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Development of sawdust-based nursery medium for vegetable seedling
WANG Zai-xing' , GUAN De-yi*, LIU Zhi-qin*, HE Shutlin®

(1. Fujian Province Huian Agriculture Institute, Huian, Fujian 362100, China;

2. Fujian Agriculture and Forestry University » Fuzhou, Fujian 350002, China)
Abstract; Seedling nursery media were formulated on the basis of rotting theory and optimized by using Sawdust as
its basic material. Air dried fowl manure and fermented pig manure were added for the organic nutrients. Effect of
the mixes for cultivating pepper, cucumber and Chinese cabbage seedlings was studied. The resulting seedlings of
the vegetables were healthy and similar to those nursed on the commercial grass carbon medium. However, the cost
of the seedlings raised with the sawdust-based formulation was reduced by nearly 60%. A wide application to
industrialize the vegetable seedling operation was seen possible with an additional benefit of conserving grass
resource,
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Table 1 Composition of nursery media of different R
formulations
%) %) 2
T, 65. 0 350
T, 70. 0 30. 0 21
Ts 75. 0 25. 0 ( 2).
T, 80. 0 20,0 ’ >
Ts 90. 0 10. 0 ’ >
(CK») ,
L3 (CK.), CK, . .
41~10 . 1 N
, . . (CKD) ) (CK,) o ,
~ 507 ~ 60 % — 2~3 ’
LOo%~15% - . ’ ’
7~10 d— 7~10d ( ) —
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Table 2 Quality of cucumber seedlings raised on nursery media of different formulations
(em)
%) (em) (em) (g H (g D %)
+ o+ 100. 0 12,1 0.31 L 18 0. 39 5 01 4 55 100. 0
+ + 100. 0 10. 2 0. 30 1. 06 0. 40 4. 63 4. 25 100. 0
(CK1) 100. 0 14. 3 0. 31 1 27 0. 41 5. 32 477 100. 0
(CK2) 93 2 10. 4 0. 33 1 20 0. 38 4. 74 4. 52 93. 2
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Table 3 Growth of cucumber seedlings on different nursery media
(ecm)
C — ) (D (cm) (em) (g« 1 (g« b (cm) [€Z3) Y%
T 04—14 16. 0 13 4 10. 8 1 91 0. 61 0. 32 0. 48 3. 90 0.0 14. 2
T, 04—14 39. 5 15. 4 12. 5 2. 02 0. 77 0. 38 6. 00 5. 00 0.0 39.5
T 04—11 92. 6 18 2 10. 8 3. 06 0.72 0. 45 7. 30 6. 10 0.0 92. 6
T, 04—11 90. 7 17. 1 11 4 2. 66 0. 70 0. 41 6. 70 5. 60 0.0 90. 7
Ts 04—11 90. 7 14. 8 1L 6 2. 29 0. 53 0. 35 6. 20 5. 20 0.0 90. 7
CK, 04—11 92. 6 19. 8 10. 4 2. 89 0. 74 0. 42 7. 60 6. 20 0.0 92. 6
CK, 04—11 90. 0 14. 6 10. 6 2. 02 0. 38 0. 38 6. 00 5. 20 4.0 88 9
:D 74 , ;@ 54 3 162 ;O 16 d, 2 1 .
4
Table 4 Growth of Chinese cabbage seedlings on different nursery media
« = %) (cm) (em) (g« D (g« D
T B B - - _
T, 04—16 22. 2 7.6 8 7 2. 88 0. 38
T 04—14 79. 6 9.6 111 3. 40 0. 39
T, 04—13 83. 3 10. 2 11. 0 4. 21 0. 42
Ts 04—13 83. 3 10. 0 11. 0 3. 15 0. 30
CKy 04—13 83. 3 10. 6 131 442 0. 46
CK; 04—13 77. 8 8 4 6. 2 3. 89 0. 24
HO) 4 10 2 o) ;@5 8 s 28 d 3~4 1
5
Table 5 Growth of pepper seedlings on different nursery media
«C — ) % (cm) (em) (g« D (g« D % %
T, _ _ _ _ _ _ _ _
T, 05—06 27. 8 9.8 12. 90 0. 70 0. 22 0.0 27. 8
T 05—01 94. 4 11 3 9. 95 0. 79 0. 38 0.0 94. 4
T, 05—01 94, 4 12. 2 12. 75 0. 91 0. 46 0.0 94. 4
Ts 05—01 96. 3 8 8 11 35 0. 61 0. 34 0.0 96. 3
CK; 04—29 94. 4 12. 2 12. 43 0. 88 0. 50 0.0 94. 4
CK, 05—01 90. 7 10. 6 9. 70 0. 77 0. 18 30. 8 66. 7
HO) 4 20 , HO) 1 ;D6 13 s 44 d, 4~5 1 .
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Table 6 Chemical and physical properties of different nursery media

H .

P (%) (%) (mg-kg™) (%) (mg-kg™) (%) (mg-kg~)) (grem9) <% D %) %)

595 146 0.093  80.0 / 34. 8 / 148, 0 1194 215 44.47 19 84 24. 63 76. 62

575 3558 1448 7160 105 2407 1 24 3480 0 0.297 149 8027 16 25 64. 02 54. 73

497 2679 1. 147 568 0 0,92 1005 0. 64 2040, 0 0.219 114 8077 15 58 65. 19 71. 15
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