A IAEELRYT 2001, 20(6): 451 - 453

Agro-environmental Protection

TP BR 3% ) RIS LR R R XS TEIER K

|
S = an o B9 22 1)

WML, IR B, BHER?, £
(1. IR K2R S22, (LR F270 2710185 2. ZRLWELRK) AR LK Z29 271000)

O AR T AN A S BT W T A IR e ) 2 e A TR VRO MR B e R S TR, 2R
FEH it A 2R YT i P R e A B IR B0 A LTS R R B s 1 G RV A Y T A U it
BT LR, 24 e SR AR = e Ve B, i HLEE 4B oR & i AN E A B AR bR

RIA EAURIE; T A
REHES:SI141.8 XEFRIZA:A  XEHS:1000 - 0267(2001)06 - 0451 - 03

Influences of Black Liquor of Papermaking with Ammonium Sulfite Pulp on Soil Properties and

Cabbage’s Output and Quality
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(1. Shandong Agricultural University, Tai’an 271018 China; 2. Paper Mill of Tai’an, Tai’an 271000 China)

Abstract: This paper makes a study on the influences of black liquor of papermaking with ammonium sulfite pulp on the properties
and cabbage’ s output and quality based on the cabbage’ s pot experiments and field investigation. Results show that the proper ap-
plication of black liquor of papermaking can improve the soil properties and increase the contents of organic materials, N and K in
soil. It also shows that the application of the black liquor amounting to the common nitrogenous fertilizer can increase the biological

output and the content of Ve in cabbage, meanwhile the content of Hg in cabbage is not over the national health standards of food.
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Table 1 Influences of black liquor from papermaking mill on physical — chemical properties of soil

RAE R J7HE 10 m BEHE 15 4F J 715 200 m BEHE 10 4F J R 50 m BEHE S AELL b JPEAE 2 300 m AR PERE
KE/g - m? 1.29 1.28 1.35
LB / % 52.0 52.3 50.0
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Table 2 The nutrient of soil after cabbage harvest

e AP 2R A K AL
/g ke /g-keg' /mg-keg' /mg-kg' /mg- kg
1 11.2 0.908 42.85 23.95 16.0
2 15.6 1.078 65.72 18.30 22.8
3 18.5 1.179 71.43 23.40 38. 1
4 20.58 1.311 85.26 29.05 48.4
5 14.2 0.936 61.46 45.50 2.8
6 16.8 1. 125 63.51 54.55 37.6
7 16.3 1. 063 55.32 42.00 37.2
8 17.5 1.120 61.87 44.00 37.8
9 18.8 1. 194 67.28 44.20 36.4
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Table 3 The output and quality of cabbage

b ME Ve Hg

/g /mg - 100g ™" /mg + kg™
1 356.0 30. 06 0. 004 208
2 706. 0 32.47 0.004 712
3 792.0 43.49 0. 004 853
4 570.8 35.14 0. 005 074
5 719.2 32.00 0.004 937
6 1059.6 43. 60 0.004 937
7 971.2 33.50 0.004 428
8 1274.4 40. 45 0. 004 365
9 972.8 4.50 0.004 212
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