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Research of Agricultural Effect of Potash Application on Spring Maize

and Potassium Utilization
LI De-zhong?*, LV Yan!, ZHU Ming-zhi*, YU Shuang-cheng?,
JIA Wei-dong?, SUN Yan-fen!, XIE Jia-gui®*
(1. Soil and Fertilizer Station of Jilin province, Chang Chun 130012; 2. Institute of A gricultural Environment
and Resources Research, Jilin Academy of A gricultural Sciences, Chang chun 130033, China)
Abstract: ‘Xianyu 335’ was used as material in the experiment, the effect of different potash applica—

tion methods on growth and development, nutrition absorption and yields of spring maize was studied in high
yield demonstration zone of YuShu City. The results showed that the yield of the sixth treatment of potash
fertilizer 90 kg/hm?, 1/2 base fertilizer, 1/2 elongation stage topdressing (1:1) was the highest. Applied potash
fertilizer later could significantly improve the maize yield. Potash fertilizer agronomic efficiency, potash
fertilizer use efficiency and potash fertilizer partial productivity declined with the increasing of potash ap—
plication rate. At the same amount of potash fertilizer, potash fertilizer use efficiency, potash fertilizer agro—
nomic efficiency and potash fertilizer partial productivity were improved by applied several times compared
with one time. The sixth treatment of this experiment (basic fertilizer: elongation fertilizer of 1:1) was the best
potash application method to balance production and environment.
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KO K30 K60 K90 K120 K90(1:1)
(kg/hm?) 73.4 62.6 67.9 67.6 68.1 70.1
(%) 59.3 53.7 54.3 54.6 52.8 55.7
(%) 63.4 63.2 64.3 62.7 65.9 59.3
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2 79.2 kg/hm?
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KO 9 770c 1138 - -
K30 10 304bc 119.2 217 17.8 3435
K60 10 538ab 1183 9.1 15.4 175.6
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