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Comparison of Chlorophyll Meter and Nitrate Reflectrometer of Nitrogen Nutri-

tion Diagnosis of Chinese Cabbage
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ty, Changchun 130118, China)

Abstract: Under six nitrogen fertilizer treatments, nitrogen nutrition diagnosis of Chinese cabbage was studied by
chlorophyll meter and nitrate reflectometer. The aim of the study was to build Chinese cabbage nitrogen fertilization
recommendation model by using the most suitable diagnosis approach. The results indicated that SPAD value of
leaves and nitrate concentration of petioles at rosette and heading stage of Chinese cabbage were well correlated
with nitrogen application rate and total nitrogen content of plants. SPAD value of leaves and nitrate concentration of
petioles can reflect nitrogen nutrition status of Chinese cabbage, however the correlation coefficient of SPAD value
of leaves was better than nitrate concentration of petioles. Chlorophyll meter is more suitable for rapid diagnosis of
nitrogen nutrition of Chinese cabbage. The critical SPAD values of leaves were 38.57 and 40.36, respectively in two
growth stages of Chinese cabbage. Nitrogen recommendation model based on SPAD value of leaves can be used to
recommend nitrogen fertilizer application in different growth stages of Chinese cabbage.
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