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The Main Cultivation Techniques of Tartary Buckwheat Vegetable in Greenhouse

LI Jing
(Academy of Agricultural Sciences,Xichang College, Xichang,Sichuan 615013)

Abstract: The key technology of tartary buckwheat vegetable cultivation in greenhouse included soil preparation, apply

fertilizer and water management, pest control and shed temperature and humidity control were discussed,in order to

provide reference for tartary buckwheat food production in facilities.
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