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Effects of lactic acid bacteria on the growth and quality characters of
strawberry
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Abstract: The strawberry production of China ranks first in the world. Rapid development of strawberry industry
brings huge economic and social benefits for main areas of production, but also has caused a series of problems of abuse of
pesticides and fertilizers, variety degeneration and environmental pollution. Lactic acid bacteria (LAB) was used as the
green non-polluted bio-fertilizer, whose effects on plants was getting more and more attention. Using zhangji as material, the
effects of lactobacillus preparation on the growth and quality characters of strawberry were studied. The results showed that
the general situation of four concentrations of lactobacillus preparation for strawberry was as follows: 15.0 kg/hm*>22.5
kg/hm>>7.5 kg/hm*>CK. Compared with the control, the yield, sugar acid ratio and soluble solid of strawberry under the
treatment of 15. 0 kg/hm” lactobacillus preparation increased by 13.52% , 13.29% and 27.74% , respectively. Lactobacil-
lus preparation had good promoting effects on growth and quality indices of strawberry, and the treatment of 15.0 kg/hm’

lactobacillus preparation had the best promoting effects.
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Fig.2 Effects of different concentrations of lactobacillus prepa-

ration on stem diameter of strawberry
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Table 1 Effects of different concentrations of lactobacillus preparation on yield of strawberry
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Fig.4 Effects of different concentrations of lactobacillus prepa-
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