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The Application Effects of Mushroom Residue for Pepper Seedling

XU Ming-hui LIANG M ing-qin
(Henan Vocational College of Agriculture Plant Science Department Zhengzhouw Henan 451450)

Abstract; With decomposed mushroom residue as experimental material, a pepper seedling experiment was tested to stud-
y the compound substrate properties of mushroom residue and peat and vermiculite in different proportion(V/ V). The
results showed that the compound substrate properties with the addition of mushroom residue at rate of 10% to 70%4
and vermiculite and peat were similar to CK (mushroom residue 70% and vermiculite 30%). Furthermore, the mwm-
pound substrate application effects in different proportion for pepper seedling showed that T4 treatment (mushroom resi-
due 0% and peat 20% and vermiculite 30%)and T3 treatment(mushroom residue 70% and vermiculite 30%)were the
best.

Key words: mushroom residue; substrate; pepper; seedling
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Screening of Alfalfa for Vegetable Use in North

MA Feng-jiang, DU Guijuan, YANG Shu
(Institute of Animal-husbandry and Herbage Technology, Liaoning Academy of Agriculture Science Shenyang Liaoning 110161)

Abstract; The 10 alfalfa varieties with cold resistance, drought tolerance, and pest resistance were preliminary screened.
According to the further experiments, many indexes such as protein, dietary fiber, palatability, regeneration propertys
production performance, etc. were tested and compared, and Gongnongl and Longmu801 were selected. Gongnong and
Longmu801 were the proper alfalfa varieties for vegetable use in north because of their high edible value and good pro-
duction performance.

Key words: alfalfa; vegetable use; screening; nutrition characteristics
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