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Fig.1 The variation of temperature of fermentation substrate
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Fig. 2 The variation of pH of fermentation substrate
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Fig. 4 The variation of C/N ratio of fermentation substrate
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Fig. 5 The density of fermentation substrate
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Table 1 Available nutrient content in different organic fermentation substrate
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Fermentation substrate % EFhIf} BB B R BB B R BB B R R
Mid-fermentation ~ End-fermentation =~ Mid-fermentation =~ End-fermentation ~Mid-fermentation =~ End-fermentation =~ Mid-fermentation ~End-fermentation

AlB1 83. 1laA 72. 3aA 1 494. 3aA 1 125. 3aA 978. 7bB 1 174. ObcABC 13 089. 0aA 15 915. 0aA
AlB2 82. 8aA 72. 3aA 1 417. 7bAB 1 110. 0abAB 977. 0bB 1 142. 3bcBC 13 035. 7aA 15 541. 7bAB
Al1B3 82. 3aA 72. 1aA 1 395. 0bB 1 079. ObcAB 975. 0bB 1 101. 3¢C 13 002. 3aA 15 375. 0bB
A2Bl 71. 7bB 70. 5bB 1 288.7¢C 1 050. 3cB 1 051. 7aA 1 263. 0aA 9 527. 3bB 10 370. 3¢C
A2B2 70. 9bB 69. 7bcBC 1 228. 3dC 972. 0dC 1 018. 0abAB 1 211. 0abAB 9 323. 3¢BC 9 910. 0dD
A2B3 70. 6bB 69. 0cC 1 278. 3cdC 966. 0dC 1 001. 3abAB 1 200. 3abABC 9 243cC 9 874.7dD
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Inoculating Effects of Different Microorganism Agents on Composting of
Agriculture Wasted-organic Matter

CAO Yun-¢', YONG Hai-yan® , ZHANG Zhen-xing'
(1. College of Agricultural, Ningxia University, Yinchuan, Ningxia 750021; 2. Xixia Area Agriculture and Animal Husbandry Tax Bureau,

Yinchuan, Ningxia 750021)

Abstract:In order to effectively use local agricultural organic wasted resources and explore the effect of fermentation of

organic wasted resources (stalks and animal manure) as the main fermentative resources of eco-organic soilless cultivation

substrate. The results showed that the processing of fermentation can significantly speed up while inoculated the

‘Jingpuyuan” and ‘EM’ microorganism agents to cultivation substrate, it”s also a very useful way to have chicken

manure, cow manure on fermentation of organic wasted resources, it could accelerate the ferment speed and have a

proper C/N and balance the organic matter, available N, available P, available K. Considering every index, the result

showed that Al cultivation matrix formula was better than A2 while using the ‘Jingpuyuan’ and ‘EM’ microorganism

agents and can be applied directly to the production.

Key words: microorganism agents; agriculture wasted-organic matter; fermentation substrate
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