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Effect of Cassava Starch Anaerobic Fermentation Liquid on Pumpkin Growth,
Yield and Fruit Quality

DENG Ying—yi', WEI Min-zheng®, YE Yi-xin', ZHENG Xu®, ZHANG Yi-chao’, MO Gan-hui', LI
Wei-liu’, ZHANG Xin-yu', WANG Xiang—dao', CHEN Qun', HUANG Ying-hua', LEI Xue-jiao',
XUAN Wei-xiang', WEI Shi—fei', WEI Si—yu'

('College of Agronomy, Guangxi University, Nanning 530004, Guangxi, China; ‘Cash Crops Research Institute,
Guangxi Academy of Agricultural Sciences, Nanning 530007, Guangxi, China; *Longan County Environmental Protection
Bureau, Nanning 532700, Guangxi, China)

Abstract: In order to ascertain the new resource utilizating way of cassava starch waste for environmental
protection, this paper studied the effect of cassava starch anaerobic fermentation liquid ( CSAFL ) on pumpkin
growth, yield and fruit quality, taking ‘Mibennangua’ as experimental material. The results showed that
applying CSAFL could significantly promote the vegetative and reproductive growth, increase pumpkin yield and
improve its fruit quality. Using CSAFL could also remarkably promote the growth of pumpkin main stem and
leaves, increase leaf chlorophyll content. Besides, its fruit setting number per single plant, single fruit weight
and yield were higher than that of the contrast by over 50%. lts f{ruit size, fruit shape index, contents of soluble
solid, soluble sugar, soluble protein, starch and VC were significantly or very significantly increased than that of
the contrast. Therefore, CSAFL can be used as additional fertilizer in pumpkin production, so as to realize the
dual purposes of turning waste into wealth, and improving pumpkin yield and quality.

Key words: Cassava starch anaerobic fermentation liquid ( CSAFL ); Pumpkin; Growth and development;
Yield; Fruit quality
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