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Rooting Technology of Vaccinium ashei Reade Tissue Culture in Vitro Seeding

Xiong Cuilin

(High—tech Development Center in Anhui Forestry , Hefei 230001 ,China)

Abstract: In order to propagate the spacies of Vaccinium ashei Reade, the effects of different exogenous hormones
and concentrations, activated carbon, and light intensiy on the rooting of Vaccinium ashei Reade were studied by us-
ing improved 1/2 WPM medium as the basic medium, with long—term subculture of plantlets for the test materials.The
results indicated that the optional combination of test—tube rooting with Vaccinium ashei Reade was improved 1/2
WPM supplemented with 0.2mg/L. IBA and 200 ~ 500mg/L activated carbon.Swap the light for 17d place around a
root, for 30 d after the switch to light train 60d rooting rate of 86.9% was observed.This study provided technical sup-
port for the industrial production of Vaccinium ashei Reade.
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