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Sudy on Aneeradbic Processed Liquid Livestock Marure in Orgaric Media Clture Peppers
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( Depatnert of Hart Science and Technolagy , Hunan Bologicd and Hectronecharicd Rolytechnic , Ghangsha , Hunan 410127)

Aostradt THs experi nert inthe apdicaion of aneerobic processed liguid livestock ranures instead of inorgaric nurition to cutivate green peppers wes
conducted . The results i ndicated that aneerolic processed li quid livestock manures can nat oy nmake vigorous darts grovith, but increase the yid d andi m
prove the qudity . Aneerobic processed liquid livestock ranures had obviows influence onthe output of the green peppers, in wiichthe output of T, wes
hHghest . The vield per hn wes 78456 kg . The connodty fruit pasd ng rate of green pepper wes increased striki gy with anaerobic processed li quid live-
stack nanures ,especidly for T, reaching 94 .1 % conpared vith the cortrest( 64 .3 %) .The frut’ s ntric acid sdt cortert processed by T, vas lovest ,av-
eragng & 16.260 9 ny/ kg conpared vith the cortrast . The application of biogas d ury can reduce frut acidty but it can not i nprove its \k cortert . The
hghed ration of sugar to acid appeared in T, .Aneerohic processed ligud livestock manures cani nprowve taste of green peppers and it had littde effed on
the cortert of solude sugar in the fruit .
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