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Effect of Liquid Seaweed Manure on Vegetable Yield and Quality

WU Yong*peil, WU Guang*binl, LI Shao—bo's YE Qing— rongz, WEI Xue*ying2

(1. College of Bio— Engineering, Jimei University, Xiamen 361021; 2. Agricultural Bureau of Jimei District, Xiamen 361021)

Abstract The seed dipping and foliage test on some vegetable with liquid seaweed manure prepared by acid— degradation and enzyme

degradation showed that the liquid seaw eed manure coulcl enhance seed germination rate, pomote crop grow th, increase production and

improve quality. The liquid seaw eed manure increased yield by 10% to 147 % and raised seed germination rate up to 12%, the content

of total sugar, vatamin C and chlorophyll were increased.
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