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Technical code of practice for production of hydroponic leafy vegetables
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5 BEFMIEE

5.1 H7F5EHE

5.1.1  APE i E AR AR B A A DR EMRIE R . BRI E . RIS 1), W
AR B JEIR . BT . A WO B A S AR .

5.1.2 ARy B A EEIAE. NS, BoS SR AR, 6 AR A A = T Ak
ITIHR, B X e B R /M e R A # 2 E .

5.2 IKIE&THE

5.2.1 ThiEHE
MRS SRS LG BEe. UL, Mg, BiEskgEy.
5.2.2 FEHER

SE RELRRSEASE FH AT [ SE R« NI DI RE A 32— 58 B R AU AR, AR SRR S 1 7 52 MR B 8 A
EANCTIEER

5.2.3 EFREHEIELE
5.2.3.1 fi#ifits
g T IR, BRI
5.2.3.2 fBRIE&
AR SEEKE. E8, 8. HEHEE&. dIERs%.
5.3 BohiTHligE

% 4= B BKAE —4RBL, X & FRBE 3 RECH . BRI pH{E . A DO S R bn SE B E Sh S TN AR

6 HERE
6.1 &R
PEPEHUU RS KPR Jo R R R T, AT RS GB 16715, 5 UEK .
6.2 fEZF
fEZERE R 18 'C~25 C, RINBEHWIBY, (RIEFEE.
6.3 &b

A IGE 1 R~2 biff 7, &R HEHESRNY/T 2119 .
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F 9 5000 1ux~15000 lux, Wii)e, ®7URE M.
6.5 EHE

SEMHT 2 ~3 Fr J i e A T e MR BUE A T SRR ERAL A o E AR AE HI 5 0. 3%~
0. 5% A AR FIRINEIZA 30 min, Peif)afEm.

6.6 BEFRAEE
6.6.1 EFRELH

EIRIEC T G5 B SRR IS KR AR RN R S B AT R, S IR T LB S A
6.6.2 EFBHNSER

SR 7K SR AR PR B3, 75 77 WK EC {ELYE B BLE 800 mS/em~2500 mS/cm, 7 pH AE 6l B 7E 5. 5~
7.5, EIRMPIEMRE DO IR EEVE I ELAE 4 mg/L~5 mg/L.

6.6.3 EFBEH
EIRMEAMER, WIEEMEREBRTEN. EFERNEAEG, IR e .
6.7 IEEIEH
6.7.1 BE
WEEHIE 18 "C~28 °C, MMM . K7 KL A T IR % 2 S5 T iR
6.7.2 3
EHAMOEK 8 h~10 h, JEHEHREE 15000 1ux~25000 lux.
6.7.3 BE
AT B A5 I AE 60%~80%.
6.7.4 ZENHIRE

ALK FE R HAE 500 mg/m’~1000 mg/m’.
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7.3.2 HEERGIA
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7.3.3 E£YIR5A

7.3.3.1 WEMFIFIEGE
T AE PRI VA PR FH LT it
— B EFE BT . AEERES
—— {2 ARG DR B SRR RIS SRR
—— S S B KRB RDIASET B gk, i 5
—— T REERDIER I AR PT 120 BIVERIER . MiE .
7.3.3.2  EYXR#BEIE
I N2 SN
———— s B W O S B VR W I
————FIH/NEE . T A
———— P FHES . XORSTE whie SE 7 VA E S 0k S i H T

7.3.4 {kEA

I E SR E AR TR AR 2B v 3, LR 2 K% 18 GB/T 23416. 6. GB/T 8321 S5 AR #EHAT »
NFE R 2, AR, TR 2 IR AR, AT A 2R AT R A
8 R

8.1 RESREEX

J SR ERAR T R AT REEK . KBGO REDEM T R EE . R A& 24555 88 5 G PR &
N4 GB 2763 GB 2763. 1 & GB 2762 12k,

8.2 RUNETHA

WRAE T2 75 R BAERRAS T, K BERAORE L2 R
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— ARV R B BOG 58 AOIRHER A, Bl Lk DG SRR I8 M 2235 o SRS K S B Ak A SE L AL P 4R
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zA1 BEFRREELAS
HEEL 42 AFR FIKP SR E I Z
mg/L
TH R4S Ca(NO,), * 4H,0 950
T B KNO, 810
s — S 4% NH,H,PO, 155
R MgS0, * 7H,0 500
A EDTA » Na,Fe 20~40
TR AL MnS0, * H,0 2
it B ) CuS0, * 5H,0 0.1
TR e 7nS0, * TH,0 0.02
R H,B0, 3
FHIR B (NH,) Mo,0,, * 4H,0 0.03
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	硝酸钙
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	950
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	KNO3
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	磷酸二氢铵
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	MnSO4·H2O
	2
	硫酸铜
	CuSO4·5H2O
	0.1
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