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Table 1 Basic physical properties of tested sand

YT SRR SR S o S8 A X VD B R PR A omw BB KR MU
_ . . — . - Unit weight Specific weight — Total porosity Macroporsity ~ Mini-porosity
HW?WJEHE?’TE"J%?%@,ﬁﬁﬁ:ﬁﬁ*ﬂﬁﬁﬁﬂkﬂfﬁﬁﬁ\ /kg+ cm™3 /kg + cm™3 /% /% /%
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Table 2 Basic chemical properties of tested sand
q EC WA TR AL 28 E £ CaZt Mg?+
P /mS e+ cm~!  Available N/mg « kg=! Available P/mg » kg1 Available K/mg » kg=! Total N/g+ kg1 Total P/g+ kg=! Total K/g« kg—! /% /%
7.38 6. 62 36. 40 0.62 49. 99 0. 39 0. 09 1.68 5. 66 2.25
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Table 3 Nutrient solution formula of macroelement concentrations and microelement concentrations
JGZE Element N P K Ca Mg Fe B Mn Zn Cu Mo
¥k J# Concentration/mmol « L—1 10 1 7 1.5 0.75 3 0.5 0.5 0. 05 0.02 0.01
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Fig. 1 Dynamic changes of N content in bell pepper
each organ in different growth periods

2.1.2 AAEUREEIIZLAL  HE 2 ATLE SR
WA B B e A F W R ST R ERE RSO
AR fl e B, ol T B K P T RH AR B B 2E 25 2k, Y
SETETT P30 28 A SRR AR AR R e 5 Bl 22 3 Rk o T
HUARR AR, T TRURBGY, RELERBTERERT, W
AR AN OB Tl SR SEHE R AR 5 B B R AR R IR
/). MRS BRRLE T TRUT B 0 ok, SHUA
BIRERENAEFAE R, 2R MR LR, RE
SRR AR AR SRR B R R . 7 R 3 Rl , 25
ERRREEIO RN, RARLHERREERA TH
PREERPLRE .

2.1.3 HAAVEMEREISEML mIE 3 AL IHAURZE
R A BRI B R/ R B R TAUT B iR

045
040 N
035
< 030 f B A
ﬂfﬂg 025 2
¥S 020 N
Ay

0.15 @ g - \

010 | = %

0.05 N 2
0.00 ZN 2

UIHFRE TIRARIR T IRUSE SRR PUBEniath
A E

Different growth periods

B2 #HEARAETFHESRERSEITEL
Fig. 2 Dynamic changes of P content in bell pepper

each organ in different growth periods
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Fig. 3 Dynamic changes of K content in bell pepper

each organ in different growth periods
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Fig. 4 Dynamic changes of Ca content in bell pepper

each organ in different growth periods
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Fig. 5 Dynamic changes of total Mg content in bell pepper

each organ in different growth periods
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Fig. 6 Dynamic changes of nutrient content in bell pepper

root in different growth periods
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Fig. 7 Dynamic changes of nutrient content in bell pepper

stem in different growth periods
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Fig. 8 Dynamic changes of nutrient content in bell pepper

leaf in different growth periods
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Fig. 9 Dynamic changes of nutrient content in bell pepper

fruit in different growth periods
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Research on Nutrient Absorption Pattern of Sand Cultivating Bell Pepper

MAO Xin-ping,GAO Yan-ming, LI Jian-she
(College of Agricultural,Ningxia University, Yinchuan, Ningxia 750021)

Abstract : Taking ¢ Taiyanghong 35-13” bell pepper and Tengger desert sanel as materials,the absorption law of nitrogen,

phosphorus, potassium, calcium and magnesium nutrient by bell pepper plant were studied. The results showed that the

N,P,K,Ca,Mg levels in bell pepper body changed along with the organs and growth period varition. Bell pepper in the

entire growth period, nitrogen and phosphorus content in each organ in order as:leaf > fruit>>stem > root; potassium

content in order as:leaf >>stem>>fruit>> root;calcium content in order as:leaf >root>>stem™fruit; magnesium content
was as follows:leaf™>stem>>root>fruit. Nutrient content in root,stem and leaf blade was K>>Ca>>Mg>N>P;Nutrient

content in fruits was K>N>Ca>>P>Mg.

Key words: sand cultivates bell pepper;nutrient absorption rule;nutrient content
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