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Effects of Microbial Agents on Quality and Yield of Fast-maturing Vegetables

DU Lei et al ( Wuhan Institute of Agricultural Science, Wuhan, Hubei 430051)

Abstract [ Objective ] The objective of this study was to study the effects of microbial agents on quality and yield of fast-maturing vegetables.
[ Method ] The Fast-maturing vegetable was Brassica rapa L. chinensis Group. . Two treatments was designed, thereinto, treatment 1 was nor-
mal management + root — irrigation with microbial agents of 200 — fold dilution, treatment 2 was normal management + root- irrigation with
the same amount of water as treatment 1 at the same time, namely control. [ Result] The results showed that using microbial agents increased
the fast-maturing vegetables yield by an average of 27 685. 35 kg/hm’ , brought profits of about 42 770.7 CNY/hm’ , and the value to cost rati-
o( VCR) was 3.39:1; it could also raise the content of soluble sugar, chlorophyll and V., and reduce the nitrates content by 17.29% , promi-
nently improve the quality of fast-maturing vegetables. [ Conclusion] The study provides a scientific basis for microbial agents’ promotion and

utilization in a large scale under protected cultivation.
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