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Study on Control Efficiency of Electrolyzed Functional Water Against Hot
Pepper Powdery Mildew
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Abstract: In order to explore the control effect of electrolyzed functional water against hot pepper powdery mildew we sprayed
different concentration of electrolyzed functional water in seedling recovering period and preliminary stage of powdery mildew on
the hot pepper and used Bacillus subtilis as control pesticide. The results showed that it could control the disease with better
effect when 50 mg/L was used once a week in seedling recovering stage and 80 mg/L was sprayed once a week and lasted for
three weeks in the early stage of powdery mildew. When 80 mg/L electrolyzed functional water was only used in the early stage of

disease without any treatment in the seedling recovering period it had certain control efficiency on the disease.
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Table 2 The results of control efficiency of electrolyzed

functional water against hot pepper powdery mildew.

(%)
A 6.45 10.93 47.88+7.96 a
B 7.15 12.98 45.52+7.49 ab
C 10.19 17.61 33.13+4.46 b
D 6.33 22.39
( P<0.05) -
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Table 3 The survey results of hot pepper production

after using electrolyzed functional water.

( /hw’)  (kg/hm’) () (%)
A 105.94 76 413.15 a 72.27 4.84
B 96.06 74 180.10 a 77.33 1.78
C 102.77 74 162.10 a 72.63 1.75
D 91.84 72 883.65 a 79.00 -
( P<0.05) .
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