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Abstract: Twenty-one methods were used to treat the seeds of Cunninghamia lanceolata. The results indi—
cated that the germination rate was the highest by the method of soaking seeds with 25°C warm water for
1 hour reaching 28. 67% . The second high germination rate was 27.67% by soaking seeds with 40°C
warm water for 1 day. The lowest germination rate was 12. 33% by soaking seeds with 100°C boiling water
for 5 minutes. On the whole the method of soaking seeds with 40 “C warm water for 1 day was the best for
the seeds germinated fastest and sprouted tidily which was the best way of seed pretreatment of Cunning—
hamia lanceolata before sowing.
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(25 C) 4 .
( CK) 21 .
24 h 3 1, o
1 (4) : d
=100X2n/2(dn) d:
1 100 °C +5 s 8 80 °C +1 h 15 40 C +4 h d ]
2 100°C +1 min 9 60 °C +72 h 16 40 C +1h n. °
3 100 °C +5 min 10 60 °C +24 h 17 25°C +72 h (5) S (Gi) = z(Gt/Dt) % 4
4 100 °C +10 min 11 60 C +4 h 18 25 C +24 h
5 80 C +72 h 12 60 °C +1h 19 25°C +4h Gt Gt t Dt
6 80 °C +24 h 13 40 °C +72 h 20 25°C +1h
7 80 °C +4 h 14 40 °C +24 h 21 ( CK) °
Sin™" /X%
1.3 VX +0.5 o Microsoft Excel
2002 9 2002 10 2007 SPSS 18.0 .
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d 0
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(1) = () * 100% ( n: 40 C
N: ) 1d 25 C 1h
(2) 100 C 5 min
80 C 3d
R 2 25 C
(3) = 1 h.40 C 1d 100
S (dn) /Y. n d: d n §e 5s 100<C
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(%) (%) (d) (%)
100°C +5s 1 27.00% +0.05 13.67% +0.09 5.24 +0.62 19.24 +2.21 24.76 £0.46
100°C + I min 2 24.67% +0.02 13.33% +0.07 5.18 0. 85 19.68 +3.51 24.45 £0.79
100°C +5min 3 12.33% +0. 14 5.33% +0.13 5.99 +0.94 16.96 £2.58 12.32+1.42
100°C + 10min 4 14.00% +0.07 7.00% +0.03 5.61+1.11 18.24 +3.24 12.29 +0.48
80°C +3d 5 13.33% +0.08 3.33% +0.02 7.50 £1.32 13.64 £2.64 10.25 £0.46
80°C +1d 6 20.00% +0.02 9.33% +0.05 5.92 +£0.71 17.03 +1.91 17.73 £0.46
80°C +4h 7 22.33% +0.01 7.00% +0.06 6.62+1.04 15.37 £2.58 18.07 +0.41
80°C +1h 8 21.00% =0.08 9.33% +0.08 5.59 +1.16 18.42 +3.91 19.08 £0.69
60°C +3d 9 23.00% =0.10 12.67% +0.08 4.79 £1.73 22.96 +8.81 24.32 £0.71
60°C +1d 10 24.33% =0.05 16.00% +0.04 4.45£1.73 22.87 +8.81 29.76 0. 65
60°C +4h 11 24.33% +0.06 13.67% +0.05 5.48 £0.31 18.30 +1.01 22.4+0.69
60°C +1h 12 22.33% +0.07 15.67% +0.06 4.06+0.72 25.25 +4.96 29.03 £1.03
40°C +3d 13 22.33% +0.03 8.67% =0.04 6.01 £0.34 16.66 +0.95 18.32 £0.22
40°C +1d 14 27.67% =0.03 21.67% +0.02 3.72 £0.12 26.91 £0.87 38.19 £0.46
40°C +4h 15 23.67% =0.05 10.00% +0.03 5.54 £0.20 18.08 +0. 65 20.88 £0.39
40°C +1h 16 24.67% +0.02 9.33% +0.09 5.50 £0.97 18.57 +3.24 22.19+0.36
25°C +3d 17 23.33% +0.12 9.67% +0.13 6.13 +0.69 16.44 +1.76 20.11+1.29
25°C +1d 18 21.33% +0.04 15.67% +0.04 4.24 0. 15 23.63 £0.83 26.8 +0.56
25°C +4h 19 19.00% 0. 05 13.00% +0.03 4.40 £1.08 23.76 £6.31 20.23 £0.27
25C +1h 20 28.67% =0.03 11.00% +0. 10 5.57 0. 86 18.23 £2.67 25.79 £0.38
( ck) 21 21.67% +0.01 15.00% +0.05 4.66 +1.44 23.17 +8.43 24.56 +0.69
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5s N N 3
5.33% . -1.33%.0.58 d- =3.93  0.20; 40 C F Sig.
1d N 0.198 20 0.010 2.456 0.007
. . 0.169 42 0.004
0.367 62
6.00% +6.67% + —0.94 d.3.74 13.63; 25 0.261 20 0.013 3.743 0.000
C 1h . 0.147 42 0.003
0.408 62
A A 6.810 20 0.341 3.161 0.001
7.00% « —4.00% -0.91 d. —4.94 1. 23, 4.525 42 0.108
11.335 62
d 49.219 20 2.461 2.949 0.002
s s . 35.049 42 0.835
3, 3 84.268 62
748.247 20  37.412 2.467 0.007
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4 ( )
F S
35.587 3 11.862 1.484 0.233
272.000 3 90.667 6.450 0.001
14. 657 3 4.886 5.519 0.003
173.749 3 57.916  3.455 0.025
2.706 3 0.902  2.793 0.052
109. 184 3 36.395 4.552 0.008
323.563 3 107.854 7.672 0.000
19.842 3 6.614 7.471 0.000
247.339 3 82.446 4.918 0.005
4.365 3 1.455 4.506 0.008
327.828 41 7.996
576.354 41 14.057
36.296 41 0.885
687.325 41 16.764
13.237 41 0.323
42 117.257 48
19 254.661 48
1441.675 48
19 845.644 48
867.295 48
5 ( )
F Sig.
35.587 3 11.862 1.498 0.234
272.000 3 90.667 6.649 0.001
14. 657 3 4.886  6.377 0.002
173.749 3 57.916 4.348 0.011
2.706 3 0.902 2.977 0.046
109. 184 3 36.395  4.595 0.009
323.563 3 107.854 7.910 0.000
19.842 3 6.614  8.632 0.000
247.339 3 82.446 6.190 0.002
4.365 3 1.455 4.802 0.007
74.380 9 8.264 1.043 0.429
* 140. 005 9 15.556 1.141 0.364
11.778 9 1.309 1.708 0.128
261.125 9 29.014 2.178 0.051
3.543 9 0.394 1.299 0.276
253.449 32 7.920
436.348 32 13.636
24.518 32 0.766
426.200 32 13.319

9.695 32 0.303
42 117.257 48

19 254.661 48
1441.675 48
19 845.644 48

867.295 48
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