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Effects of Manganese Sulfate( MnSO, ) Solution Soaking Seeds on Potato( Solanum tuberosum) Seedlings’ Growth and Development
XU Wen-yi et al (Qinghai University, Xining, Qinghai 810016)

Abstract [ Objective | The aim was to study the effects of MnSO, solution soaking seeds on potato seedlings”growth and development. [ Meth-
od] Qingshu No. 9% seeds soaked in different concentration MnSO, solution were used to carry out pot test, and then determined its plant height,
chlorophyll content, leaf area and dry matter accumulation index to study their effects on potatos growth and development. [ Result] The results
showed that 0.02% -0.04% MnSO, increased plant height, chlorophyll content, accumulation of dry matter. [ Conclusion] The study provides a
reference for applying MnSO, solution soaking seeds in potato production.
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