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Table 1 Effects of Mo application on fresh weight and shoot Mo content of Chinese cabbage under different ratios of NO; -N to NH, " -N
o . gb Qfl‘ﬁél’fﬁﬁj;%ﬁ i**l’@),ij;%‘ﬂ L EBH S = Qfl*ﬁ%l’i’;;%ﬁ
NO; -N/NH, -N Cultivars Treatments @iﬁﬁi/g q:ﬁﬁ:%/g (pg/e) %D?:E{E/#_g
Fresh weight Dry weight Mo content Mo accumulation
L8 — Mo 17.35+0.93 b 0.57+0.04 be 0.15740.008 e 0.07740.015
+ Mo 19.44+0.33 a 0.70£0.02 a 3.819+0.134 b 2.66940.139 b
100/0 Ho6 — Mo 10.83+0.07 e 0.38+0.03 d 0.06640.009 e 0.02640.004 f
+ Mo 13.27+0.27 d 0.57+0.05 be 2.23040.039 d 1.3414+0.181 d
Lis — Mo 15.4540.44 ¢ 0.53+0.02 be 0.05440.010 e 0.0294-0.004 f
+ Mo 17.42+0.54 b 0.60+0.01 b 5.101£0.216 a 3.04540.034 a
50/50 o6 —Mo 7.664-0.44 { 0.2940.05 d 0.045+0.010 e 0.014+0.004 f
+ Mo 11.91+1.24 de 0.51+0.05 be 3.625+0.336 b 1.9014+0.123 ¢
L8 — Mo 8.43+0.56 f 0.50+0.02 bc 0.09740.022 e 0.04840.005 {
+ Mo 8.55+0.81 f 0.497+0.03 ¢ 2.29240.285 d 1.1194+0.016 d
10/90 Hos —Mo 5.04+1.11 ¢ 0.31£0.04 d 0.14340.065 e 0.04340.008 f
+ Mo 5.92+1.75 ¢ 0.3240.05 d 2.93240.081 ¢ 0.83940.074 e
N 232.21" " 18.73 " * 83.23" " 95.89 " "
Variety 270.91° " 70.827 " 55.38" 7 111,71~
F Mo 36.58" 7 27.00" " 3403.28" "~ 1599. 42"~
Fovalue N X Variety 12.89"* 0.13 46.64 " " 14,09~
N X Mo 5.637 6.81"" 98.31" " 100.91" "
Variety X Mo 3.05 4.37" 50.55" " 100.84 " *
N X Variety X Mo 0.83 0.84 38.82* " 12.33%
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treatments at 5% level (n=23) ;N X Variety: 5% It 5 i Fh B AE The ratio of NO3
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ferent letters above the bars indicate significant at 5% level (n =
3) ,the same as below.
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Fig.1
content of Chinese cabbage under different ratios

of NO;  -N to NH, " -N

Effects of Mo application on nitrate

-N to NH; "-N-Variety-Mo interaction, the same as below; * * Fl % 43 3]

5% B F K FE (n=3) Values followed by different letters in a column are significant among

~-N to NH, " -N-Variety interaction; N X Mo : fi§

$N F-

Indicate significant at P<C0.01 and P<C0.05 levels from test,the same as below.
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Fig.2 Effects of Mo application on vitamin C content
of Chinese cabbage under different ratios

of NO; “-N to NH, " -N
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Fig.3 Effects of Mo application on soluble sugar content

of Chinese cabbage under different ratios
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Effects of molybdenum application on yield and quality of Chinese
cabbages under different ratios of NO; -N to NH, "-N

ZHU Wei-kun HU Cheng-xiao TAN Qi-ling NIE Zhao-jun TANG Ya-fang SUN Xue-cheng

Microelement Research Center s Huazhong Agricultural University sWuhan 430070,China

Abstract A solution culture experiment was conducted to investigate the effects of molybdenum
(Mo) on yield and quality of two Chinese cabbage cultivars (low nitrate accumulator 1.18 and high accu-
mulator H96) under different ratios of NO;  -N to NH, "-N.The results showed that fresh weight,con-
tents of Mo and nitrate decreased significantly with the decrease of ratio of NO; -N to NH, "-N.Con-
tents of vitamin C,soluble sugar,total free amino acids and soluble protein in Chinese cabbage increased
with the decrease of ratio of NO; -N to NH, "-N.Mo application increased the fresh weight of Chinese
cabbage under different ratios of NO, -N to NH, "-N.When the ratio of NO; -N to NH, " -N was 100/0
and 50/50, Mo significantly increased fresh weight of Chinese cabbage. Mo application significantly in-
creased the Mo content of Chinese cabbage under different ratios of NO;  -N to NH, "-N.Mo application
increased the contents of vitamin C,soluble sugar,total free amino acids and soluble proteins (with LL18
soluble protein excepted) in Chinese cabbage,especially under single nitrate nutrition.Mo application sig-
nificantly decreased the nitrate content in Chinese cabbage when the ratio of NO; -N to NH, "-N was
100/0.However,there was an opposite effect when the ratio of NO; -N to NH, "-N was 50/50. There
was no significant effect when the ratio of NO; -N to NH, "-N was 10/90.To a certain extent, Mo could
coordinate the contradictions of yield and quality of Chinese cabbages under different ratios of NO;  -N
to NH, "-N.

Key words Chinese cabbage; ratios of NO; -N to NH, "-N; molybdenum; yield; nitrate; quality

(THESH.HXLS)



