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Preliminary Study on Composting of EM Compost
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Abstract: In order to promote the reuse of edible fungus waste, the composting process was established in this

paper. EM strains were activated, prepared and diluted, then mixed with mushroom waste, composted, fermen-

ted,and finally made into EM compost. The application of EM compost in the seedling cultivation of pepper and

cucumber could promote their vigorous growth,increase plant height and root length significantly.
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