> IDEAL PH, EC, CF & PPM LEVELS FOR PLANTS=

ARTICHOKE ASPARAGUS BEETROOT BROCCOLL
PH CF EC PPM @ PH CF EC PPM @ PH CF EC PPM g PH CF EC PPM g PH CF EC PPM

6.5-15 8-18 08-1.8 560-1260 6.5-1.5 1418 1.4-1.8 980-1260 6.0 20-40 2-4 1400-2800 6.0-65 8-50 0.8-5 1260-3500 6.0-65 28-35 2.8-35 1960-2450

BRUSSELL SPROUT CABBAGE CARROTS CAULIFLOWER CELERY
PH CF EC PPM f PH CF EC PPM @ PH CF EC PPM @ PH CF EC PPM § PH CF EC PPM

6.5-15 25-30 2.5-3.0 1750-2100 6.5-10 25-30 25-3.0 1750-2100 63 16-20 1.6-2.0 1120-1400 6.0-70 520 05-2.0 1050-1400 65 18-24 1.8-24 1260-1680

CUCUMBER EGGPLANT GARLIC LETTUCE
PH CF EC PPM @ PH CF EC PPM @ PH CF EC PPM @ PH CF EC PPM  PH CF EC PPM

08-6.0 17-25 17-25 1190-1750 9.9-60 25-35 25-35 1750-2450 60 1418 14-18 980-1260 6510 1418 14-18 980-1260 55-65 8-12 08-12 560-840

ONION PARSNIP PEPPER HOT PEPPER
PH CF EC PPM § PH CF EC PPM § PH CF EC PPM g PH CF EC PPM @ PH CF EC PPM

6.0-6.7 1418 14-18 980-1260 6.0 1418 14-18 980-1260 6.0-1.0 8-18 08-1.8 980-1260 0.8-63 20-30 2.0-25 1400-2100 6.0-65 30-35 3.0-3.5 2100-2450
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POTATO PUMPKIN RADISH SPINACH SWEET CORN
PH CF EC PPM @ PH CF EC PPM § PH CF EC PPM g PH CF EC PPM g PH CF EC PPM

50-6.0 20-25 2.0-25 1400-1750 2.0-15 18-24 18-24 1260-1680 6.0-10 16-22 16-22 840-1540 0.5-66 18-23 18-23 1260-1610 60 16-24 16-24 840-1680

OYTO

SWEET POTATO TARO TOMATO TURNIP UCCHINI
PH CF EC PPM § PH CF EC PPM @ PH CF EC PPM @ PH CF EC PPM W PH CF EC PPM

55-60 20-25 2.0-25 1400-1750 50-55 25-30 25-3.0 1750-2100 5.5-65 20-50 2.0-5.0 1400-3500 6.0-65 18-24 18-24 1260-1680 60 18-24 18-24 1260-1680




