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ABSTRACT

This research was designed to compare the effects of bio-extract from fish and vegetable residues,
and the mixture bio-extract from fish and vegetable residues on growth and physiological characteristics in
green oak (Lactuca sativavar. crispa L.) that grown in hydroponics culture. In this experiment, the ratio of the
bio-extract per nutrient solution was investigated (half strength) from 2 different levels, i.e. 1:500 and 1:1000.
The growth responses were monitored by measuring height-above-ground, total leaf area and total dry weight.
The physiology responses were monitored by measuring total chlorophyll, carotenoids, beta-carotene and
ascorbic acid content. The results were collected in every 7 day for 42 days after bio-extract treatment. Results
of this study revealed that green oak grown in the mixture of bio-extract from fish and vegetable at the ratio of
1:1000 had the tendency of producing height, total leaf area and total dry weight. Moreover, the mixture of
bioextract from fish and vegetable at the ratio of 1:1000 had the tendency of producing total chlorophyll,
carotenoids, beta-carotene and ascorbic acid content and there was difference when compared with the
green oak that grown in positive control (full strength). Based on the results, it was found that mixed bioactive
compost with a 1: 1000 ratio of half strength could promote growth, total chlorophyll and ascorbic acid content
of green oak. The information obtained from this experiment can be introduced and promote farmers to reduce

chemicals and the cost of growing hydroponics as well.
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T6: gRINaN:a13azae, 1: 500 0.442 0.112 1.703° 18.070"
T7: gRanaN:a13azane, 1: 1000 0.471 0.120 1.742° 20.176°
F-test ns ns * *
C.V. (%) 9.66 6.84 4.44 5.54

* Means with different letters indicate significant difference (P < 0.05)

ns = non-significant different
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