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K,HPO, 0.04 n3u
MgSQOg-7H,0 0.075 n3u
CaCl,-2H,0 0.036 A3
Citric acid 0.006 nsu
Ferric ammonium citrate 0.006 A3
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Trace metal mix A5 1.0 Uadans
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thndu 1.0 ans
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Trace metal mix Ab:

HsBO; 286 N3y
MnCl,-4H,0 1.81 sy
ZnSO4-7TH,0 0.222 n3u
NaMoOQg4-2H,0 0.39 sy
CuS0O4-5H,0 0.079 nsu
Co(NOs),-6H,0 49.4  fadn3u
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n-2 81113gAT N-8 dwmiuldlunisimgidesaning (Schneegurt, 2005)

Na,HPO,-2H,0 260.0 Hadnsu
KH,PO, 740.0 Uadnu
CaCl, 10.0 {adnsu
Fe EDTA 10.0  Uadniu
MgSQO,-7H,0 50.0 Hadnsu
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Trace element mixture 1.0 adans
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v = & [ Y @ v A val 1 I
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N-3 21%19gAT BB  (Schneegurt, 2005)
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Trace elements solution:

ZnS0,7TH,0 8.82
MnCl-4H,0 1.44
MoO; 0.71
CuSO4-5H,0 1.57
Co(NO3),-6H,0 0.49
thndu 1.0
EDTA stock:
EDTANa, 5.0
KOH 3.1
hindu 100
Fe solution:
FeSO,-7H,0 4.98
conc HySO4 1.0
hndu 1.0
F/NITAIENDINTT
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N-5 91115889 aLUATIESY HS medium (Ruka kazamg, 2012)
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Wilau 50 NSUADANS
lonedlalasiaunoama 27 nSusedns
NIATHTIN 1.15  nSunodng
vhndu 1 a3
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