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Table 3 The physicochemical properties of the manure mushroom residue
/g*em™3 /% /% /% pH EC/mS + cm ™!
CK 0. 258a 57¢ 30a 27b 1.11b 7.42 5.1
1 0.261a 64b 26a 38ab 1. 46ab 7.56 5.0
2 0. 255a 65b 25a 40a 1. 60ab 7.24 1. 82
3 0.214a 69a 25a 44a 1. 76a 6.74 4.9
L1z] 0.2~0.8 65~96 15~30 40~75 1.5~1.8 5.5~7.5 <2.5
P<20.05
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Table 4 The changes of nutrition contents in the pre-post fermentation
/% /% C/N /% /%
CK 46.3 35.2 1.73 2.15 26.8 16. 4 0.76 0. 81 1. 84 2.04
1 46.3 38.5 1. 95 2.21 23.7 17.4 0.76 0.87 1. 84 2.21
2 46.3 32.1 1.73 2.19 26.8 14.7 0.76 0. 94 1. 84 2.40
3 46.3 37.1 1.95 2.37 23.7 15.7 0.76 1.01 1. 84 2.44
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Table 5 The orthogonal design of mushroom residue in seeding
A B C
/kg+ m—3 /V:V C/N 35d 35d
1 3 4:1 25:1 0.182e¢ 0. 200d
2 3 3:1 30:1 0. 256b 0.252a
3 3 3:2 35:1 0. 245b 0. 216bc
4 4 4:1 30:1 0.274a 0.203cd
5 4 3:1 35:1 0.291a 0. 249a
6 4 3:2 25:1 0. 236bc 0.231b
7 5 4:1 35:1 0.209d 0.229b
8 5 3: 25:1 0. 238bc 0.211cd
9 5 3:2 30:1 0.208d 0. 200d
K 0.683 0. 665 0. 656 0. 668 0.632 0.642
K 0.801 0.785 0.738 0.683 0.712 0. 655
K3 0. 655 0. 689 0.745 0. 640 0. 647 0. 694
k1 0.228 0.222 0.219 0.223 0.211 0.214
k2 0. 267 0. 262 0. 246 0.228 0. 237 0.218
k3 0.218 0. 230 0.248 0.213 0.216 0.231
R 0.049 0. 040 0.030 0.014 0.027 0.017
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Effect of Transformation Promoter Addition on Processing Fermentation
of Mushroom Residueand Medium Optimization for Seeding

CHEN Shi-chang,ZHON Shtfeng, XU Ming-hui. SHAO Xiu-li
(Henan Agricultural Vocational College,Zhengzhou, Henan 451450)

Abstract: High temperature composting experiments were conducted using mushroom residue and adding the
proportion of urea and transformation promoter to study the effects of dynamical changes of temperature,the days of
fermentation, nutrition content, physicochemical properties. The optimal processing fermentation was obtained. And
then, the effect of different doses of water retaining agent for drought resistance,ration of carbon to nitrogen and the
substrate influence to seedling using orthogonal test was studied. The results showed that adding urea and
transformation promoter in mushroom residue extended the high temperature sustaining time, shortened the time of
maturity and improved the physicochemical properties. The treatment 3 with simultaneous addition of urea and
transformation promoter had the best effect in fermentation process. Compared with control, the sustaining time of
high temperature extended by 6 days, the time of maturity shortened by 7 days, the highest temperature increased
12°C. After the end of fermentation process,the treatments of total porosity,aeration,water permeability and holding
capacity and the content of N,P,K were improved, but the EC were too large and the C/N was too small. We obtained
the best combination was A, B, C; in tomato and pepper seedlings, that the quantity of water retaining agent for
drought resistance was 4 kg/m’ , V(mushroom residue) : V(Perlite) =3 : 1,ration of carbon to nitrogen was 35 : 1.
Key words: mushroom residue; transformation promoter;fermentation;nursery substrate
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