Subject: TextCtrl not working
Posted by guido on Tue, 26 Jun 2007 14:46:07 GMT

View Forum Message <> Reply to Message

Hi,

| need word wrap in a dialog of my app,

so | changed a LineEdit to a TextCtrl in layout editor.

That doesn't work. The ctrl frame shows garbage, i.e.
random content from some other visible window. So window
refresh somehow doesn't work. What am | missing here?

| attached a sample app. That's not the actual app I'm
developing right now. Just a toy app | did for learning
some time ago, which | modified for confirming the problem.

Guido

File Attachnents

1) Neat pad. zi p, downl oaded 530 ti nes

Subject: Re: TextCtrl not working
Posted by mirek on Tue, 26 Jun 2007 15:10:05 GMT

View Forum Message <> Reply to Message

DocEdit.

TextCtrl is just a common base for DocEdit and LineEdit, it does not work alone.

Subject: Re: TextCtrl not working
Posted by guido on Tue, 26 Jun 2007 16:26:41 GMT

View Forum Message <> Reply to Message

luzr wrote on Tue, 26 June 2007 17:10DocEdit.
TextCtrl is just a common base for DocEdit and LineEdit, it does not work alone.
Alright then - works.

| tried a RichTextCtrl, but it refuses to become editable.
Also it uses a huge font, which I try to override like so:

dlg.method.SetQTF("[=2 " + recipetable.Get(0, 4).ToString() + "1");
dlg.method.SetEditable(true);
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dlg.method.ClearModify();

But all that is being ignored.
Well, DocEdit works for me. So it's all good for now.

| have attached screenshots of my app's main window and the dialog in question.
Left side are the sqglite database views.

Right side is the chosen recipe composed into RichTextView.

It's a cooking recipe database, if you haven't figured.

Guido

File Attachnents

1) caterdl g. png, downl oaded 670 tines
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m Bezept bearbeiten —

Titel: Claudias Madeleines
Foto
Untertitel:
Zutaten Servings: |4 -
Menge Einheit Zutat (]
175 Gramm Zucker
3 Eier _
75 ml Milch
240 Gramm Mehl |
1/2 Teel. Backpulver
1 Prise Salz —
[+
Vorbereitungsdauer: Garzeit: Schwierigkeit: | Mormal w
Zucker und Eier schaumig rdhren. Milch zufigen und weiterrihren.
Dann Mehl, Backpulver, Salz und geschmolzene Butter unterrihren.
Zum Schluss mit Vanillezucker, Bittermandeldl oder geriebener
Orangenschale aromatisieren. In die Madeleineform geben und kurz
ruhen lassen (5 Minuten). Den Ofen auf 200° C vorheizen (Umluft
190" C). Madeleines ca. 10 Minuten backen. Diese Zeitangabe
bezieht sich auf Mini-Madeleines (1 Silikonform mit 30 Madeleine-Mulden).
Mormale Madeleines ca. 15 Minuten backen. Nach dem Backen sofort
aus der Form nehmen und auf einem Rost abkihlen lassen.
Quelle: Claudia Schmidt
Kategorien | Frankreich | Kuchen | Ofen | |
‘ Abbrechen ] | Ubernehmen

2) caterapp. png, downl oaded 663 tines
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Datei Bearbeiten Einstellungen Hilfe
Title
ES e e Claudias Madeleines

Gemise-Raita
Konservierte Zitronen

Sauerteigwaffeln TR ) Zutaten
1 3 175 Gramm Zucker
' k. BE Eier
' 75 ml Milch
| 240 Gramm hMehl
1/2 Teel. Backpulver
1 Prise Salz
90 Gramm Butter

Vanillezucker, Bittermandeldl oc
geriebene Orangenschale nach |

Zubereitung

Zucker und Eier schaumig rithren. Milch zufiigen und weiterrithren
Dann Mehl, Backpulver, Salz und geschmolzene Butter unterrithrer
Zum Schluss mit Vanillezucker, Bittermandeldl oder geriebener
COrangenschale aromatisieren. In die Madeleineform geben und kur
ruhen lassen (5 Minuten). Den Ofen auf 2007 C vorheizen (Umluft
1907 C). Madeleines ca. 10 Minuten backen. Diese Zeitangabe
bezieht sich auf Mini-Madeleines (1 Silikonform mit 30 Madeleine-h
Normale Madeleines ca. 15 Minuten backen. Nach dem Backen sof:
aus der Form nehmen und auf einem Rost abkithlen lassen.

Quelle: Claudia Schmidt

Category (A
Einmachen
Frankreich
Geback
Gemise
Indisch [

Kategorien: Frankreich, Kuchen, Ofen

Fertig

Subject: Re: TextCtrl not working
Posted by mirek on Tue, 26 Jun 2007 17:40:58 GMT

View Forum Message <> Reply to Message

[quote title=guido wrote on Tue, 26 June 2007 12:26]luzr wrote on Tue, 26 June 2007
17:10DocEdit.
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TextCtrl is just a common base for DocEdit and LineEdit, it does not work alone.
Alright then - works.

| tried a RichTextCtrl, but it refuses to become editable.
[quote]

To edit rich texts, use RichEdit. It is too big to be included in CtrlLib - it is in separate package.
Quote:

Also it uses a huge font, which I try to override like so:

Try the Zoom parameter... (SetQTF).

Mirek
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