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Study on the Seed Bearing Rule of Vaccinium uliginosum L. Based on the Environmental Factors
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Abstract Through the investigation on germplasm resources of the Vaccinium uliginosum L. from Greater Higgnan Mountains to Heihe region

(1. Forestry Research Institute of Hei-

and Xiaoxingan Mountains, to understand the status of wildlife resources. Based on distinguish of the characteristics including morphology,
density, yield, habitat and phenology of V. uliginosum L. , the effect of environmental factors on the fruiting regularities of V. uliginosum L.
was found. The average single tree seed yield increased with the increase of the canopy density and the height, and the decrease of the density.
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