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Abstract: Taking the chickpea (Cicer arietinum 1.) cultivar Longying 1 with good comprehensive
performance as the control, the multi—point comparison experiment was carried out on five resource materials
with excellent comprehensive characters and high yield. The results showed that Zhangying 5 and Zhangying 7
had higher yield than longying 1. The experimental site of Yongfeng Village in Wujiang Town increased
production by 17.65% and 20.00%. Xindun town increased production by 20.28% and 16.00%; The increase in
Huazhai Township was 11.55% and 16.34%. Correlation analysis of traits showed that there was a significant
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positive correlation between yield and grain weight per plant, and a significant negative correlation between
grain number per plant and 100—grain weight. The comprehensive evaluation value(D value) of Zhangying 7 was
0.808 5. Zhangying 5 followed with 0.664 1. The two materials had better yield and were suitable for planting in
Hexi Area. Comprehensive analysis showed that the five chickpea materials had the best overall performance in
Yongfeng Village, Wujiang Town, among which the yield of Zhangying 5 and Zhangying 7 was higher than
3 400 kg/hm?, and the yield increased significantly. These two cultivars could be used for production test,
demonstration and promotion, and screening, identification and evaluation of multiple cultivars in this area. The
overall yield of the test site in Xindun Town was medium, and the yield of Zhangying 5 and Zhangying 7 both
reached more than 3 000 kg/hm?, indicating that some cultivars could be selected and planted in XindunTown
under climatic conditions. The low yield of experimental sites in Huazhai Township indicated that chickpea was

not suitable for growing in this area.
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