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2
Table 2

The content of available nutrient in different organic fermentation substrate

Total porosity/ %

Available N/mg « kg—!

Available P/mg + kg—!

Available K/mg * kg—!

Substrate  Mid-fermentation ~ End-fermentation ~ Mid-fermentation ~ End-fermentation =~ Mid-fermentation ~ End-fermentation =~ Mid-fermentation End-fermentation
T1 83.1bB 72.3bCB 1417.7bB 1 110. 0abA 971. 7¢BC 1 101. 3cdeBC 13 089. 0bB 15 541. 7aAB
T2 82.3bB 71.7¢BC 1 278.3¢CD 1 079. 0bcAB 942. 7cdC 1 047. 3deC 12 371. 3cB 14 927. 7beBC
T3 86. 6aA 72.2bCB 1 184. 0eE 972.0dC 928.0dC 1 174. 0bcAB 12 597. 3bcB 9 508. 0eE
T4 85. 3aA 70.5dCD 854. 0gG 834.0fD 981. 0beBC 1 200. 3abAB 9 287.0dC 15 441. 7abAB
T5 85. 2aA 77.6aA 1 494. 3aA 1 125. 3aA 817.7¢D 1 142. 3bcAB 15 362. 3aA 15 915. 0aA
T6 82.4bB 72. 1beBC 1 288.7c¢C 1 050. 3cB 978. 7TbeBC 1039.7eC 13 002. 3bB 14 685. 0cC
T7 70. 6cC 69. 7deD 1 228. 3dDE 966. 0dC 1 018. 0abAB 1 263. 0aA 9 527.3dC 10 370. 3dD
T8 82.8bB 73.2bB 857. 3gG 826.7{D 1051. 7aA 1 211. 0abAB 9 009. 7dC 9 438. 3¢E
T9 71.7cC 69. 0eD 975. 3fF 916. 0eC 947. 3cdC 1 119. 0cdBC 9 156. 7dC 9 510. 0eE
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The Effect of Different Organic Wasted as Eco-organic

Soilless Cultivation Substrate

CAO Yune' ,MA Shuang-yan’ , HUANG Xue-chun'
(1. College of Agriculture, Ningxia University, Yinchuan, Ningxia 750021 ;2. Agricultural Development Office of Helan, Yinchuan, Ningxia

Abstract: Taking the corn stalks, mushroom residue, chicken manure, clover, cow manure, rice husk as the main

fermentative resources of eco-organic soilless cultivation matrix, the unit weight, total pore space, organic matter,

available nitrogen,available phosphorus,available potassium were determined in the middle of fermentation and after

fermentation. The results indicated that it could accelerate the ferment speed and had a proper pH, EC,C/N, volume

weight and total porosity, also had higher organic matter, available N, available P, available K. Among nine of

cultivation matrix formula,the treatments of T1,T2,T3,T5 and T6 were all relatively more suitable for cultivation

and could be applied directly to the production.
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