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Cultural Technique of Strawberry in Jiangxi

WANG Ting' »HU Liang’
(1. Civil Engineering and City Developments of Jiwjiang University, Jiujiang, Jiangxi 332005;2. Service Center of Jiujlang University, Jivjiang,

Jiangxi 332005)

Abstract: This article has carried on the detailed elaboration in view of the strawberry cultivation each technical link.

Introduced the variety choice, the seedling cultivation, introduced with emphasis the strawberry cultural technique,

includced the habitat choice, entire, the field planting, plant disease prevents and controls, at the right moment recovers

and so on,in order to provide the technical reference of the high production cultivation in strawberry.
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