R E A 2EE IR 2011, 27 (CGRE16#7 H) 156-159 DOI: ISSN: 1000-6850 CN: 11-1984/S

AWHES | MES | R | SR
b E—HF R &
R T B L Aol 288 2 i S5 A T T 20 FR) S T

wh skt B2 2 v wast

1. bRl RAE

2.

3. b AT AR MY IR st

4. AEsTARAL RS AR AR B
W

[ATENAT] KM

KA T VHLCAl . B KA. 3RS NEefhaZtuisn. Wi, WOtAREER1000M5; MG, RAm
20015 30015~ 40015 50015 6005 S5 MR EEACEE, DLt o3 BT it A IO 45 28 35 25 7 1

MR SRR . 45 R AKREERS AR (R 30 — e =B, ERCRAN—, 3005308 H 1 &

T~ 200505 AN 2R B30 4081 A BB AN . 60050 SR I AE KA AT W B EREER . BiRER, EE
IR AR EER BRI R AR, IR &.

Kedm: B

Effects of Wood Vinegar on the Growth of Vegetables in Several Types

Abstract:

Tomatoes, peppers, cabbages, cucumbers and radishes were planted in the greenhouse. This protected
ground experiment was conducted to study the effects of wood vinegar on output, root length and plant
height of vegetables. The experiments sprayed P1000 (diluted wood vinegar 1000 times) in seedling
stage and P200. P300. P400. P500. P600 in field planting stage. Results showed that the application
of wood vinegar increased production spotty and P300 could be used in 2 types of vegetables. P200
evidently poisoned vegetables of different types. P600 promoted the growth of roots and stems
significantly. In general, wood vinegar with proper concentration can raise the production and be
suitable for vegetable growth.
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