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Development Trend and Suggestions for Utilization of
Wheat Varieties in Henan Province in 2014
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Abstract: The climate conditions and the performance of wheat varieties grown over a large areas
in Henan Province during 2013—2014 were investigated and analyzed. The result showed that the
climate conditions of this year were favorable for the growth and production of wheat, but it
limited the identification of diseases,lodging resistance and maturity of wheat varieties. Based on
the perennial climate characteristics in Henan province, we presented the issues of consideration
for the utilization of wheat varieties, predicted the development trend of some varieties, and
introduced the characteristics and cultivation technologies of some new varieties.
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