RER AR, Journal of Anhui Agri. Sci.2016,44(26) :37 -38 EEEE i =EEkM

piRZSZS

ISR X B MR L mER

5 M

EHA, BET  Gmmatrmii iR min, i 351144)

WE [ B65] FARHZHEAT L EAI A NER R TR, A L EAR AR B £ ZRELFE, [Fik] AAMEEE FRAEHRR,
ERAEHR TN ARE FRR TERABYEE TREHALAFCLZT SREFHHra, [HR] ARLARLILEIG R %
FTERTREERLEREROAF EFHY, RRRPFERIFRY , REFREE I, ERLBHLIHTREREG, ALK
RO RZ, RIEHERPERAEHR SRS 5,394 10.21 , REBEHET, (L8] REERPHRILARAENREHH &
e = At AR — R #h, A TS 2 A HIEHARR SR FE R A B Sk,

KEER LA F3E 8 R E SN
HESNES S66 XEIRIRE A XEHS 0517 -6611(2016)26 0037 - 02

Effects of Cultivation Measures on the Fruit Quality of Wendan Pomelo

LI Wei-ming, PENG Jian-ping (Putian Institute of Agricultural Sciences, Putian, Fujian 351144 )

Abstract [ Objective ] To study the effects of cultivation measures on the appearance and internal quality of Wendan pomelo to provide guidance
for the production of high-quality fruits of Wendan pomelo. [ Method ] The effects of blossom and fruit thinning, tree disk covering, and fruit bag-
ging on the appearance, quality, rate of the cracked fruits, commodity rate, solid content, edible rate, vitamin C content, and acid content of
Wendan pomelo. [ Result] Blossom and fruit thinning increased the fruit weight and edible rate; fruit bagging improved the smoothness and luster
of the fruits and decreased the percentage of the spotted and polluted fruits, so the commodity rate of the fruits increased. The commodity rate of
the bagged fruits was the highest, followed by the blossom and fruit thinning. Through blossom and fruit thinning and fruit bagging, the sugar-acid
ratio of the fruits increased to 10.21, and the fruits were moderately sweet and sour. [ Conclusion ] Blossom and fruit thinning and fruit bagging
have certain effects on the commodity rate, quality and yield of Wendan pomelo, so the two cultivation measures can be combined to improve the

commodity rate and quality in practice.
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Table 1 Effects of cultivation measures on the percentage of the cracked, spotted and polluted fruits and commodity rate of Wendan pomelo
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Treatment Percentage of the Percentage of the Percentage of the Commodity
reatmen cracked fruits // % spotted fruits // % polluted fruits // % rate // %
@ 39 26 37 81
) 28 24 37 85
® 30 4 3 9%
@ 46 40 48 76
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Table 3 Effects of cultivation measures on the nutritional quality of Wendan pomelo
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