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Effects of Mixed Treatment with Different Exogenous Hormones and Micro-fertilizer on Flowering and Fruit Quality of Jujube
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Abstract Taking clear water as the control, five gibberellin (GA;) and 6-BA were applied during the flowering stage of Jun jujube, supple-
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mented by foliar spray treatment with micro-fertilizer to investigate the effects of flower setting and fruit quality under different treatments. Re-
sults showed that the effects of different exogenous hormone + micro-fertilizer mixed treatments on flowering and fruit setting and fruit quality of
Jun jujube were significantly different. The compound hormone + micro-fertilizer mixed ratio treatment was significantly better than the single
hormone + micro-fertilizer mixed ratio in terms of promoting fruit setting, fruit setting rate and number of branches and fruits, especially T4
and TS5 treatments showed better effects, but the mixed ratio of exogenous hormone + micro-fertilizer was not effective in improving the fruit re-
tention rate. In terms of internal quality, different hormone and micro-fertilizer mixed treatments could increase the vitamin C content and sug-
ar-acid ratio of fruits, and reduce the titratable acid content. The vitamin C contents in T1 and T4 treatments were significantly higher than the
control, and the soluble sugars of T3 and T4 treatments were significantly higher than that of control, and TS treatment had the highest soluble
protein content. Comprehensive analysis showed that among all the treatments, the flowering and fruit setting, single fruit weight, fruit length,
horizontal diameter, soluble protein and sugar-acid ratio of T5 treatment were all relatively ideal, and the vitamin C content and sugar-acid ra-
tio of T1 treatment were the highest.
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Table 1 Experimental design scheme

g e e piE
%:ﬁrﬁz Ritgilljjzjjne Conﬁljty,;ation
code mg/L
CK K —

Tl GA; iR B+ iR 20+2 000+2 000

T2 6-BA+FREE+TR 50+2 000+2 000

T3 GA; +6-BA+{REREE+IIR 20+50+2 000+2 000

T4 GA,+6-BA+H§IR — &4 20+50+2 000

TS5 GA;+6-BA+R BR FE+HII AR + B2 —  20+50+2 000+2 000+
S 2 000
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Table 2 Effects of different treatments on flowering and fruit setting of Jun jujube
A R 2R S BRI AL LR/ S LR PRI S LLE S PR
Treatment Flowering amount Fruit setting Number of pericarp Fruit setting Fruit retention
code per plant//2s per plant///}> per branch//4~ rate//% rate//%
CK 23 953. 18+436. 10 bBC 40. 67+4.51 dCD 14.33+2.08 cC 0.17+0. 02 deDE 0.65+0.03 aA
T1 18 428.88+1 141.94 ¢D 42.00+5.57 dCD 16.33+3.51 ¢C 0.23+0. 02 ¢dCD 0.61+0.03 abAB
T2 19 354.79+2 182. 87 ¢CD 23.67+1.15 dD 12.00+2. 65 cC 0.12+0.01 eE 0.50+0. 09 ¢cBC
T3 25 574. 68+2 648.56 bB 69.00+4.36 cC 24.00+3.61 cC 0.27+0. 04 cC 0.65+0.06 aA
T4 25 509.09+2 141.36 bB 124.67+15.01 bB 60.33+15.53 bB 0.49+0. 10 bB 0.54+0. 07 beABC
T5 33 381.29+1 712. 84 aA 302. 67+26.39 aA 165. 00+20. 66 aA 0.91+0.03 aA 0.46+0.03 cC

T [FFUA RV NG FRERIRTE 0. 05 /K225 03 RFUAR RIS TR TE 0. 01 K22 AR 3%

Note ; Different lowercases in the same column indicated significant differences at 0. 05 level ; different capital letters in the same column indicated extremely

significant differences at 0. 01 level
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Table 3 Effects of different treatments on the appearance quality of Jun jujube

Ab G5 Ptz HiAz FIAREK BT
Treatment code  Longitudinal diameter//mm Transverse diameter//mm Shape index Single fruit weight /g
CK 48.49+1.76 bAB 35.54+2.34 beAB 1.37+0. 06 abA 26.98+2.42 bA
Tl 48.25+1.20 bAB 32.55+2.04 c¢dBC 1.48+0.01 aA 26.95+1. 13 bA
T2 44.93+2.51 bB 31.26+2.32 dC 1.44+0. 09 abA 25.39+1.91 bA
T3 46.57+2.42 bAB 35.29+2.00 beABC 1.32+0.07 bA 26.24+3. 13 bA
T4 48.21+4.13 bAB 36.36+3. 85 abAB 1.32+0. 06 bA 30. 13+4. 36 abA
T5 54.03+1. 81 aA 39.15+3.17 aA 1.38+0. 03 abA 34.85+6.23 aA

T : FFUANRING FREFIRTE 0. 05 7KF-25 5 8.3 ; [ AS ]

BFREIORE 0. 01 K22 9t B

Note ; Different lowercases in the same column indicated significant differences at 0. 05 level ; different capital letters in the same column indicated extremely

significant differences at 0. 01 level
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Table 4 Effects of different treatments on the intrinsic quality of Jun jujube

b PR S iR C i AR A

TP i

A

Treatment Vitamin C content Soluble protein Soluble sugar Titratable acid Su mﬂ%;&:ihtratio
code mg/kg content //mg/ kg content//% content//% 8

CK 1950.5+91.2 dC 2.8+0.1 bB 24.86+0. 62 cB 0.49+0.03 aA 51.23+2.51 bB
T1 3 674.0+205.0 aA 2.2+0 dC 25.26+0.75 beB 0.40+0. 04 bBC 63.52+5.71 aA
T2 2 376.5+56.9 beBC 2.320.1 cdC 21.61+0. 60 eC 0.35+0.03 bC 61.25+4. 16 aAB
T3 2 035.2+86.2 cdBC 2.7+0.1 bB 26.35+0.73 bB 0.45+0.01 aAB 57.04+£1.56 abAB
T4 2 576.0+392.6 bB 2.4£0.1 cC 28.62+0.27 aA 0.50+0.01 aA 57.26+0. 96 abAB
T5 2 037.7+199. 3 cdBC 3.0£0.1 aA 23.00+0. 25 dC 0.38+0. 04 bBC 60.59+6. 12 aAB

T [FFARING FHRERRTE 0. 05 K225 B3 s RIS AR FHRERRTE 0. 01 K22 54 3%

Note ; Different lowercases in the same column indicated significant differences at 0. 05 level ; different capital letters in the same column indicated extremely

significant differences at 0. 01 level
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