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Study on Cultivation Technique of Good Quality and High Output of
“Ninggi-vegetables 1 ”wolfberry in Warm Canopy of Facilities

LI Jiarrguo, MA Jinrping
(Research Institute of Wolfberry of Ningxia Academy of Agriculture and Forestry Science, Yinchuan Ningxia 750013)

Abstract: The use of warm canopy of fadlities, developing cultivation planted of “Ningqi -vegetables 1 ”w olfberry can ob-
tain higher economic benefits. Starting with the Physiological characteristic of “ Ningqi-vegetables 17 wolfberry, variety
characteristic, seedling, field planting, management of the fertilizer and water; pest control, plucking the vegetables and
pruning of “Ningqi-vegetables 1 "wolfberry w ere introduced.
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