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Effects of Different Ratios of Red to Blue Lights on the Growth,

Photosynthetic Characteristics and Quality of Butterhead Lettuce
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Abstract: The study investigated the effects of red light (R), blue light (B), different ratios of R to
B treatments by white light as control (CK) on the growth, photosynthetic characteristics and quality of
butterhead lettuce. The results showed that different light treatments had different effects on the growth of
lettuce. The shoots fresh and dry weight and leaf area were greatest under R treatment, closely followed byR :
B=1:1andR : B=1: 2.Chlorophylla/bunderR : B=1 : 2 treatment was biggest. UnderR : B=2: 1,R :
B=1:1andR : B=1 : 2 treatments, the photosynthetic rates of lettuce leaves were increased. R treatment
was beneficial to the accumulation of sugar in lettuce leaves.R : B=2 : 1,R: B=1:TandR : B=1:2
treatments could increase the content of soluble protein. The treatment of R : B=1 : 2 was more conducive
to the increasing of VC content. According to the comprehensive analysis of various indicators, the yield and
quality of lettuce performed best underR : B=1 : 2 treatment.
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