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Effects of New Growth Regulators on Growth, Yield and Quality of Different Varieties of Jujube

XTAO Li-juan', CAO Ya-jun', ZHENG Qiang-qing’ et al (1. Agricultural Research Institute of the First Division of XPCC, Alar, Xin-
jlang 843300;2. Arboretum Research Institute, Xinjiang Academy of Agricultural Sciences, Shihezi, Xinjiang 832000)

Abstract Eight jujube cultivars with good traits were sprayed with new growth regulators. The changes of jujube hanging length and number
of leaves were observed regularly. The effects of growth regulators on fruit traits and quality of different jujube cultivars were determined. The
results showed that the effects of growth regulators on growth, development, yield and quality of different jujube cultivars were different, but
there was the same change trend. Spraying regulators had no effect on the number of leaves of jujube, but could inhibit the growth rate of ju-

jube, increase the weight of single fruit, increase the solid-acid ratio, sugar-acid ratio and improve the quality of jujube.
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Table 1 Effect of growth regulator on growth rate of different varieties of jujube %
BB & ) SHCH Growth rate T
No. Varieties Group 05-12—21 05-22—31 06-01—25 Total growth rate
1 B S Qb FE 70. 61 20. 04 43.02 86. 61
XF IR 57.80 20. 17 43.40 80. 93
2 KA LEAR Qb 12.55 20. 60 42.55 60. 11
it e 24. 49 39.28 70. 12 86. 30
3 i i Qb 60. 65 21.53 61.51 88.12
XiF R 71.66 31.03 63.55 92.87
4 £ A& Qb3 52.74 18. 54 69.19 88. 14
Xif B 70.29 28.82 62.37 92. 04
5 JISUE DS Qb ¥R 53.67 14. 64 60.78 84.49
it 1 55.17 14. 56 55.42 82.93
6 5 ffe sl 51. 60 17.05 68.01 87.16
i} B 66. 18 25.28 65. 89 91.38
7 EHRE Qb FE 57.67 24.35 67.22 89. 50
XF IR 64.94 26.97 63.28 90. 60
8 I HRBIRE Qb3 63.41 15.28 47.19 83.63
XF IR 54.10 17.40 56. 60 83.54
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AR PR A SRR 2, TSR SRAL R B A A

£2 EKETFIXAERMLLEM 20

Table 2 Effect of growth regulator on leaf number of different varieties of jujube

Fe =R 215 - F- 3% Blade increment number AR KR
No. Varieties Group 05-12—21 05-22—31 06-01—25 Total increment Growth rate//%
1 R pi3L] 2 1 8 11 80. 10
X HR 2 1 5 8 70. 03
2 KA sl 1 1 5 7 79.78
papiist 1 1 6 7 89. 11
3 e B Ab B 2 1 8 11 77.10
payilis 2 2 8 12 86.43
4 + 7 fif Ab B 2 1 10 13 85.21
X R 2 2 10 14 85.19
5 FE Ay S AL szl 2 2 9 13 78. 40
pajilie 2 2 9 13 77.99
6 i Kb 1 1 9 11 81.37
X IR 2 2 8 11 85.39
7 AN sz 2 2 7 9 81.17
Xt HR 2 1 6 82.36
8 JTRBIRE szl 1 1 8 10 80. 20
X R 1 2 6 9 72.74
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Table 3 Effects of growth regulators on fruiting traits of different va-

rieties of jujube
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82 A 45 Inflorescence N Jube Single
I~ S : anging fruit

No. Varieties Group flower frui .
ruit weight

number

number g
1 SRR S 9 7.1 11.33
X} B 8 6.9 9.75
2 KA FAR Qb H 6 0.5 10. 84
X} B 7 0.4 9.77
3 e Qb 7 9.8 7.19
X AR 7 7.1 6.97
4 £ Qb B 7 2.0 16.59
X AR 9 3.0 9.17
5 HEAFIA b3 6 2.1 14.65
Xif 6 1.9 13.88
6 Gl szl 7 2.0 14.83
X HR 7 1.8 14.55
7 BHRK Qb B 6 1.9 21.85
X HR 6 2.0 20.01
8 JRBERA b 7 5.1 11.45
X R 8 4.2 10. 06
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Table 4 Effect of growth regulator on quality of different varieties of jujube

By 27 L

SR

=) (=] L=} 7 N LS
{\1%077 V:gj?i]es éji)/{'lli) Solid Total sugar Total acid Solidﬁ aﬂéiLcE If‘ratio Suga*i% Efi(gtralio m;Ck
: ' % g/'kg g/kg &
1 A szl 37.00 339.5 3.42 10. 82 9.93 594.22
Xif 36. 80 328.8 3.98 9.25 8.26 593.94
2 KALLAR Ab3H 36. 58 319.7 3.49 10.48 9.16 2 688.91
Xif B 32.70 241.9 3.16 10.35 7.66 2 425.53
3 e Jb T 34.86 298.8 3.77 9.25 7.92 1 790. 59
Xif H 34.06 243.8 3.78 9.01 6.45 1637.17
4 £ At Qb ER 43. 66 347.0 3.39 12.88 10.24 808. 34
Xif B 39.38 336.9 3.83 10.28 8. 80 772.65
5 JISup P oSl 38.53 367.7 2.72 14.17 13.52 1 966. 68
X HR 37.53 323.4 2.75 13.65 11.76 2 058. 13
6 [ s pisLi! 30.94 361.3 1.94 15.98 18. 66 1631.75
X HR 33.02 351.5 2.86 11.55 12.29 1292.58
7 EHRRE Qb3 39.13 274.6 2.67 14. 66 10.28 1 902.90
Xif B 34.89 215.6 3. 14 11.11 6.87 1 948.95
8 JRBIRE Jb 3 31.83 362.4 2.25 14.13 16. 08 3 810.44
Xif I 31.49 361.2 2.55 12.35 14.16 3 487.36
A5 5 Z K Coefficient of variation//% 9.66 15.26 19. 39 18.19 32.08 51.49
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Table 3 Relative odor activity of volatile flavor components of three

groups of samples

ROAV
REEE -~ IR
ko Sensory = IIRIRAL A Eéggﬁ
Compound threshold Blank gt Xanthan gum
pe/kg control  Carrageenan impreenation
group  impregnation presit
group

H LI Styrene 730 1.096 1.681 1.496
D-#7452% D-limonene 10 15.243 21. 170 12. 838
1-H £ 25 1 - methyl- o
naphthalene 14 0.219 0. 180
Z% Naphthalene 60 0.098 0.114 —
2 - H £ 28 2 — methyl- o o
naphthalene 14 0.2
FHZK Toluene 200 2.313 2.419 2.018
KM Acetophenone 65 — 0. 062 0.053
J¥ % Pentanol 4 000 0.009 0.003 0.002
=HJI% Trimethylamine 0. 37 52.49 49.581 25. 660
2K Benzaldehyde 350 0.112 0.117 0.111
JY [ Valeraldehyde 3 45.999 18.967 7.537
245 Decanal 0.1 100 100 100
F-fi% Nonanal 1 37.595 33.468 28.255
T FEPNER Geranylac- 0 0.115 . 0.080
etone
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