ;
20 i, 58 ! 1.3 56.2 | 64.9
Tomato N2 450 180 1.31 9 |9.83 144.00 20.45 2.95
11 | Beijin 4 5 1 6 4
g
Shuny ;
20 i, 73 ! 1.3 56.2 | 90.5
Tomato N3 600 180 1.31 9 |9.83 144.00 20.45 3.31
11 | Beijin 4 5 1 6 8
g
Shuny ;
20 i, 73 ! 1.3 56.2 | 97.4
Tomato N4 600 180 1.31 9 |9.83 144.00 20.45 5.30
11 | Beijin 4 5 1 6 0
g
Langf 8.
20 116. | 39.5 | Cucum 1.0 56.2 | 17.8
ang, CK 0 0 76 1.33 1| 724 149.96 16.50 0.12 [11]
12 .| 083 | 33 ber 3 6 0
Hebei 2
Langf 8.
20 Cucum 98 1.0 56.2 | 86.3
ang, T 989 53 1.33 1| 724 149.96 16.50 2.39
12 . ber 9 3 6 9
Hebei 2
20 | Langf Cucum 70 8. 1.0 56.2 | 659
RI 709 53 1.33 7.24 149.96 16.50 0.39
12 | ang, ber 9 1 3 6 7




Hebei

2

Langf 8.
20 Cucum 70 1.0 56.2 | 58.1

ang, R1+DCD 709 53 1.33 1| 724 149.96 16.50 0.23
12 . ber 9 3 6 2

Hebei 2

Langf 8.
20 Cucum 74 1.0 56.2 | 74.3

ang, R2 747 53 1.33 1| 724 149.96 16.50 0.50
12 . ber 7 3 6 5

Hebei 2

Langf 8.
20 Cucum 74 1.0 56.2 | 62.3

ang, R2+DCD 747 53 1.33 1| 724 149.96 16.50 0.18
12 . ber 7 3 6 0

Hebei 2

Yong 7.
200 116.7) 39.3 Tomato | fE4¢HtAE 14 137 130 | 4 126\ 17 144.00 20.45 Rl 0.63 [12]
12| W& 1450 | 17 | OO TS 1 ' 7 | 7 ' ' 6 | 8 '

Hebei 7

Yong 7.
20 ) 14 12.6 | 1.7 56.2 | 265.

qing, Tomato DCD5% 137 1.30 4 144.00 20.45 0.45
12 ) 1 7 7 6 58

Hebei 7

Yong 7.
20 ) 14 12.6 | 1.7 56.2 | 255.

qing, Tomato | DCD10% 137 1.30 4 144.00 20.45 0.33
12 ) 1 7 7 6 19

Hebei 7

Yong 7.
20 ) 14 126 | 1.7 56.2 | 186.

qing, Tomato | DCD15% 137 1.30 4 144.00 20.45 0.17
12 ] 1 7 7 6 94

Hebei 7

Yong 7.
20 ) 14 126 | 1.7 56.2 | 158.

qing, Tomato | DCD20% 137 1.30 4 144.00 20.45 0.16
12 ] 1 7 7 6 75

Hebei 7
20 | Yong Tomato | RALHEAE | 10 | 96 130 | 7.| 126 | 1.7 | 144.00 2045 | 562 | 83.0 | 0.11




12 | qing, 0 7 7 6 9
Hebei
Fangs
20 | han, 115. | 394 197 | 1.9 60.6 | 16.1
Tomato CK 0 0 172 1.40 168.10 19.30 0.85 [13]
12 | Beijin | 933 00 2 0 0 9
g
Fangs
20 | han, 15 197 | 1.9 60.6 | 208.
Tomato FP 750 172 1.40 168.10 19.30 12.53
12 | Beijin 50 2 0 0 65
g
Fangs
20 | han, 11 197 | 1.9 60.6 | 74.0
Tomato OPT 300 172 1.40 168.10 19.30 7.74
12 | Beijin 00 2 0 0 9
g
Fangs
20 | han, 11 197 | 1.9 60.6 | 54.6
Tomato | OPT+DCD 300 172 1.40 168.10 19.30 4.57
12 | Beijin 00 2 0 0 4
g
Fangs Chines
20 | han, e 197 | 1.9 64.9 | 21.9
CK 0 0 195 1.40 168.10 24.80 0.36
12 | Beijin cabbag 2 0 0 0
g e
Fangs Chines
20 | han, e 12 197 | 1.9 64.9 | 148.
FP 120 195 1.40 168.10 24.80 2.09
12 | Beijin cabbag 0 2 0 0 91

(S




Fangs Chines
20 | han, e 19.7 | 1.9 64.9 | 126.
OPT 48 | 48 195 1.40 168.10 24.80 1.13
12 | Beijin cabbag 2 0 0 90
g e
Fangs Chines
20 | han, e 197 | 1.9 64.9 | 97.2
OPT+DCD | 48 | 48 195 1.40 168.10 24.80 0.94
12 | Beijin cabbag 2 0 0 8
g e
Fangs
20 | han, 197 | 1.9 69.3 | 133
Lettuce CK 0 0 75 1.40 168.10 9.80 0.31
12 | Beijin 2 0 0 3
g
Fangs
20 | han, 80 197 | 1.9 69.3 | 150.
Lettuce FP 400 75 1.40 168.10 9.80 543
12 | Beijin 0 2 0 0 11
g
Fangs
20 | han, 62 197 | 1.9 69.3 | 42.7
Lettuce OPT 225 75 1.40 168.10 9.80 3.50
12 | Beijin 5 2 0 0 1
g
Fangs
20 | han, 62 197 | 1.9 69.3 | 94.2
Lettuce | OPT+DCD 225 75 1.40 168.10 9.80 2.17
12 | Beijin 5 2 0 0 0
g
20 | Hexia | 118. | 31.1 125 | 1.5 53.5 | 85.1
Lettuce SF 0 0 1.30 10.17 7.81 0.11 [14]
12 n, 617 17 0 0 3 9




Anhui

Hexia

5.
20 28 132 ] 2.3 49.0 | 311.
n, Lettuce MT 281 1.29 6 168.02 11.60 0.62
12 ) 1 0 0 4 63
Anhui 9
Hexia 5.
20 49 189 | 3.1 50.4 | 222.
n, Lettuce OT 134 1.26 5 82.35 12.47 0.83
12 ) 5 0 0 7 59
Anhui 7
Hexia 5.
20 1251 1.5 38.0 | 44.6
n, Tomato SF 81 81 1.30 2 54.47 23.05 0.73
12 ) 0 0 6 3
Anhui 9
Hexia 5.
20 44 122 ] 2.1 49.1 | 352.
n, Tomato MT 440 1.30 0 240.85 23.60 2.69
12 ) 0 0 0 2 37
Anhui 3
Hexia 6.
20 40 184 | 3.0 45.1 | 195.
n, Tomato OT 283 1.26 0 86.00 24.30 3.44
12 ) 1 0 0 2 57
Anhui 1
Hexia 5.
20 128 | 1.5 42.6 | 25.5
n, Pepper SF 0 0 1.29 2 46.17 20.34 0.54
12 ) 0 0 0 1
Anhui 7
Hexia 4.
20 16 10.1 | 2.0 45.6 | 397.
n, Pepper MT 160 1.31 7 160.80 22.03 0.57
12 . 0 0 0 8 11
Anhui 6
Hexia 5.
20 19 13.0 | 2.3 452 | 344.
n, Pepper OT 19 1.29 4 217.10 21.55 0.73
12 1 0 0 0 3 86

Anhui




Daxin

20 , 116. | 39.4 16.0 | 1.7 42.7
Celery HNO 0 366 1.10 144.00 20.45 2.55 0.22 [15]
12 | Beyin | 217 | 33 7 4 0
g
Daxin
20 , 45 16.0 | 1.7 48.3
Celery HN 366 1.10 144.00 20.45 8.73 10.47
12 | Beijin 0 7 4 0
g
Daxin
20 , 30 16.0 | 1.7 459
Celery HN3 366 1.10 144.00 20.45 6.91 4.86
12 | Beijin 0 7 4 0
g
Daxin
20 , 16.0 | 1.7 42.6
Celery LNO 0 293 1.10 144.00 20.45 5.45 0.19
12 | Beijin 7 4 0
g
Daxin
20 , 45 16.0 | 1.7 43.3 | 46.1
Celery LN 293 1.10 144.00 20.45 8.14
12 | Beijin 0 7 4 0 8
g
Daxin
20 , 30 16.0 | 1.7 442 | 14.1
Celery LN3 293 1.10 144.00 20.45 2.21
12 | Beijin 0 7 4 0 8




Cangz

7.

20 116. | 38.1 | tomato | Control+T | 27 13.8 | 1.1 56.2 | 33.5

hou, 0 503 1.36 8 144.00 23.90 2.67 [16]
12 | 123 90 e MI 0 2 2 6 5

Hebei 4

Cangz 7.
20 tomato 68 13.8 | 1.1 56.2 | 125.

hou, TN+TMI 410 503 1.36 8 144.00 23.90 7.65
12 . e 0 2 2 6 54

Hebei 4

Cangz 7.
20 tomato | RN+DCD+ | 48 13.8 | 1.1 56.2 | 98.4

hou, 210 364 1.36 8 144.00 23.90 3.46
12 ) e OMI 0 2 2 6 8

Hebei 4

Cangz 7.
20 tomato | 80%RN+D | 43 13.8 | 1.1 56.2 | 70.3

hou, 168 364 1.36 8 144.00 23.90 2.86
12 ) e CD+OMI 8 2 2 6 5

Hebei 4

Cangz 7.
20 tomato | 120%RN+ | 52 13.8 | 1.1 56.2 | 63.3

hou, 252 364 1.36 8 144.00 23.90 3.34
12 ) e DCD+OMI | 2 2 2 6 1

Hebei 4

Fangs g
20 | han, 1197 | 1.9 62.0 | 22.8

Tomato CK 0 0 137 1.40 0 168.10 18.90 0.83
13 | Beijin 0 2 0 0 6

g

Fangs g
20 | han, 15 1197 | 1.9 62.0 | 130.

Tomato FP 750 137 1.40 0 168.10 18.90 14.13
13 | Beijin 50 0 2 0 0 55

g

Fangs 8.
20 11 197 | 1.9 62.0 | 70.1

han, Tomato OPT 300 137 1.40 0 168.10 18.90 5.46
13 00 2 0 0 9

Beijin 0




Fangs
20 | han, 11 197 | 1.9 62.0 | 94.4
Tomato | OPT+DCD 300 137 1.40 168.10 18.90 4.68
13 | Beijin 00 2 0 0 0
g
Fangs
20 | han, Cabbag 197 | 1.9 60.1 | 20.0
CK 0 0 183 1.40 168.10 17.60 0.59
13 | Beijin e 2 0 0 0
g
Fangs
20 | han, Cabbag 80 197 | 1.9 60.1 | 78.3
FP 400 183 1.40 168.10 17.60 4.28
13 | Beijin e 0 2 0 0 4
g
Fangs
20 | han, Cabbag 62 197 | 1.9 60.1 | 77.8
OPT 225 183 1.40 168.10 17.60 3.82
13 | Beijin e 5 2 0 0 7
g
Fangs
20 | han, Cabbag 62 197 | 1.9 60.1 | 72.1
OPT+DCD 225 183 1.40 168.10 17.60 2.55
13 | Beijin e 5 2 0 0 1
g
Fangs
20 | han, 115. | 39.6 236 | 23 55.0 | 16.8
Tomato CK 0 0 141 1.21 306.75 20.44 0.86 [17]
14 | Beijin | 933 00 5 0 3 5
g
20 | Fangs Tomato FP 15 | 750 141 1.21 236 | 2.3 306.75 20.44 55.0 | 390. 12.32




14 | han, 50 5 0 3 81
Beijin
g
Fangs
20 | han, 11 236 | 23 55.0 | 120.
Tomato OPT 300 141 1.21 306.75 20.44 5.45
14 | Beijin 00 5 0 3 08
g
Fangs
20 | han, 11 236 | 23 55.0 | 220.
Tomato OPTS 300 141 1.21 306.75 20.44 5.23
14 | Beijin 00 5 0 3 06
g
Fangs
20 | han, 11 236 | 23 55.0 | 300.
Tomato OPTD 300 141 1.21 306.75 20.44 4.01
14 | Beijin 00 5 0 3 20
g
Fangs
20 | han, Cabbag 23.6 | 2.3 58.7 | 24.0
CK 0 0 161 1.21 306.75 15.60 0.58
14 | Beijin e 5 0 9 2
g
Fangs
20 | han, Cabbag 80 236 | 2.3 58.7 | 328.
FP 400 161 1.21 306.75 15.60 6.39
14 | Beijin e 0 5 0 9 58
g
Fangs
20 Cabbag 56 236 | 23 58.7 | 141.
han, OPT 160 161 1.21 306.75 15.60 4.61
14 e 0 5 0 9 01

Beijin




Fangs
20 | han, Cabbag 56 23.6 | 2.3 58.7 | 80.6

OPTS 160 161 1.21 306.75 15.60 4.17
14 | Beijin e 0 5 0 9 6

g

Fangs
20 | han, Cabbag 56 23.6 | 2.3 58.7 | 105.

OPTD 160 161 1.21 306.75 15.60 3.13
14 | Beijin e 0 5 0 9 21

g

Sheng
20 | yang, | 123. | 41.8 16 1.3 58.0 | 58.3

) Tomato D30 315 66 1.20 6.33 55.26 25.84 2.39 [18]
14 | Liaon | 565 23 00 5 8 3

ing

Sheng
20 | yang, 16 1.3 47.1 | 534

. Tomato S30 315 81 1.30 6.33 55.26 24.62 1.00
14 | Liaon 00 5 4 7

ing

Sheng
20 | yang, 16 1.3 64.7 | 63.8

. Tomato G30 315 127 1.30 6.33 55.26 23.29 2.53
14 | Liaon 00 5 2 9

ing

Sheng
20 | yang, | 123. | 41.8 49 1.4 38.8 |1 70.3

. Tomato D30 334 62 1.33 7.30 61.26 24.37 0.90 [19]
15 | Liaon | 550 17 3 7 7 5

ing
20 | Sheng Tomato S30 49 | 334 65 1.33 730 | 14 61.26 24.90 42.3 | 38.8 0.92




15 | yang, 3 7 6 3
Liaon
ing
Sheng
20 | yang, 49 1.4 478 1953
) Tomato G30 334 123 1.33 7.30 61.26 2441 1.97
15 | Liaon 3 7 7 2
ing
Fangs
20 | han, 116. | 39.6 | Cucum 226 | 2.0 67.8
CK 0 0 399 1.21 145.56 18.95 6.29 1.14 [20]
15 | Beijin | 017 | 33 ber 2 0 2
g
Fangs
20 | han, Cucum 12 226 | 2.0 70.1 | 181.
FP 700 399 1.21 145.56 19.19 2.98
15 | Beijin ber 00 2 0 8 71
g
Fangs
20 | han, Cucum 12 226 | 2.0 68.0 | 180.
FPD 700 319 1.21 145.56 18.50 2.10
15 | Beijin ber 00 2 0 9 00
g
Fangs
20 | han, Cucum 92 226 | 2.0 66.6 | 89.1
OPTD 420 319 1.21 145.56 18.80 2.01
15 | Beijin ber 0 2 0 0 4
g
Fangs
20 226 | 2.0 69.6 | 25.1
15 han, Celery CK 0 0 470 1.21 5 0 145.56 14.14 1 4 0.49

Beijin




Fangs
20 | han, 72 22.6 | 2.0 69.6 | 176.
Celery FP 220 470 1.21 145.56 15.65 1.67
15 | Beijin 0 2 0 7 00
g
Fangs
20 | han, 72 22.6 | 2.0 68.7 | 220.
Celery FPD 220 370 1.21 145.56 14.60 1.10
15 | Beijin 0 2 0 4 57
g
Fangs
20 | han, 63 22.6 | 2.0 67.7 | 120.
Celery OPTD 132 370 1.21 145.56 15.11 0.81
15 | Beijin 2 2 0 4 57
g
Linan
20 , 119. | 30.1 | Water 25 232 | 1.6 56.2 | 196.
. ) CK 150 1.23 90.00 20.45 0.42 [21]
15 | Zhejia | 815 88 | spinach 0 0 6 6 00
ng
Linan
20 , Water 25 232 | 1.6 56.2 | 205.
. . 10-10-BB 150 1.23 90.00 20.45 0.35
15 | Zhejia spinach 0 0 6 6 00
ng
Linan
20 , Water 25 232 | 1.6 56.2 | 175.
. . 20-0-BB 150 1.23 90.00 20.45 0.30
15 | Zhejia spinach 0 0 6 6 00
ng
20 | Linan Water | 10-10-DPB | 25 | 150 1.23 232 | 1.6 90.00 20.45 56.2 | 198. 0.39




15 , spinach 0 0 6 6 00
Zhejia
ng
Linan
20 , Water 25 232 | 1.6 56.2 | 189.
. ) 20-0-DPB 150 1.23 90.00 20.45 0.37
15 | Zhejia spinach 0 0 6 6 00
ng
Linan
20 , Water 13 232 | 1.6 56.2 | 203.
. ) CK 75 1.23 90.00 20.45 0.03
15 | Zhejia spinach 5 0 6 6 00
ng
Linan
20 , Water 13 232 | 1.6 56.2 | 223.
. ) 10-10-BB 75 1.23 90.00 20.45 0.03
15 | Zhejia spinach 5 0 6 6 00
ng
Linan
20 , Water 13 232 | 1.6 56.2 | 184.
. . 20-0-BB 75 1.23 90.00 20.45 0.02
15 | Zhejia spinach 5 0 6 6 00
ng
Linan
20 , Water 13 232 | 1.6 56.2 | 129.
. . 10-10-DPB 75 1.23 90.00 20.45 0.03
15 | Zhejia spinach 5 0 6 6 00
ng
Linan
20 Water 13 232 | 1.6 56.2 | 197.
, ) 20-0-DPB 75 1.23 90.00 20.45 0.04
15 spinach 5 0 6 6 00

Zhejia




ng

Yangl
20 | ing, 108. | 34.3 57 1.8 477 | 79.3
tomato All 516 180 1.35 5.52 144.00 23.53 0.29 [22]
15 | Shanx | 067 | 33 5 6 0 7
i
Yangl
20 | ing, 57 1.8 49.7 | 78.5
tomato CKl1 516 180 1.35 5.52 144.00 23.75 0.31
15 | Shanx 5 6 7 2
i
Yangl
20 | ing, 57 1.8 48.2 | 79.3
tomato Al2 516 300 1.35 5.52 144.00 23.15 0.52
15 | Shanx 5 6 3 7
i
Yangl
20 | ing, 57 1.8 50.6 | 78.5
tomato CK2 516 300 1.35 5.52 144.00 23.94 0.53
15 | Shanx 5 6 6 2
i
Yangl
20 | ing, 36 1.8 55.7 | 78.5
tomato All 328 116 1.35 5.52 144.00 18.00 0.41
15 | Shanx 3 6 4 2
i
Yangl
20 | ing, 36 1.8 553 | 69.9
tomato CKl1 328 116 1.35 5.52 144.00 17.64 0.27
15 | Shanx 3 6 6 9
i
20 | Yangl tomato Al2 36 | 328 195 1.35 552 | 1.8 144.00 17.52 61.3 | 78.5 0.62




15 | ing, 3 6 6 8 2
Shanx 5
i
Yangl ;
20 | ing, 36 ) 1.8 58.1 | 76.8
tomato CK2 328 195 1.35 6 | 5.52 144.00 17.10 0.49
15 | Shanx 3 6 0 1
i
Sheng 5
20 | yang, | 123. | 41.6 40 ! 1.4 474 1943
) tomato D20 309 87 1.33 8 | 7.30 61.26 24.85 1.41 [23]
15 | Liaon | 565 | 23 9 7 0 9
ing
Sheng 5
20 | yang, 40 ' 1.4 38.8 | 70.9
) tomato D30 309 62 1.33 8 | 7.30 61.26 24.32 0.90
15 | Liaon 9 7 8 2
ing
Sheng 5
20 | yang, 40 ’ 1.4 35.9 | 104.
. tomato D40 309 41 1.33 8 | 7.30 61.26 26.51 1.37
15 | Liaon 9 0 7 5 86
ing
Langf 7.
20 116. | 39.3 | Eggpla 55 149 | 1.6 56.2 | 93.0
ang, CK 558 615 1.28 9 134.48 20.45 4.25 [24]
16 .| 083 | 33 nt 8 9 6 6 3
Hebei 9
Langf 7.
20 Eggpla 149 | 1.6 56.2 | 19.1
ang, TO 0 0 615 1.28 9 134.48 20.45 0.15
16 . nt 9 6 6 0
Hebei 9
20 | Langf Eggpla T1 44 | 446 431 1.28 7. 1149 | 1.6 134.48 20.45 56.2 | 112. 3.19




16 | ang, nt 6 9 9 6 6 18

Hebei 9

Langf 7.
20 Eggpla 41 149 | 1.6 56.2 | 88.7

ang, T2 418 431 1.28 9 134.48 20.45 3.09
16 . nt 8 9 6 6 6

Hebei 9

Langf 7.
20 Eggpla 39 149 | 1.6 56.2 | 87.8

ang, T3 390 431 1.28 9 134.48 20.45 3.04
16 . nt 0 9 6 6 6

Hebei 9

Langf 7.
20 Eggpla 44 149 | 1.6 56.2 | 83.7

ang, T4 446 431 1.28 9 134.48 20.45 2.84
16 . nt 6 9 6 6 7

Hebei 9

Nanji ;
20 | ng, 118. | 32.0 | Water “ 1188 | 23 57.5 | 195

. . CK 0 0 1.30 9 144.00 10.94 0.23 [25]
16 | Jiangs | 900 17 | spinach 0 0 0 4 5

u

Nanji ;
20 ng, Water “ | 188 | 2.3 57.5 | 27.0

. ) CF 0 0 1.30 9 144.00 10.94 0.25
16 | Jiangs spinach 0 0 0 4 7

u

Nanji ;
20 ng, Water “ | 188 | 2.3 57.5

. ) CA 0 0 1.30 9 144.00 10.94 7.52 0.32
16 | Jiangs spinach 0 0 0 4

u

Nanji 7.
20 Water 24 188 | 2.3 57.5 | 250.

ng, . N 240 1.30 9 144.00 10.94 2.05
16 | . spinach 0 0 0 4 60

Jiangs 0




Nanji

20 | ng, Water 24 188 | 2.3 57.5 | 104.
. ) NCF 240 1.30 144.00 10.94 2.84
16 | Jiangs spinach 0 0 0 4 47
u
Nanji
20 | ng, Water 24 188 | 2.3 57.5 | 180.
. ) NCA 240 1.30 144.00 10.94 1.31
16 | Jiangs spinach 0 0 0 4 40
u
Fangs
20 | han, Cucum 226 | 2.0 68.2 | 28.0
CK 0 0 418 1.21 145.56 22.29 0.73
16 | Beijin ber 2 0 5 0
g
Fangs
20 | han, Cucum 12 226 | 2.0 71.5 | 202.
FP 700 418 1.21 145.56 22.58 2.87
16 | Beijin ber 00 2 0 7 86
g
Fangs
20 | han, Cucum 12 226 | 2.0 67.8 | 226.
FPD 700 335 1.21 145.56 21.67 1.86
16 | Beijin ber 00 2 0 8 29
g
Fangs
20 | han, Cucum 92 226 | 2.0 67.2 | 184.
OPTD 420 335 1.21 145.56 21.87 1.22
16 | Beijin ber 0 2 0 8 00




Baodi

8.
20 115. | 39.2 | Sweet 72 136 | 1.3 56.2 | 123.
ng, CK 569 1.29 0 182.60 20.45 0.76 [26]
16 .| 802 62 | pepper 6 9 3 6 82
Hebei 5
Baodi 8.
20 Sweet 15 13.6 | 1.3 56.2 | 29.0
ng, TO 0 1.29 0 182.60 20.45 0.19
16 . pepper 7 9 3 6 8
Hebei 5
Baodi 8.
20 Sweet 60 13.6 | 1.3 56.2 | 119.
ng, T1 442 1.29 0 182.60 20.45 0.52
16 . pepper 0 9 3 6 51
Hebei 5
Baodi 8.
20 Sweet 60 13.6 | 1.3 56.2 | 108.
ng, T1+NP 442 1.29 0 182.60 20.45 0.37
16 . pepper 0 9 3 6 75
Hebei 5
Yangl ;
20 | ing, 108. | 34.2 ’ 0.9 64.2
Celery 11 NO 0 0 64 1.35 8 | 9.56 144.00 16.56 3.80 1.31 [27]
16 | Shanx | 033 83 6 4
i
Yangl ;
20 | ing, 15 ' 0.9 64.2
Celery I1 N150 150 64 1.35 8 | 9.56 144.00 17.56 7.17 2.29
16 | Shanx 0 6 4
i
Yangl ;
20 | ing, 20 ' 0.9 63.3
Celery 11 N200 200 64 1.35 8 | 9.56 144.00 17.35 8.23 3.99
16 | Shanx 0 6 3
i
20 | Yangl 25 7. 0.9 61.8
) Celery 11 N250 250 64 1.35 9.56 144.00 17.21 9.92 7.06
16 | ing, 0 8 6 4




Shanx

Yangl
20 | ing, 0.9 60.2
Celery 12 NO 0 0 48 1.35 9.56 144.00 15.89 4.93 0.42
16 | Shanx 6 1
i
Yangl
20 | ing, 15 0.9 59.9
Celery 12 N150 150 48 1.35 9.56 144.00 16.25 8.88 1.74
16 | Shanx 0 6 1
i
Yangl
20 | ing, 20 0.9 61.1 | 10.6
Celery 12 N200 200 48 1.35 9.56 144.00 16.40 3.28
16 | Shanx 0 6 6 6
i
Yangl
20 | ing, 25 0.9 61.3 | 12.8
Celery 12 N250 250 48 1.35 9.56 144.00 16.16 6.05
16 | Shanx 0 6 4 3
i
Nanji
20 | ng, Water 18.8 ] 2.3 619 | 345
i ) CK 0 0 1.30 144.00 21.96 2.05
17 | Jiangs spinach 0 0 9 9
u
Nanji
20 | ng, Water 188 | 2.3 61.9 | 24.0
. ) CF 0 0 1.30 144.00 21.96 2.02
17 | Jiangs spinach 0 0 9 6




Nanji

20 | ng, Water 18.8 | 2.3 619 | 225

. ) CA 0 0 1.30 144.00 21.96 1.53
17 | Jiangs spinach 0 0 9 6

u

Nanji
20 | ng, Water 48 188 | 2.3 61.9 | 288.

. ) N 480 1.30 144.00 21.96 11.54
17 | Jiangs spinach 0 0 0 9 95

u

Nanji
20 | ng, Water 48 188 | 2.3 61.9 | 34e.

. ) NCF 480 1.30 144.00 21.96 6.03
17 | Jiangs spinach 0 0 0 9 26

u

Nanji
20 | ng, Water 48 188 | 2.3 61.9 | 324.

. ) NCA 480 1.30 144.00 21.96 9.50
17 | Jiangs spinach 0 0 0 9 77

u

Nanji Three-
20 | ng, colored 188 | 2.3 544 | 954

. CK 0 0 1.30 144.00 26.39 2.28
17 | Jiangs amaran 0 0 6 9

u th

Nanji Three-
20 | ng, colored 188 | 2.3 54.4 | 60.9

. CF 0 0 1.30 144.00 26.39 2.14
17 | Jiangs amaran 0 0 6 0

u th
20 | Nanji Three- 188 | 2.3 544 | 145.

CA 0 0 1.30 144.00 26.39 2.28

17 | ng, colored 0 0 6 11




Jiangs amaran
u th
Nanji Three-
20 | ng, colored 24 188 | 2.3 54.4 | 191.
. N 240 1.30 144.00 26.39 10.81
17 | Jiangs amaran 0 0 0 6 39
u th
Nanji Three-
20 | ng, colored 24 188 | 2.3 54.4 | 207.
. NCF 240 1.30 144.00 26.39 7.49
17 | Jiangs amaran 0 0 0 6 15
u th
Nanji Three-
20 | ng, colored 24 188 | 2.3 54.4 | 182.
. NCA 240 1.30 144.00 26.39 3.79
17 | Jiangs amaran 0 0 0 6 79
u th
Nanji
20 | ng, Spinac 18.8 ] 2.3 41.8 | 34.5
. CK 0 0 1.30 144.00 16.99 0.16
17 | Jiangs h 0 0 4 9
u
Nanji
20 | ng, Spinac 18.8 ] 2.3 41.8 | 66.1
. CF 0 0 1.30 144.00 16.99 0.15
17 | Jiangs h 0 0 4 7
u
Nanji
20 | ng, Spinac 188 | 2.3 41.8 | 75.1
i CA 0 0 1.30 144.00 16.99 0.37
17 | Jiangs h 0 0 4 9




Nanji

20 | ng, Spinac 24 188 | 2.3 41.8 | 108.
. N 240 1.30 144.00 16.99 2.53
17 | Jiangs h 0 0 0 4 15
u
Nanji
20 | ng, Spinac 24 188 | 2.3 41.8 [ 923
. NCF 240 1.30 144.00 16.99 0.34
17 | Jiangs h 0 0 0 4 9
u
Nanji
20 | ng, Spinac 24 188 | 2.3 41.8 | 66.6
. NCA 240 1.30 144.00 16.99 1.29
17 | Jiangs h 0 0 0 4 0
u
Nanji
20 | ng, Cilantr 188 | 2.3 71.8 | 33.0
. CK 0 0 1.30 144.00 10.91 0.40
17 | Jiangs o 0 0 0 8
u
Nanji
20 | ng, Cilantr 188 | 2.3 71.8 | 66.1
. CF 0 0 1.30 144.00 1091 0.42
17 | Jiangs 0 0 0 0 7
u
Nanji
20 | ng, Cilantr 188 | 2.3 71.8 | 57.1
. CA 0 0 1.30 144.00 1091 0.34
17 | Jiangs 0 0 0 0 4
u
20 | Nanji Cilantr 24 18.8 | 2.3 71.8 | 89.2
N 240 1.30 144.00 1091 2.35
17 | ng, o 0 0 0 0 9




Jiangs

Nanji
20 | ng, Cilantr 24 188 | 2.3 71.8 | 103.

. NCF 240 1.30 144.00 10.91 341
17 | Jiangs o 0 0 0 0 62

u

Nanji
20 | ng, Cilantr 24 188 | 2.3 71.8 | 74.9

. NCA 240 1.30 144.00 10.91 2.53
17 | Jiangs o 0 0 0 0 6

u

Sheng
20 | yang, | 123. | 414 72 1.4 56.2 | 259.

) Tomato Wi 300 221 1.50 6.32 57.80 23.06 0.63 [28]
17 | Liaon | 567 17 2 0 6 59

ing

Sheng
20 | yang, 72 1.4 56.2 | 294.

. Tomato w2 300 215 1.50 6.32 57.80 23.21 0.44
17 | Liaon 2 0 6 99

ing

Sheng
20 | yang, 72 1.4 56.2 | 566.

) Tomato w3 300 162 1.50 6.32 57.80 23.54 0.41
17 | Liaon 2 0 6 37

ing

Sheng
20 | yang, 72 1.4 56.2 | 415.

) Tomato W4 300 136 1.50 6.32 57.80 23.06 0.54
17 | Liaon 2 0 6 33

ing




Sheng

20 | yang, 1.4 56.2 | 310.
) Tomato NO 0 0 215 1.50 6.32 57.80 23.06 0.39
17 | Liaon 0 6 09
ing
Sheng
20 | yang, 1.4 56.2 | 218.
) Tomato N1 75 | 75 215 1.50 6.32 57.80 22.58 0.47
17 | Liaon 0 6 89
ing
Sheng
20 | yang, 30 1.4 56.2 | 302.
) Tomato N2 300 215 1.50 6.32 57.80 23.25 0.43
17 | Liaon 0 0 6 28
ing
Sheng
20 | yang, 52 1.4 56.2 | 237.
) Tomato N3 525 215 1.50 6.32 57.80 23.26 0.62
17 | Liaon 5 0 6 14
ing
Yangl
20 | ing, 108. | 344 36 1.4 472 | 184
Tomato NO+FI 0 162 1.28 8.61 327.00 15.13 0.06 [29]
17 | Shanx | 067 | 83 0 6 4 8
i
Yangl
20 | ing, 81 1.4 449 | 120.
Tomato FT+FI 450 162 1.28 8.61 327.00 15.13 2.68
17 | Shanx 0 6 1 13
i
20 | Yangl 58 1.4 42.8 | 48.8
. Tomato OPT+FI 225 162 1.28 8.61 327.00 15.13 1.15
17 | ing, 5 6 1 4




Shanx

Yangl

20 | ing, 58 1.4 47.2 | 121.
Tomato | OPT+OI 225 132 1.28 8.61 327.00 15.13 1.98

17 | Shanx 5 6 4 45

i

Sheng
20 | yang, | 123. | 42.0 33 1.4 43.2 | 263.

) Tomato WINI1 75 224 1.34 6.32 57.80 22.85 0.43 [30]
17 | Liaon | 567 17 9 0 8 33

ing

Sheng
20 | yang, 56 1.4 44.5 | 255.

) Tomato WIN2 300 221 1.34 6.32 57.80 23.10 0.63
17 | Liaon 4 0 4 00

ing

Sheng
20 | yang, 78 1.4 49.8 | 426.

) Tomato WIN3 525 240 1.34 6.32 57.80 23.09 1.52
17 | Liaon 9 0 0 67

ing

Sheng
20 | yang, 33 1.4 474 | 218.

. Tomato W2NI1 75 205 1.34 6.32 57.80 22.63 0.47
17 | Liaon 9 0 3 33

ing

Sheng
20 | yang, 56 1.4 44.4 | 290.

. Tomato W2N2 300 215 1.34 6.32 57.80 23.21 0.43
17 | Liaon 4 0 1 00

ing




Sheng

20 | yang, 78 1.4 38.7 | 240.
] Tomato W2N3 525 199 1.34 6.32 57.80 23.25 0.62
17 | Liaon 9 0 4 00
ing
Sheng
20 | yang, 33 1.4 37.1 | 358.
) Tomato W3NI1 75 165 1.34 6.32 57.80 23.22 0.25
17 | Liaon 9 0 2 33
ing
Sheng
20 | yang, 56 1.4 38.0 | 558.
) Tomato W3N2 300 162 1.34 6.32 57.80 23.49 0.41
17 | Liaon 4 0 1 33
ing
Sheng
20 | yang, 78 1.4 442 | 533.
) Tomato W3N3 525 181 1.34 6.32 57.80 23.56 0.88
17 | Liaon 9 0 0 33
ing
Zhenz
20 | hou, 113. | 34.7 13 0.8 56.2 | 15.7
Tomato I1CN1 135 82 1.37 7.90 144.00 19.00 0.17 [31]
17 | Hena | 782 85 5 1 6 9
n
Zhenz
20 | hou, 13 0.8 56.2 | 15.3
Tomato I1AN1 135 82 1.37 7.90 144.00 19.00 0.25
17 | Hena 5 1 6 8
n
20 | Zhenz 13 0.8 56.2 | 13.3
Tomato I12CN1 135 124 1.37 7.90 144.00 19.00 0.23
17 | hou, 5 1 6 6




Hena

Zhenz
20 | hou, 13 0.8 56.2
Tomato I2AN1 135 124 1.37 7.90 144.00 19.00 5.67 0.31
17 | Hena 5 1 6
n
Zhenz
20 | hou, 18 0.8 55.4 | 20.8
Tomato I1CN2 180 82 1.37 7.90 144.00 19.00 0.25
17 | Hena 0 1 0 5
n
Zhenz
20 | hou, 18 0.8 53.8 | 16.9
Tomato 11AN2 180 82 1.37 7.90 144.00 19.00 0.32
17 | Hena 0 1 0 0
n
Zhenz
20 | hou, 18 0.8 61.1 | 17.1
Tomato I2CN2 180 124 1.37 7.90 144.00 19.00 0.31
17 | Hena 0 1 0 1
n
Zhenz
20 | hou, 18 0.8 58.3 | 11.0
Tomato 12AN2 180 124 1.37 7.90 144.00 19.00 0.42
17 | Hena 0 1 0 3
n
Yangl
20 | ing, 108. | 34.3 12 1.8 41.0 | 194.
Tomato WIFI10 120 47 1.35 5.52 144.00 26.11 0.38 [32]
18 400 33 0 6 2 53

Shanx




Yangl

20 | ing, 12 1.8 43.0 | 178.
Tomato W2F10 120 63 1.35 5.52 144.00 26.59 0.44
18 | Shanx 0 6 2 14
i
Yangl
20 | ing, 12 1.8 442 | 186.
Tomato W3F10 120 78 1.35 5.52 144.00 26.62 0.50
18 | Shanx 0 6 7 82
i
Yangl
20 | ing, 12 1.8 445 | 174.
Tomato | W3F1CK 120 78 1.35 5.52 144.00 25.10 0.46
18 | Shanx 0 6 4 28
i
Yangl
20 | ing, 18 1.8 40.8 | 205.
Tomato WI1F20 180 47 1.35 5.52 144.00 26.33 0.41
18 | Shanx 0 6 1 41
i
Yangl
20 | ing, 18 1.8 41.5 | 185.
Tomato W2F20 180 63 1.35 5.52 144.00 26.48 0.55
18 | Shanx 0 6 3 14
i
Yangl
20 | ing, 18 1.8 444 | 197.
Tomato W3F20 180 78 1.35 5.52 144.00 26.80 0.67
18 | Shanx 0 6 6 30
i
20 | Yangl 18 1.8 44.5 | 180.
. Tomato | W3F2CK 180 78 1.35 5.52 144.00 25.41 0.63
18 | ing, 0 6 0 07




Shanx 5
i
Yangl 7
20 | ing, 24 ) 1.8 40.1 | 258.
Tomato WI1F30 240 47 1.35 6 | 5.52 144.00 26.45 0.48
18 | Shanx 0 6 4 10
i
Yangl 7
20 | ing, 24 ) 1.8 41.9 | 237.
Tomato W2F30 240 63 1.35 6 | 5.52 144.00 25.98 0.61
18 | Shanx 0 5 6 2 38
i
Yangl 7
20 | ing, 24 ) 1.8 43.2 | 217.
Tomato W3F30 240 78 1.35 6 | 552 144.00 26.23 0.79
18 | Shanx 0 6 9 76
i
Yangl 7
20 | ing, 24 ) 1.8 445 | 176.
Tomato | W3F3CK 240 78 1.35 6 | 552 144.00 26.05 0.68
18 | Shanx 0 5 6 0 32
i
- 7.
20 | Xinji, | 115. | 38.3 | Cucum 1.5 56.2
i WINO 0 0 747 1.35 6 | 8.93 144.00 20.45 1.18 0.74 [33]
18 | Hebei | 500 | 00 ber 0 5 6
. 7.
20 | Xinji, Cucum 90 1.5 56.2 | 10.6
i WIN900 900 747 1.35 6 | 8.93 144.00 20.45 5.50
18 | Hebei ber 0 0 5 6 5
20 | Xinji, Cucum 12 7. 1.5 56.2 | 18.9
. WINI1200 1200 747 1.35 8.93 144.00 20.45 7.92
18 | Hebei ber 00 6 5 6 3




0
- 7.
20 | Xinji, Cucum 60 1.5 56.2 | 159
. W2N600 600 519 1.35 6 | 8.93 144.00 20.45 2.30
18 | Hebei ber 0 0 5 6 8
- 7.
20 | Xinji, Cucum 90 1.5 56.2 | 449
. W2N900 900 519 1.35 6 | 8.93 144.00 20.45 3.01
18 | Hebei ber 0 0 5 6 7
- 7.
20 | Xinji, Cucum 12 1.5 56.2 | 503
. W2N1200 1200 519 1.35 6 | 8.93 144.00 20.45 5.01
18 | Hebei ber 00 0 5 6 0
Nanji ;
20 | ng, Water “ | 188 | 2.3 66.4 | 45.8
. . CK 0 0 1.30 9 144.00 20.74 0.65
18 | Jiangs spinach 0 0 0 0 6
u
Nanji ;
20 | ng, Water ‘1188 ] 23 66.4 | 30.8
. . CF 0 0 1.30 9 144.00 20.74 0.48
18 | Jiangs spinach 0 0 0 0 3
u
Nanji ;
20 | ng, Water ‘1188 ] 23 66.4 | 293
. . CA 0 0 1.30 9 144.00 20.74 0.43
18 | Jiangs spinach 0 0 0 0 2
u
Nanji 7
20 | ng, Water 24 ‘1188 | 23 66.4 | 31.8
. ) N 240 1.30 9 144.00 20.74 2.66
18 | Jiangs spinach 0 0 0 0 0 7




Nanji

20 | ng, Water 24 18.8 | 2.3 66.4 | 70.5
. ) NCF 240 1.30 144.00 20.74 1.27
18 | Jiangs spinach 0 0 0 0 6
u
Nanji
20 | ng, Water 24 188 | 2.3 66.4 | 73.4
. ) NCA 240 1.30 144.00 20.74 1.46
18 | Jiangs spinach 0 0 0 0 2
u
Nanji
20 | ng, Water 188 | 2.3 554 | 954
i ) CK 0 0 1.30 144.00 26.55 2.05
18 | Jiangs spinach 0 0 1 9
u
Nanji
20 | ng, Water 188 | 2.3 554 | 654
i ) CF 0 0 1.30 144.00 26.55 1.46
18 | Jiangs spinach 0 0 1 1
u
Nanji
20 | ng, Water 18.8 | 2.3 55.4 | 78.9
i ) CA 0 0 1.30 144.00 26.55 1.46
18 | Jiangs spinach 0 0 1 5
u
Nanji
20 | ng, Water 24 18.8 | 2.3 554 | 184.
i ) N 240 1.30 144.00 26.55 13.65
18 | Jiangs spinach 0 0 0 1 96
u
20 | Nanji Water 24 188 | 2.3 55.4 | 217.
) NCF 240 1.30 144.00 26.55 7.86
18 | ng, spinach 0 0 0 1 91




Jiangs

Nanji
20 | ng, Water 24 188 | 2.3 554 | 192.
. ) NCA 240 1.30 144.00 26.55 4.67
18 | Jiangs spinach 0 0 0 1 13
u
Nanji
20 | ng, Water 188 | 2.3 64.6 | 30.8
. ) CK 0 0 1.30 144.00 20.69 1.10
18 | Jiangs spinach 0 0 9 3
u
Nanji
20 | ng, Water 188 | 2.3 64.6 | 55.6
. ) CF 0 0 1.30 144.00 20.69 1.27
18 | Jiangs spinach 0 0 9 4
u
Nanji
20 | ng, Water 18.8 ] 2.3 64.6 | 31.5
i ) CA 0 0 1.30 144.00 20.69 0.77
18 | Jiangs spinach 0 0 9 8
u
Nanji
20 | ng, Water 24 188 | 2.3 64.6 | 146.
i ) N 240 1.30 144.00 20.69 4.90
18 | Jiangs spinach 0 0 0 9 14
u
Nanji
20 | ng, Water 24 188 | 2.3 64.6 | 130.
i ) NCF 240 1.30 144.00 20.69 1.47
18 | Jiangs spinach 0 0 0 9 38




Nanji

20 | ng, Water 24 188 | 2.3 64.6 | 118.
. ) NCA 240 1.30 144.00 20.69 2.20
18 | Jiangs spinach 0 0 0 9 92
u
Yanan
20 , 116. | 40.5 274 | 3.1 56.2 | 11.9
Tomato CK 0 0 1.21 55.60 20.45 1.62 [34]
18 | Beijin | 096 04 0 0 6 8
g
Yanan
20 , 44 274 | 3.1 56.2 | 82.5
Tomato U 320 1.21 55.60 20.45 5.23
18 | Beijin 0 0 0 6 8
g
Yanan
20 , 37 274 | 3.1 56.2 | 62.6
Tomato -20%U 256 1.21 55.60 20.45 4.52
18 | Beijin 6 0 0 6 9
g
Yanan
20 , 44 274 | 3.1 56.2 | 55.9
Tomato CRU 320 1.21 55.60 20.45 4.19
18 | Beijin 0 0 0 6 3
g
Yanan
20 , 37 274 | 3.1 56.2 | 48.4
Tomato | -20%CRU 256 1.21 55.60 20.45 3.70
18 | Beijin 6 0 0 6 7
g
20 | Zhenz | 113. | 34.4 30 11.2 | 1.6 47.1 | 86.1
Pepper NI1I1Al 300 422 1.30 38.87 26.75 0.36 [35]
18 | hou, | 233 50 0 4 6 3 2




Hena

Zhenz
20 | hou, 30 112 | 1.6 46.4 | 69.3
Pepper NII1AO 300 422 1.30 38.87 26.61 0.25
18 | Hena 0 4 6 5 3
n
Zhenz
20 | hou, 30 112 | 1.6 40.6 | 103.
Pepper NI1I2A1 300 253 1.30 38.87 26.32 0.25
18 | Hena 0 4 6 2 44
n
Zhenz
20 | hou, 30 112 | 1.6 409 | 75.1
Pepper NI1I2A0 300 253 1.30 38.87 26.49 0.18
18 | Hena 0 4 6 0 0
n
Zhenz
20 | hou, 22 112 | 1.6 472 | 549
Pepper N2I1A1 225 422 1.30 38.87 26.45 0.25
18 | Hena 5 4 6 1 6
n
Zhenz
20 | hou, 22 112 | 1.6 459 | 471
Pepper N2I1A0 225 422 1.30 38.87 26.35 0.21
18 | Hena 5 4 6 4 3
n
Zhenz
20 | hou, 22 112 | 1.6 394 | 83.6
Pepper N2I2A1 225 253 1.30 38.87 26.58 0.17
18 | Hena 5 4 6 0 5




Zhenz

20 | hou, 22 11.2 | 1.6 38.5 | 64.3
Pepper N2I2A0 225 253 1.30 38.87 26.51 0.15
18 | Hena 5 4 6 4 5
n
Yangl
20 | ing, Water 1.4 52.8 | 264
NO+FI 30 0 90 1.28 8.61 327.00 22.28 0.02
18 | Shanx melon 6 4 0
i
Yangl
20 | ing, Water 28 1.4 54.5 | 327.
FT+FI 250 90 1.28 8.61 327.00 22.28 1.23
18 | Shanx melon 0 6 2 39
i
Yangl
20 | ing, Water 18 1.4 50.7 | 105.
OPT+FI 150 90 1.28 8.61 327.00 22.28 0.61
18 | Shanx melon 0 6 2 61
i
Yangl
20 | ing, Water 18 1.4 53.6 | 223.
OPT+OI 150 77 1.28 8.61 327.00 22.28 0.77
18 | Shanx melon 0 6 8 10
i
Zhenz
20 | hou, 22 1.0 56.2 | 107.
Pepper I3CN3 225 96 1.37 7.90 144.00 23.30 1.38
18 | Hena 5 1 6 76
n
20 | Zhenz 22 1.0 56.2 | 105.
Pepper I3AN3 225 96 1.37 7.90 144.00 23.30 2.06
18 | hou, 5 1 6 94




Hena

Zhenz
20 | hou, 22 1.0 56.2 | 83.1
Pepper I4CN3 225 161 1.37 7.90 144.00 23.30 2.56
18 | Hena 5 1 6 1
n
Zhenz
20 | hou, 22 1.0 56.2 | 60.2
Pepper I4AN3 225 161 1.37 7.90 144.00 23.30 2.84
18 | Hena 5 1 6 7
n
Zhenz
20 | hou, 30 1.0 49.1 | 128.
Pepper 13CN4 300 96 1.37 7.90 144.00 23.30 2.77
18 | Hena 0 1 2 77
n
Zhenz
20 | hou, 30 1.0 47.1 | 117.
Pepper I3AN4 300 96 1.37 7.90 144.00 23.30 3.66
18 | Hena 0 1 3 81
n
Zhenz
20 | hou, 30 1.0 55.2 | 110.
Pepper 14CN4 300 161 1.37 7.90 144.00 23.30 3.93
18 | Hena 0 1 7 50
n
Zhenz
20 | hou, 30 1.0 53.8 | 100.
Pepper [4AN4 300 161 1.37 7.90 144.00 23.30 4.58
18 | Hena 0 1 1 46




Langf

7.
20 116. | 39.2 | Cucum 19 155 ] 0.8 56.2 | 40.8
ang, CK 0 1.28 4 236.54 20.45 1.48 [36]
18 | 455 23 ber 0 0 8 6 4
Hebei 9
Langf 7.
20 Cucum 70 155 | 0.8 56.2 | 100.
ang, N1 514 1.28 4 236.54 20.45 7.43
18 ) ber 4 0 8 6 00
Hebei 9
Langf 7.
20 Cucum 50 155 ] 0.8 56.2 | 73.8
ang, N2 316 1.28 4 236.54 20.45 5.47
18 ) ber 6 0 8 6 5
Hebei 9
Langf 7.
20 Cucum 50 155 | 0.8 56.2 | 62.0
ang, N2J 316 1.28 4 236.54 20.45 5.16
18 ) ber 6 0 8 6 3
Hebei 9
Langf 7.
20 Cucum 50 155 | 0.8 56.2 | 41.7
ang, N2D 316 1.28 4 236.54 20.45 4.37
18 ) ber 6 0 8 6 2
Hebei 9
Langf 7.
20 Cucum 50 155 | 0.8 56.2 | 54.0
ang, N2DJ 316 1.28 4 236.54 20.45 4.35
18 ) ber 6 0 8 6 8
Hebei 9
Baodi 7.
20 115. | 38.8 10.7 | 1.7 56.2 | 49.0
ng, Tomato CK 0 0 27 1.31 3 161.80 20.45 0.28 [37]
18 | 447 26 9 0 6 0
Hebei 0
Baodi 7.
20 60 107 | 1.7 56.2 | 87.2
ng, Tomato TN 516 27 1.31 3 161.80 20.45 2.01
18 ) 0 9 0 6 5
Hebei 0
20 | Baodi 48 7. 1107 | 1.7 56.2 | 212.
Tomato ON 396 21 1.31 161.80 20.45 1.64
18 ng, 0 3 9 0 6 75




Hebei 0

Baodi 7.
20 48 107 | 1.7 56.2 | 152.

ng, Tomato | ON-+DCD 396 21 1.31 3 161.80 20.45 0.77
18 . 0 9 0 6 99

Hebei 0

Baodi 7.
20 48 107 | 1.7 56.2 | 242.

ng, Tomato | ON+DMPP 396 21 1.31 3 161.80 20.45 1.17
18 . 0 9 0 6 63

Hebei 0

Xinhu 6
20 a, 120. | 334 1283 1.7 349 | 155.

. Pepper CK 0 0 1.23 5 630.33 16.61 3.12 [38]
18 | Jiangs | 450 17 4 0 5 5 43

u

Xinhu 6
20 a, 45 1283 1.7 36.2 | 576.

. Pepper CF 450 1.23 5 630.33 16.61 12.27
18 | Jiangs 0 4 0 5 8 00

u

Xinhu 6
20 a, 45 1283 1.7 35.4 | 150.

) Pepper OF 0 1.23 5 630.33 16.61 2.87
18 | Jiangs 0 4 0 5 5 86

u

Xinhu 6
20 a, 45 1283 1.7 34.5 | 356.

) Pepper BOF 0 1.23 5 630.33 16.61 7.66
18 | Jiangs 0 4 0 5 9 57

u

Daxin 7.
20 116. | 39.6 35 133 | 1.6 469 | 19.3

, Tomato CK 203 1.29 5 34.19 22.53 1.57 [39]
18 561 63 3 3 6 2 8

Beijin




Daxin
20 , 35 154 | 1.6 584 | 279
. Tomato Y5 203 1.28 45.80 24.82 2.51
18 | Beijin 3 5 6 6 8
g
Daxin
20 , 35 17.7 | 1.6 58.1 | 52.6
. Tomato Y10 203 1.26 72.17 25.69 3.35
18 | Beijin 3 1 6 6 2
g
Daxin
20 , 35 18.7 | 1.6 59.7 | 80.3
. Tomato Y15 203 1.26 97.96 26.14 3.69
18 | Beijin 3 4 6 8 7
g
Daxin
20 , 35 194 | 1.6 59.1 | 98.1
. Tomato Y20 203 1.25 116.22 26.06 4.16
18 | Beijin 3 5 6 2 2
g
Yangl
20 | ing, 108. | 34.2 103 | 0.6 78.6
Tomato CK 0 0 251 1.31 20.10 20.45 9.52 0.54 [40]
19 | Shanx | 036 | 80 8 0 4
i
Yangl
20 | . 65 103 | 0.6 78.6 | 32.1
ing, Tomato CN 500 251 1.31 20.10 20.45 4.53
19 0 8 0 4 4

Shanx




Yangl

20 | ing, 39 10.3 | 0.6 752 | 22.0
Tomato N 390 198 1.31 20.10 20.45 1.02
19 | Shanx 0 8 0 3 2
i
Yangl
20 | ing, 39 10.3 | 0.6 752 | 28.5
Tomato | N+DMPP 390 198 1.31 20.10 20.45 0.90
19 | Shanx 0 8 0 3 7
i
Yangl
20 | ing, 39 10.3 | 0.6 752 | 17.8
Tomato MN 300 198 1.31 20.10 20.45 1.88
19 | Shanx 0 8 0 3 6
i
Yangl
20 | ing, 39 10.3 | 0.6 752 | 20.8
Tomato MNS 300 198 1.31 20.10 20.45 2.19
19 | Shanx 0 8 0 3 3
i
Yangl
20 | ing, 10.3 | 0.6 92.1 | 13.8
Melon CK 0 0 156 1.31 20.10 20.45 0.27
19 | Shanx 8 0 1 3
i
Yangl
20 | ing, 30 10.3 | 0.6 92.1 | 123.
Melon CN 230 156 1.31 20.10 20.45 5.28
19 | Shanx 0 8 0 1 68
i
20 | Yangl Melon N 24 | 240 112 1.31 103 | 0.6 20.10 20.45 81.0 | 747 1.19




19 | ing, 0 3 8 0 3 3
Shanx 0
i
Yangl 8
20 | ing, 24 " 1103 | 0.6 81.0 | 56.8
Melon | N+DMPP 240 112 1.31 3 20.10 20.45 0.58
19 | Shanx 0 8 0 3 2
i
Yangl 8
20 | ing, 24 " 1103 | 0.6 81.0 | 53.2
Melon MN 180 112 1.31 3 20.10 20.45 2.47
19 | Shanx 0 8 0 3 4
i
Yangl 8
20 | ing, 24 " 1103 | 0.6 81.0 | 58.0
Melon MNS 180 112 1.31 3 20.10 20.45 2.42
19 | Shanx 0 0 8 0 3 2
i
Langf 6.
20 116. | 39.2 1.7 56.2 | 164.
ang, Tomato CK 0 0 135 1.31 9 19.85 144.00 20.45 1.71 [41]
19 | 407 | 59 2 6 32
Hebei 4
Langf 6.
20 20 1.7 56.2 | 299.
ang, Tomato CT 200 319 1.31 9 19.85 144.00 20.45 3.83
19 . 0 2 6 46
Hebei 4
Langf 6.
20 11 1.7 56.2 | 139.
ang, Tomato CY 118 325 1.31 9 19.85 144.00 20.45 3.08
19 . 8 2 6 32
Hebei 4
20 | Langf 11 6. 1.7 56.2 | 170.
Tomato WY 118 131 1.31 9.85 144.00 20.45 2.61
19 | ang, 8 9 2 6 40




Hebei 4

Sheng ;
20 | yang, | 123. | 41.6 72 i 1.4 67.2 | 113.

. Tomato W1 300 296 1.51 0| 6.32 57.80 20.45 1.27 [42]
19 | Liaon | 567 17 2 0 0 8 21

ing

Sheng ;
20 | yang, 72 i 1.4 61.0 | 203.

] Tomato W2 300 254 1.51 0 | 6.32 57.80 20.45 0.93
19 | Liaon 2 0 0 3 77

ing

Sheng ;
20 | yang, 72 i 1.4 54.7 | 456.

) Tomato W3 300 227 1.51 0| 6.32 57.80 20.45 1.31
19 | Liaon 2 0 0 5 60

ing

Sheng ;
20 | yang, 72 ! 1.4 52.8 | 871.

) Tomato W4 300 210 1.51 0 | 6.32 57.80 20.45 1.80
19 | Liaon 2 0 2 70

ing

Baodi 7.
20 115. | 39.1 | Eggpla 10.7 | 1.1 56.2 | 44.2

ng, CK 0 0 1.35 8 128.64 20.45 0.76 [43]
19 | 567 67 nt 7 0 6 4

Hebei 3

Baodi 7.
20 Eggpla 72 10.7 | 1.1 56.2 | 162.

ng, T 720 1.35 8 128.64 20.45 7.51
19 ) nt 0 7 0 6 91

Hebei 3

Baodi 7.
20 Eggpla 50 107 | 1.1 56.2 | 139.

ng, R 504 1.35 8 128.64 20.45 5.55
19 ) nt 4 7 0 6 83

Hebei 3




Baodi

7.
20 Eggpla 50 10.7 | 1.1 56.2 | 114.
ng, RP 504 1.35 8 128.64 20.45 3.77
19 ) nt 4 7 0 6 56
Hebei 3
Baodi 7.
20 Eggpla 50 10.7 | 1.1 56.2 | 132.
ng, RB 504 1.35 8 128.64 20.45 5.28
19 . nt 4 7 0 6 14
Hebei 3
Baodi 7.
20 Eggpla 50 10.7 | 1.1 56.2 | 109.
ng, RPB 504 1.35 8 128.64 20.45 3.76
19 ) nt 4 7 0 6 06
Hebei 3
Fangs g
20 | han, 115. | 39.8 1197 | 1.9 60.2 | 46.9
Tomato CK 0 0 156 1.40 0 168.10 2445 3.27 [44]
19 | Beijin | 933 00 0 2 0 0 9
g
Fangs g
20 | han, 15 1197 | 1.9 60.2 | 132.
Tomato FP 750 156 1.40 0 168.10 24.45 19.66
19 | Beijin 50 0 2 0 0 24
g
Fangs g
20 | han, 11 1197 | 1.9 60.2 | 161.
Tomato R 300 156 1.40 0 168.10 24.45 11.33
19 | Beijin 00 0 2 0 0 75
g
Fangs g
20 | han, 11 1197 | 1.9 60.2 | 107.
Tomato R+DCD 300 156 1.40 0 168.10 24.45 9.46
19 | Beijin 00 0 2 0 0 10
g
20 | Fangs Cabbag CK 0 0 321 1.40 8. 1197 1.9 168.10 18.73 59.5 | 7.65 0.46




19 | han, e 2 0 5
Beijin
g
Fangs
20 | han, Cabbag 80 197 | 1.9 59.5 | 33.8
FP 400 321 1.40 168.10 18.73 6.92
19 | Beijin e 0 2 0 5 8
g
Fangs
20 | han, Cabbag 66 197 | 1.9 59.5 | 185
R 265 321 1.40 168.10 18.73 4.62
19 | Beijin e 5 2 0 5 8
g
Fangs
20 | han, Cabbag 66 197 | 1.9 59.5 1393
R+DCD 265 321 1.40 168.10 18.73 3.96
19 | Beijin e 5 2 0 5 4
g
Fangs
20 | han, 197 | 1.9 61.1 | 13.1
Tomato CK 0 0 162 1.40 168.10 20.68 1.15
19 | Beijin 2 0 4 1
g
Fangs
20 | han, 15 197 | 1.9 61.1 | 178.
Tomato FP 750 162 1.40 168.10 20.68 12.99
19 | Beijin 50 2 0 4 14
g
Fangs
20 11 19.7 | 1.9 61.1 | 115.
han, Tomato R 300 162 1.40 168.10 20.68 8.06
19 00 2 0 4 85

Beijin




Fangs
20 | han, 11 197 | 1.9 61.1 | 92.9

Tomato | R+DCD 300 162 1.40 168.10 20.68 4.85
19 | Beijin 00 2 0 4 0

g

Fangs Chines
20 | han, e 197 | 1.9 67.7 | 25.1

CK 0 0 190 1.40 168.10 20.19 0.36
19 | Beijin cabbag 2 0 5 4

g e

Fangs Chines
20 | han, e 12 197 | 1.9 67.7 | 44.8

FP 120 190 1.40 168.10 20.19 2.09
19 | Beijin cabbag 0 2 0 5 1

g e

Fangs Chines
20 | han, e 19.7 | 1.9 67.7 | 55.7

R 48 | 48 190 1.40 168.10 20.19 1.13
19 | Beijin cabbag 2 0 5 4

g e

Fangs Chines
20 | han, e 197 | 1.9 67.7 | 50.2

R+DCD 48 | 48 190 1.40 168.10 20.19 0.94
19 | Beijin cabbag 2 0 5 7

g e

Fangs
20 | han, 197 | 1.9 68.9 | 10.9

Lettuce CK 0 0 109 1.40 168.10 9.56 0.15
19 | Beijin 2 0 3 3

g
20 | Fangs Lettuce FP 80 | 400 109 1.40 19.7 | 1.9 168.10 9.56 68.9 | 151. 5.53




19 | han, 0 2 0 3 91
Beijin
g
Fangs
20 | han, 56 197 | 1.9 68.9 | 42.6
Lettuce R 160 109 1.40 168.10 9.56 3.55
19 | Beijin 0 2 0 3 2
g
Fangs
20 | han, 56 197 | 1.9 68.9 | 93.9
Lettuce R+DCD 160 109 1.40 168.10 9.56 2.33
19 | Beijin 0 2 0 3 9
g
Fangs
20 | han, 197 | 1.9 62.3 | 21.8
Tomato CK 0 0 92 1.40 168.10 22.62 1.07
19 | Beijin 2 0 7 6
g
Fangs
20 | han, 15 197 | 1.9 62.3 | 126.
Tomato FP 750 92 1.40 168.10 22.62 14.43
19 | Beijin 50 2 0 7 78
g
Fangs
20 | han, 11 197 | 1.9 62.3 | 65.5
Tomato R 300 92 1.40 168.10 22.62 5.57
19 | Beijin 00 2 0 7 7
g
Fangs
20 11 19.7 | 1.9 62.3 | 929
han, Tomato R+DCD 300 92 1.40 168.10 22.62 5.00
19 00 2 0 7 0

Beijin




Fangs
20 | han, Cabbag 197 | 1.9 61.8 | 18.5

CK 0 0 173 1.40 168.10 21.25 0.59
19 | Beijin e 2 0 6 8

g

Fangs
20 | han, Cabbag 80 197 | 1.9 61.8 | 77.6

FP 400 173 1.40 168.10 21.25 4.28
19 | Beijin e 0 2 0 6 0

g

Fangs
20 | han, Cabbag 56 197 | 1.9 61.8 | 79.7

R 160 173 1.40 168.10 21.25 3.83
19 | Beijin e 0 2 0 6 8

g

Fangs
20 | han, Cabbag 56 197 | 1.9 61.8 | 71.0

R+DCD 160 173 1.40 168.10 21.25 2.17
19 | Beijin e 0 2 0 6 4

g

Nanji
20 | ng, 118. | 31.7 | Cucum 134 | 1.7 56.2 | 18.8

. CK 0 0 1.13 81.83 23.57 0.74 [45]
19 | Jiangs | 767 17 ber 2 9 5 3

u

Nanji
20 | ng, Cucum 18 134 | 1.7 62.6 | 24.4

. CF 180 1.13 81.83 23.57 1.89
19 | Jiangs ber 0 2 9 6 8

u
20 | Nanji Cucum OF 18 0 1.13 134 | 1.7 81.83 23.57 56.2 | 22.5 1.19




19 | ng, ber 0 2 9 3 9
Jiangs
u
Shoug ;
20 | vang, | 118. | 36.9 | tomato 11 1139 1.6 56.2 | 15.0
Control 118 722 1.57 4 144.00 24.11 5.90 [46]
19 | Shand | 733 17 e 8 0 9 6 6 0
ong
Shoug 6
20 | uang, tomato 11 1139 | 1.6 56.2 | 28.9
ASD+RM 118 722 1.58 9 144.00 23.43 4.00
19 | Shand e 8 0 9 6 6 3
ong
Shoug ;
20 | uang, tomato 1139 | 1.6 56.2 | 11.0
ASD+R 80 | 80 553 1.51 0 144.00 23.00 2.40
19 | Shand e 0 9 6 6 7
ong
Langf 7.
20 116. | 39.6 1.6 56.2 | 31.1
ang, Melon CK 0 0 1.31 4 |9.80 127.83 20.45 0.71 [47]
20 | 761 21 5 6 3
Hebei 8
Langf 7.
20 50 1.6 56.2 | 93.9
ang, Melon TN 500 1.31 4 |9.80 127.83 20.45 3.83
20 . 0 5 6 8
Hebei 8
Langf 7.
20 35 1.6 56.2 | 84.8
ang, Melon ON 350 1.31 4 |9.80 127.83 20.45 2.69
20 . 0 5 6 5
Hebei 8
20 | Langf 35 7. 1.6 56.2 | 95.0
Melon ONCI1 350 1.31 9.80 127.83 20.45 2.35
20 | ang, 0 4 5 6 1




Hebei 8

Langf 7.
20 35 1.6 56.2 | 91.0

ang, Melon ONC2 350 1.31 4 19.80 127.83 20.45 1.87
20 . 0 5 6 9

Hebei 8

Langf 7.
20 35 1.6 56.2 | 90.7

ang, Melon ONC3 350 1.31 4 19.80 127.83 20.45 1.98
20 . 0 5 6 1

Hebei 8

Sheng ;
20 | yang, | 123. | 41.8 50 ’ 1.4 56.2 | 119.

. Tomato WINI 75 287 1.34 1] 632 57.80 20.45 0.09 [48]
21 | Liaon | 567 17 5 0 0 6 70

ing

Sheng ;
20 | yang, 73 ' 1.4 56.2 | 115.

. Tomato WIN2 300 296 1.34 1 ]632 57.80 20.45 0.13
21 | Liaon 0 0 0 6 27

ing

Sheng ;
20 | yang, 95 ' 1.4 56.2 | 505.

. Tomato WIN3 525 310 1.34 1 ]632 57.80 20.45 0.13
21 | Liaon 5 0 0 6 42

ing

Sheng ;
20 | yang, 50 ' 1.4 56.2 | 191.

. Tomato W2N1 75 262 1.34 1 ]632 57.80 20.45 0.06
21 | Liaon 5 0 0 6 58

ing

Sheng 7.
20 73 1.4 56.2 | 187.

yang, Tomato W2N2 300 254 1.34 1 | 6.32 57.80 20.45 0.10
21 . 0 0 6 13

Liaon 0




ing

Sheng
20 | yang, 95 1.4 56.2 | 231.

) Tomato W2N3 525 264 1.34 6.32 57.80 20.45 0.17
21 | Liaon 5 0 6 68

ing

Sheng
20 | yang, 50 1.4 56.2 | 275.

) Tomato W3NI 75 235 1.34 6.32 57.80 20.45 0.08
21 | Liaon 5 0 6 56

ing

Sheng
20 | yang, 73 1.4 56.2 | 457.

) Tomato W3N2 300 227 1.34 6.32 57.80 20.45 0.13
21 | Liaon 0 0 6 78

ing

Sheng
20 | yang, 95 1.4 56.2 | 826.

) Tomato W3N3 525 227 1.34 6.32 57.80 20.45 0.19
21 | Liaon 5 0 6 67

ing

Sub-u
20 | rban, | 115. | 39.7 15 19.0 | 1.9 60.2 | 132.

Tomato FP 750 167 1.40 144.00 24.16 19.66 [49]
21 | Beijin | 933 00 50 0 0 5 30

g

Sub-u
20 | rban, 11 19.0 | 1.9 60.2 | 72.8

Tomato R 300 167 1.40 144.00 24.16 11.33
21 | Beijin 00 0 0 5 7

g
20 | Sub-u Tomato R+DCD 11 | 300 167 1.40 19.0 | 1.9 144.00 24.16 60.2 | 41.8 9.46




21 | rban, 00 0 0 5 6
Beijin
g
Sub-u
20 | rban, Cabbag 80 19.0 | 1.9 59.1 | 373
FP 400 321 1.40 144.00 16.36 6.92
21 | Beijin e 0 0 0 5 5
g
Sub-u
20 | rban, Cabbag 66 19.0 | 1.9 59.1 | 13.9
R 225 321 1.40 144.00 16.36 4.62
21 | Beijin e 5 0 0 5 5
g
Sub-u
20 | rban, Cabbag 66 19.0 | 1.9 59.1 | 41.8
R+DCD 225 321 1.40 144.00 16.36 3.97
21 | Beijin e 5 0 0 5 6
g
Sub-u
20 | rban, 15 19.0 | 1.9 60.4 | 182.
Tomato FP 750 169 1.40 144.00 20.25 12.99
21 | Beijin 50 0 0 3 10
g
Sub-u
20 | rban, 11 19.0 | 1.9 60.4 | 119.
Tomato R 300 169 1.40 144.00 20.25 8.06
21 | Beijin 00 0 0 3 38
g
Sub-u
20 11 19.0 | 1.9 60.4 | 54.2
rban, Tomato R+DCD 300 169 1.40 144.00 20.25 4.85
21 00 0 0 3 6




Sub-u
20 | rban, Pakcho 12 19.0 | 1.9 654 | 45.1
) FP 120 140 1.40 144.00 25.48 2.09
21 | Beijin 1 0 0 0 6 4
g
Sub-u
20 | rban, Pakcho 19.0 | 1.9 654 | 44.9
) R 48 | 48 140 1.40 144.00 25.48 1.13
21 | Beijin 1 0 0 6 6
g
Sub-u
20 | rban, Pakcho 19.0 | 1.9 654 | 52.7
) R+DCD 48 | 48 140 1.40 144.00 25.48 0.94
21 | Beijin 1 0 0 6 1
g
Sub-u
20 | rban, 80 19.0 | 1.9 69.1 | 175.
Lettuce FP 400 123 1.40 144.00 10.31 5.53
21 | Beijin 0 0 0 7 88
g
Sub-u
20 | rban, 56 19.0 | 1.9 69.1 | 117.
Lettuce R 160 123 1.40 144.00 10.31 3.55
21 | Beijin 0 0 0 7 83
g
Sub-u
20 | rban, 56 19.0 | 1.9 69.1 | 83.7
Lettuce R+DCD 160 123 1.40 144.00 10.31 2.33
21 | Beijin 0 0 0 7 2
g
20 | Sub-u Tomato FP 15 | 750 129 1.40 19.0 | 1.9 144.00 19.35 62.1 | 130. 14.43




21 | rban, 50 0 0 7 74
Beijin
g
Sub-u
20 | rban, 11 19.0 | 1.9 62.1 | 72.8
Tomato R 300 129 1.40 144.00 19.35 5.57
21 | Beijin 00 0 0 7 7
g
Sub-u
20 | rban, 11 19.0 | 1.9 62.1 | 94.5
Tomato R+DCD 300 129 1.40 144.00 19.35 5.00
21 | Beijin 00 0 0 7 7
g
Sub-u
20 | rban, Cabbag 80 19.0 | 1.9 42.1 | 77.8
FP 400 174 1.40 144.00 26.17 4.28
21 | Beijin e 0 0 0 4 2
g
Sub-u
20 | rban, Cabbag 56 19.0 | 1.9 42.1 | 79.0
R 160 174 1.40 144.00 26.17 3.83
21 | Beijin e 0 0 0 4 7
g
Sub-u
20 | rban, Cabbag 56 19.0 | 1.9 42.1 | 744
R+DCD 160 174 1.40 144.00 26.17 2.17
21 | Beijin e 0 0 0 4 2
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