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Control Methods on Nitrate Content of Facilities Vegetables under Soilless Cultivation

U Werrke YANG Qi-chang
(Institute of Environment and Sustainable Development in Agriculture Chinese Academy of Agrcultural Sciences Key Lab. for Agro-

Environment and Climate Change Ministry of Agrculture Beijing 100081)

Abstract; The nitrate control methods progress of fadlities soilless culture were summarized, based on progress of the
proposed China should comply with development direction of the Intermational facilities horticulture, exert great efforts in
developing vegetable soilless culture technology of conformity with the national conditions, to meet the needs of modern
agricultural development and sodal needs of high-quality vegetables, ensure food security of urban and rural residents,
solve problem of resource and environment of the facilities vegetable soil cultivation.
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