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Abstract

In order to investigate the relationship between cold resistance and cotton yield and fiber quality,
this study was carried out. Through the determination of malondialdehyde and soluble sugar of 6
cotton varieties after cold injury at 4°C, the cold resistance of different varieties was analyzed. The
yield and quality characters of 6 cotton varieties were identified in the field, and the relationship
between cold resistance and yield and fiber quality of 6 cotton varieties was analyzed. The results
showed that among the six cotton varieties, S1, S5 and S2 had the best cold resistance, and S5 had

SEAERE

XESIFH: WA, BRI, #iImE, A, R, o0k, BEERK, 4008 6 MRIER AT BTA T SRR E
A ANkAL2E, 2024, 14(1): 35-39. DOI: 10.12677/hjas.2024.141006


https://www.hanspub.org/journal/hjas
https://doi.org/10.12677/hjas.2024.141006
https://doi.org/10.12677/hjas.2024.141006
https://www.hanspub.org/

WERR %

the best comprehensive characters such as yield and fiber quality.
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Figure 1. Malondialdehyde content of 6 varieties
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Figure 2. Soluble sugar content of 6 varieties
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Table 1. Yield and quality traits of 6 tested varieties
& 16 Ml M MM R IR

s il 44 7 HELHE(®Q) AK(%)  BfiE(kgimu) BRI (mm) 5% (cN-tex ) ik

S1 6.1 43.48 166.23 30.41 29.77 4.95
S2 4.94 42.18 115.64 31.47 32.82 4.13
S3 5.12 47.13 154.53 27.79 28.85 4.24
S4 541 43.55 150.19 32 32.95 45
S5 5.83 43.82 139.63 29.9 30.62 4.35
S6 5 40.65 115.23 29.22 28.92 3.94

B 1A, 6 MR B KN ST, 6.1g, S2 f/)h, N 4.949: KA S3, N 47.13%,
WIKHI N S6, 40.65%, AR~ Bk A S1, ik 166.23 kg/mu, KA S6, 115.23 kg/mu, 214§ 5
B S5 R: FE K& KN S4, 32 mm, AN S3, R 27.79 mm, 58 /15 1)} S4,32.95 cN-tex %,
ZMN S3, KA 28.92 cN-tex *, T w FEAE IR IFII N S6, 3.94, %A S1, 4.95.
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