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B RMEERBIERANIE

1 SEH

ASCAFHLE T8 DR FOKMIRE AR P AP SRk . P B . PR R B A . B EOR . R
K Ja BB R A P R R
AR A Y o SR RORAE DR YN X e A 7

2 MMsIAxH

TN H AT R P 2 SO RS 51 A R AN R AR AR . oA, s H AR 51 SO, A%
H XS B R RRAR TS FH T AR SO o ANV HRE 51 SO, e oA CEUAE BT A B B0 38 FH T A S0«

GB 4404.1 MREEWMT

GB/T 8321 (AT EM4Y)  AZjH BRAL A

GB/T 15063 HE& LR

NY/T 496  JER}EELAE R #ER] )

NY/T 849 F K= HBIAEGHEOR %A+

NY/T 1655 i B e b 1A 1 FH 7 U]

3 ARIBFENX

N HIARE A E SOE T A S
3.1

R IHFEEK sweet—waxy maize as fresh food

DU WSCPL 2 A S A A T 6 B im0 R8s H B EIRG oK o
3.2

wmEAfEH transplant during seedling stage

FEERL A O AT R T B 1, 358 2 oK B = A K R AR 2K ) — M E i R
3.3

E#E direct seedling

T ALITEL, HEHEMZKH.

4 FPEHEEESK

4.1 FEHIMEER

NAGF4A NY/T 849 sk,
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4.2 TBEH
TR IR EAE 20~25 cm,  HM35-P4H, HERETT(E, HIELR, BE&AHR

(¢,

MIEERE . FERTEEH

()]

A MEEE

B FOKRIEART 3200~3500 #£/667 m’; FK T KIEATE 3500~4000 #/667 m’.
52 =8

F EOKEEREF= & 1000 kg/667 m* LA b FK B KEEFE & 1000~1200 kg/667 m’.
.3 EEHN

B RFEEL 3000~4500 f#/667 m’; F R oK HFEAL E 300~350 g, K E oK EUEEEE E 350~400 g.

()]

6 FHIERA

6.1 PRETE
I 3k 2 ) o 25 BT 1) 9 5 54, S AN TR 2R A L AN [ B 1 e e K S b 3R AT B B B, SR AR -
a) FIMEE. Ak AN T 500 m.
b) IFIARE S B TRIRE S AL A ZE AN T 15 Ko

6.2 BRI

6.2.1 =th

2 18~25 cm, =28, &7 10~15 cm, ZB% 160 cm, [8]F% 40 cm, ZEHFEE, + 355 Hh
LS/

6.2.2 4
ENZ, B AEHIEAK, NAEE. HkEEy, T RmRARK.
6.3 &

6.3.1 ML
3PS A AT S R O O P SR K R ROR
6.3.2 MFREEK
P 7 BN ArGB 4404, THER .
6.3.3 FhFRIE
FEAT R FH FFErGB/T 8321 BESRIFIFNACT], AL & ARG T KA.
6.3.4 BWHE

2
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IR E MM, WBERM. Sk, AMEL 0~1.5 kg/667 m’; E#%, 2~3ki//, H

ME1.5~2.0 kg/667 m’»

6.3.5 IBFhETE)

WRIEAFREF T30, Wi A A

a) MR FIORA2H ) =3 H N AN A R R A v, % R R e S
s KERFAESH T A9 H EAIE RSN A S A & 1, K BHL IR IR o S e AR

b) Eff: HFIKM2LH MUEAH LA, KEHRSOEHE:; KIOKRESH MU%EIH B4), KEHIHR
B3

6.3.6 {THREE

A] K A5 AT PR MR B T8 AT R . SEATREAMAE R, SFI94THEO. 6 me FREHO. 30~0. 35 m. REUTE A
ATFRIERS, KAT0.7 m, /MT0.4 mo PEEEO. 30~0. 35 m,

6.4 RERERE
6.4.1 BERLAER N
KT HEAL JE U o S48 LA HLEHLERIE . AHLIE A, HIE a5 . AERIRIRT & NY/T 496 2 GB/T
15063 AHK 2K .
6.4.2 HERRERE

4% (N) 15~17.5 kg/667 m” (UlR&32~38 kg/667 m’) , WAL (P,0.) 6~7 kg/667 m" (hnit
EIRE549~58 kg/667 m’) , HAE (K,0) 7.5~8.5 kg/667 m” (HIBLFREN15~17 kg/667 m’) .

6.4.3 Epo

FEAE T HANE S5 B BRAETRIE, LTS S 2K HLAE A E1000~2000 keg/667 m’, Ji_b45 %
HARE (15N-15P-15K) 20 kg/667 m*{E NIEAE . A HLACLER AT S0 0iE, AL AEAE A28 5 7% A 2% it
By it T/

6.4.4 HAE

FORAESIH ~6M Iy, PRIE AT #I IS, F U5, HE S SRR %A S (WIREK3~4 ke/667

m) .
6.4.5 FEBO

R\ O H Crf W15~ 16 AR A, 31 7Ca0E T47 18], B & 5 SR E 50 %A A4 (AR & 15 kg/667
m’, 45 BHIESHE10 kg/667 m') .
WERAET20K, AMNAEF 2= EE

6.5 IKSIEIR

KR Jr B VA B HE K B T5T o v 00 FE B, b Y] (ORI seEsiAnesc i) +2uf (h
UMD BRI ANEK S, BRIV
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6.6 HE)EE
6.6.1 [8), EHREE

BRI S, E3M R E o fE4AM ~ B 5E By, MR 35 55 ™ E ] od S IR L 8 E B
F%% “ﬁ\ 55\ ;JL_\‘” ﬁ’ T\%J;{igﬁgﬁio yiqﬁ)aﬁﬂq?TKINZW\’ i\tlzé?ﬁg‘%o

6.6.2 HLERBE

(] F i S R PR B . B B 4G A PR AT AR B AR
6.7 FEFRHERIA
6.7.1 FERHEFE

6.7.1.1 TEIHHE: I, KPR, SONI, BB, 22BN,
6.7.1.2 FHEHFE., FRIE, FHhdaok, Rihss,

6.7.2 BriaRN

Wexy “HPINE, ZEPRT WIEN, nssfopiie, ARG, SEmEbG, BEE
BN I B R o AR A SR A ZG A R RO TR L

6.7.3 RZGFEREN
PR 24 4k FH NG P™ B R ATGB/T 8321 (A #B40) HIER.

7 RUL

7.1 BREBRYARIE

AR I 22 I TR AR €0 S AR € B R WA T

a) P22 I R) I o — R B AR ROK BLAE L 22 35080 J5 22~ 25 KR MK

b) MEREB AW FAE S B TOKBERE T T A F A 25, (BN 22 80 0 AN R 1) — 2 I R AT
KL

c) MEREEEFIWTE . MERR SO0 I TOKAUH A, b )a TOKIUBH E B OARIR, T A
THRAR R, AT teR A

7.2 KWL

NAETE R B RS, SRS e A — e R o SRS AN T b THTHE 5, B O P oo XUk, 3
G SRFELE ml N R K2R, SN ARG K o i AR
8 XiGAiE

8.1 4FrIIgUL
43285 OB HE R v, AT IRUSON R o o K BRSO 43 285 F SR AR A T4 A, A AN A, PR SR AA K
8.2 T4 RiER

4
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— R A FETY , VS FEIR FE4EFRAE 0~5 °C, MHXHBE 85 %~90 %, 24 F KA O EIKT 5 C
B, BUSER At fe, A EMRLAETE 0~5 CHREEMHAT
8.3 Mm%k
8.3.1 BE#MI

AR E A AT R AT RS R A R B A SRR AR, P i R NY /T 165511
ME AT -

8.3.2 BAX%EFfrR

8.3.2.1 Wb pRIREE A LR FbR. bk, BRI AEER .
8.3.2.2 JUAMBRREE AR, AR S B HA R H S S

9 AR
9.1 RAAENIZFE

W HFE AR R HL AR5t NSEE R, ARREART oA MR AR 3R
SERE . WEME. MiZh. MEILSE. MiZGicst. MEACICSN B EANIC S AR L . (IR A RR. R ORED.
e, W7 BRSNS R

9.2 WEKIER

ek 51 T NS BRI R GRS, AR RICE R 1@l K Hit B () BSOS R .
9.3 MR

Rl 47 57 ARSI S FORRE S 5%, ARERFERT A, Hha. . R REER.
9.4 TFEEWICRE

Arfif 61 5T AN SIS TOK a5k, BAEAA O SRy 20 N H R ()RR . @ 1) A4

. FEHICREER.
9.5 HEICER

B TR 4 HUS FOR MBS IER, BRT G TR . B, 2500, WHAL. A Bedi. T
SR BREER.

9.6 {R¥FEYIE]

AR EB AR IR, G AR RIEE S A BSRHER, IS AR T
IS 24 PAZR o B BT BRI A, R IER I AR B b, I I EE A e A .



DB4403/T XX—XXXX

2 £ X M
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[3] GB 15063 HE&HEkl

(4] NY/T 496 JEk}&ERATHEN @l

(5] NY/T 849 T K=HuIIREH A KA

[6] NY/T 1655 @ f5ebr ik e H i)
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