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Effect of Nutrient Solution Compositions and Non-Supply
Nutrient Treatments on the Quality of Some Leaf Vegetables
in Hydroponics

AR AR
Zaeta o sk
Kang, Ho-Min" - Kim, Il Seop

Dept. of Horticulture, Kangwon Nat. Univ., Chunchon 200-701, Korea

o
of
fo
>
i,
oy

woE
Q)
9 (i
)
=
J
2 40
i
-~ M
2
2
k1
©©
S
rf
=
i
&
-z

B AT AARY FEANA Felxy W e od Awe g3 v C

greFel wstol] diel dolr At R E ATt

s D g
HAA, BATPEE, ZAQFFEIAERY A A4S KEE WA(F o] L3R
15)7h 909 plug trayl A HE5e] 3097 $HE F A5k DEC A9l 423
ek b AAFE 001 obbr] 35§ FAo AT F 20U AR e Fo

2104 At ofutA] 7] AFE FAS AGAREE tiET (YS-1X5 NOgNH, =
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1.0 ol&tel pHe= 6.0 ©lst 7.0 ol wsksieivt odla dhulAe] & Sl AHE
Hlwstg o AAg 3 HElY C 3-S5 RQflex test kits(Reflectoquant analysis system,
Merck, Germany)S ©]-&3Fo] 43 JtHEMD chemicals, 2005). 5 Alg = 10 WHiE
o2 99 xR, EAA 8 E Microsoft Excel 2002 programs ©]-&3sle] TFEHAXE
ERH ST

Table 1. Composition of 3 different nutrient solution that supplied to 3 crops for
20days. These nutrient solutions was modified by Yamazaki's solution
for lettuce (YS).

Nutrient NO,-N NH,N P Ca K Mg S Cl
elements
Trt. me - Lt
YS 6.0 05 15 2.0 4.0 1.0 1.0 0.0
+NH, 4.0 25 2.0 2.0 3.8 1.0 25 15
~NO; 0.0 0.0 2.0 2.0 3.8 1.0 3.0 2.0
A% 2 22
BALAAL DIAAT S 18] A5E RS, 1 ES] 3R bbb
kel 1HfA 2 (YM-1X)ol A A5 Aol 7Hd FARNL, o2 NOset NI, H]
£& 7)1EY 121 A 4252 =21 +NHA 2] F-oll A %9} ﬂ% e A 2Tl A 7 7
AkFig. 1. 238 H2ZZE Zolo SA4 fo)d 1X9F e A7k AT YEl
20907k 71 wjkelel ) Alg F 48 209 Ay a Azl vjrelel ol A& s
TS YEhR] gk

2097 FAA F 83 AAN AN FES YM-1XelA 7 =%eH vgo R
tNHA 2], 28]al -NOsA g7 A9 ] Aol Al 7 Edkek(Fig. 2).
719 BHaol A A 3 A @97 BRaE +NHAE T B9 279 YM-1X¢}
o] A 3 Apololl FAA FoES Euﬂ‘ﬂ "o—ir ol qut vEbTh -NOsA 2] 5-¢F ©h]
Aol A= v o] dEA Uehgoy 3 A BT P v dakd s
< B, YM-1XAHgF9ke] ztolo] EAA Fodo] AUtk HIER C e 7|&
X 31(Shou &, 2006; Toor & 2007)°l4] Yebd viel o] A2 Ao AL ghefol
U Aol A wheka vt e AARE gheFo] Wkd Aol A A YR th(Fig. 3).
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Top Fresh Weight (g)

Fig 1.

Nitrate contents
(ug/g FW)

Fig 2.
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The top fresh weight of 3 crops; pakchoi, lchungchima leaf
lettuce, romaine lettuce grown in different nutrient solutions
that was tap water, Yamazaki’s solution for
lettuce(YM-1X), added NH4(+NH,) and discard NOs; (-NOs)
for 20 days after cultivating YM-1X for 20 days. The
vertical bars represented +SD(n=4).
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The nitrate contents of 3 crops; pakchoi, chungchima leaf
lettuce, romaine lettuce grown in different nutrient solutions
that mentioned at fig 1. The vertical bars represented
£SD(n=4).
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Fig 3. The vitamin C contents of 3 crops; pakchoi, chungchima leaf
lettuce, romaine lettuce grown in different nutrient solutions
that mentioned at fig 1. The vertical bars represented
+SD(n=4)
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Fig. 4. Correlation between nitrate contents and vitamin C contents in leaves
of 3 crops; pakchoi, hungchima leaf lettuce, romaine lettuce grown in
different nutrient solutions that was tap water, Yamazaki’s solution
for lettuce(YM-1X), added NH4(+NH,) and discard NO3(-NO3) for 4
weeks after cultivating YM-1X for 4 weeks. *, **x Significant at 5%
and 1% level, respectively (n=12).
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