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E 5 (Bir) ERANZR RS RITBRIHTR
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EREREARA
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BB E 7 H2 B R ST REPATERS R R TR - BEESIRDAZTIE  BHIREEEN
REZE  22ENRTTATHESA L2 BASERAERLRHEE » DELTM
R O(ERR6~9A) o EEEIAREY RN » B TER » BAERRBBERESERERER
48 s BME6~10AAWHSE » B MEER] (BPRII~3A) - L AABHSENERBRER
B% ; HHBEHES T  RREEES  [RERRIEX 38k EERIERTMAE - BURB
BB o

F AR SR AR RRRE » LAERBUR: » 7 10°C DU frii B2 5
%, REES - HEFHEERE 15°C £ REBNEER o BHERERPREEEKR R
20°C B§ » MR R fE#83E 280-300mg CO./kg. hr» FRRRBIMLELHRIE o —BZ B BLERE
BEBEET S MEREBBRICEREEY 5 FIA 5% 0:+5-10%C0, ZHEH AT KRR » I H
BIERE R KR ZRFS > Ethephon (1000 ppm) BREFRERE—NRMEE L BERZH—#,
BMAEEAFATE -

Al =

BHRREREEWES » KERHHHEIAREAES » KREEBRERNGFER® | RER
T~ R A BRI BHERZARLURF RIS E AR » T RERBERER
B B AR SRR E R SRR BT EERN MESRImKZ |
S B B T REISIT » AR » ZE Rk — AR R 2 B o VR —TRET R
EARPE T > DIk R L0 AR L S BT 1 e R B R A ~ T R R S e L S s R R
% FETHRAE  REEEIEREN -

BHH—AREREEE  VREREE  REREAE » YREAERUEE » XEERFIA » &
B IEEH o BEREUEDNARHEMYEAEBED o BUREGE » REWHER - 103 18~25°
Brix » H£AEHF ABTHE LAWK » EETHINS » AWk TER] B TREFTHT] FRE
ARG BE

EBHERENRREEERGCSRE  EPTRGE—E T » 16~9 ARKZEHRRI1~3
BRMCZ BIEE » (L REICE » BRIKAEN o

2 =

O : EFHXE (Annonaceae) SiEEHH :
1. Aunona cherimolia. M. (cherimoya) % TF&H o
2. A diversifolia. Safforo
3. A glabra. Linn (A. palustris. Linn) ENEHELHL o
4. A. longifolia. Wats
5. A, montana. Macf |LH|FTEk: o
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10.
11.
12.
13.
14.
15.
16.
17.
18.

© 00 N &

B s

muricata, Linn #)BIHE ~ BB~ TR L o
purpurea. Moc. et Sesse

reticulata Linn .05 ¥ BEEE o
scleroderma Safford

squamosa Linn BZE ~ Bin o

triloba Linn (Ashimina Triloba DUN)
mucosa Jacg (Rollinia Sieceri A. DC)
Popowia diospyrifolia, Pierre

Rollinia deliciosa, safford

R. emarginata, Schlecht

R. orthopetala A. DC

Stelechocarpus burahol Hook. f. et Thoms
Uvaria rufa, Blume.

£ 18 | » Hovll Annona squamosa [ Annona BHEBRES » REBGES  BERNEARE
EBARERENS » AEARESRD G BEGEHMEER | —BREERER/IRBE K
R KN B HEE (Rude rind) #EtE (Fine rind) REBSIER M55 2 Gefener
&=% » Gefener £ Annona squamosax A. cherimolia %R - BEHSTEHBEALH R
RATHABARERE » $BERD o HBEREA - BE - BERY ; MG EMS o BE
# 23°Brix; Gefener ERE » BEEE 25~27° Brix o (60
OB HRZIE N RRENRE

BEBRCENRGAEEARREIMET  2RAZEY (EREYR » £—R) REES
3 (EAHEER FTHR wE 1.

33
XXXXXXXX Pruning period
X2FEY BATEA
Winter pruning b biibibrbidididigiddigd Flowering period
(B . KR
(First season fruits) RRERBRARRNANND Fruiting period
Month A 1 2 3 4 5 6 7 8 9 10 11 12 1 2 3
BEFEY 153934
Summer pruning pruning period XXXXXXXXX
(EEER) BRTEM

(Second season fruits) | Flowering period §#i##tssstatstis

fE R

Fruiting period 6 IIE0E 3000008960000 90 90 30 9090 0 0

B 1. BHRENRORR
Fig. 1. Model on the regulation of the season of custard
apple production.
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ENEZERART A THEZA LARTASINE » RABWRILZRE » 78S » B4
&§¥’ﬁ¢ﬁﬁ’f%ﬁﬁﬁtﬁ‘%éﬁ‘ﬁﬁ‘%ﬁﬁiﬁ%&%’ﬁﬁmiﬁﬁﬁ’ﬁ%Q’
BRzFREE ; B ERHEEVRALTRAENE » BIRNIS~SRHFBRES - EFRER
BESRAY » R=A THE LA hRREREETE » REAXA PHETELR dHZEMRRIEMRR.

BIRR2 EEA TYRE A TS AR » TEAT Y o BUBGBMRE ~ BB MAER ~ RERST
s BB S BN B2 30~40% » LIAETESY » R MA R « BARE » YBLEE T PHZER
T~ EER EAREABRBERRZTES  BABRREHERESFERALE 6~10 A28
0o LEFHRAE 2R EEERRER  ERNTEE  RIEFZHBEE » ARHRAR
HRSHE 5 — B T~15 RETHREF RIS » ME-LAE+— A MERCIERR » EET—A
ERE=AMBIERZEN -

ELEHTREENR  BEFRTS~EAEREHEN  ARALEBED  EAMHTRELK
SEM s MEPREZEHBEEE - HR - X8 B3 55 SRERBERNS » BREHBH
8 FETRECY » BE IFRGA] » XEMFAENERAS  Hik  ZHRENREHTR
KRS  AHEEZESRRSTE » mERESRE S EREMRESENCERGER
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Pruning period

B 2. REBHBUERBL KW  BIERARH D BRAERERRZVE
Fig. 2. Effects of pruning time on the days to budding flowering and maturity

s Jub= R prid g
Days to budding and flowering

Flowering and fruiting %
HE R

and percentage of flowering and fruiting.
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1. HHRERFZHZBERSEER WG

Table 1. The relationships between relative humidity and fruit setting of
custard apple.

T 3 B TE 3 FATEZR(%) HHEE HEREK(%)
Pruning period  Date of flowering Flowering(%) RH(%) Fruit set(%)
A R & ~ A 19 H 83 78 100
Mid May June 19th
AT 8 >~ B 26 H 72 80 100
Late May June 26th
N B kA £ A 6 H 50 79 100
Early  June July 6th
N A B oa £ A 17 H 78 79 100
Mid June July 17th
oy ™ 8 £ A 23 H 84 81 93
Late  June July  23th
£ B k& J\B 4 B 78 70 95
Early July Aug. 4th
X B & 4 A\ B 14 H 76 75 91
Mid July Aug.  14th
£t A T & A B 23 H 54 77 94
Late July Aug. 23th
AN R E 8 . B 3 H 90 70 51
Early Aug. Sept. 3th
AN A & & B 6 B 92 70 55
Mid Aug. Sept. 6th
A A T H s B 19 B 82 68 61
Late Aug. Sept.  19th
L AR E W Ju B 3 H 94 63 20
Early Sept. Sept.  30th
U B & & + B 9 H 94 67 50
Mid Sept. Oct. 9th
% i + B 84 51

CK Oct.

REWE » BAFEE  HiSBRRE RRE RN A2 ke o

BIBUR A EE » ST JREMRE 3T RN FIHE ST IS B R B 1 o BB A S EE LA
AL FRARSATRENRNE SR ENFRKE » REE T AREUATRRNZERR
BTERETH 6~10cm MEE » WIHFHEBE » SRRAELHZ - B ~ 15 B BERERER
HEGEINE 2 pir » BERERESTHFAY > LA LA/ A TaERES 9.2~10 X5 R
2 MBATE A MLLAR @ ZENA 3516 4~18. TRERE » HEABS LA THENA Y
WAL O~48. IR BB W H LA FHBENA B L2 BT HERE  BERRS T
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W BERERABL L AAZRERRE ALY EEREERABRLRA LAELA LY
REE 5 R T@EEEE%%;ﬁﬁﬁ#%&%ﬁﬁﬁzaﬁ’%&@@%E%Zﬁ’m%@%
s SR EIC RE B BEZBRD o
i 2. w40 BHEZEIERRAR LAELA FP’U@??EE% s BATEREE R 80 » A~
AREEERE B A~ BIE » #ERERE 20~60 » FHENT « BHHBARE Annona
squamosa (R 3 A. reticulate (405 B A. cherimolia (5T &) %R 7% Dichogamy &2
RSN HREEEMEES  ERRERT » REFREZRE - LB LTERE  BRIEHRE
REEREUEIE I » (EREARLTEHD o TIHKRREBRR 75%% « HERKHER 0% L » Br
 BRREEADREE LR R ERERTEREE T AFIREY | nfESLA DBRT B3GR
EfE » ERBERVEHREAT  BEERRREE » REERAPRENRMRBRBEZEEK
fHE 3. i BEKEEFHERER 210.9z » FEFEEEWRBHMBREZERTK» AR
BUA Y LA BERE » SEERRE o

4300
1M1} .
-_— Yield E & 280
— Single fruit weighi B RH o
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7\ & ot s H
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Pruning period

3. TRENRHNREG & BRERER 2R
Fig. 3. Effect of pruning period on single fruit weight and yield of custard apple.
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WENETR » BEEEREEEEVYEBU L~ EUREERS » AORCAZEETA

FIRTERECZ RE S RERIR 2 24.8°Brix » RIEHM 21.5°Brix » UBHHR R AWERES » BAK
HABREHEZ AR o RERBMRRREIENE  aHERS

26 F

24

N
N
T

o 25 X% % %o
% 39 & B

Pruning period

B 4. TRENNHEZRRABESE

Fig. 4. Effect of pruning period on sugar contents of custard apple fruits.

BEHREMBESR  BHRELHE  REZEHERIREMRZBRE » BEEFRIEFH
B FHERIBERE - BoF R » TEFEME » RS ESRIE » SRR TR » BATE
FER o MR BREMAE ZEN » HEAMARERET ZRUIRET » ERTIRE » ETHEABEE
BERTERAETEFNERER REZEER o
EEHRINARRER

BHERBREREHRARRMESR  AREEHEHENTAHEZEE » BRIHBRH T
AEF R RFEANE » MEEEERNEREBFRERFINEEESE o

BEHRAATMEI M » 2FRHIRAESE - EHBNERE » EFRFRFNERE  ER
WARRM > SRITEDY - S EHBATERS REDEE - MBI FEALNBE M RER
REERT » DEERRERERNA ~ REEE ~ 28 B OTRERE - BE  REERE
B o ENTEFEIERE AR  WRER - #k  AIEERMENE » EREAS » HEREH
HEBANRNABRGEREK  XEHRREEER  FRERT  PERABIERRE -

BURRZER » AIRBIEER 6~10 AGRRFERE 5 JF B EMIIBROE: - BRI ES) » &7
BERE®RER EFBEATES  BRMEES  HERDERTER » MEEBATERE » KA
o BRBRAE  IRABFRYRR S TR SIANE » HBFARE - REES » RAKTE
SE R REM B BT RILIER
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ERENERAER  RUEHEFZSHXARSEEBE TR - ERAERNEEZENE
B TREIE » TER  ARFHIRNGPES » FHi0%EG  NHHESLENREZBRER
B  RBEBEGRERENRCEE DERTCEETFHE o LHRRE » RES MR mERE
BYTEEE R LMD » Bl » RERE/N B REO WHBRNIEEL ) HERFH  RLURES
MERBREXBVERT R » DABED kR » SRR LR EEE » BATER REF » B
BITHAEGE » DRE BB ERERRARE » WARRRERY > REZBRTRZREVE -
OEREEE

HERERBISKEENETHRELSE » —BRFREENERNZHERZHER ~ BRBER
RER - HIESASBRIRRRBRESE R DERRBAR R #RAEZH L
s ERAMENER  FRRZET  FURREBERZSE - RA—EREEBEREE » KL
FRRERSEN ST » RERAE RS TR g » R R » BRRRIT H RERY) » R
BRFBRME T ZRERRABRERZIRE - BRFEIEHR » MR TEREREWLET » LIS
8, RERKIEX  BIEBEERKERARE -

EHHFRESTH  BRRAYERA ) ARKERE  WHERRRERIN - 8 - kRS
&= BARE - BE - BERERAREN ILBEGE  IARERA » REEEESRARERE
~ R REELESHEERER o
@) TR e MR W B LR ¢

FHBZ ERORTERICR RICEE AL » BER (ETEHR) WRIZSKERETTREK »
BSERIRRERARRERELRY (BR) ZBERREERBEEMAFIERIE » EHSHERA%
PIHEZRRTETHREK » RERKGRIEHEEK IR TRBAETSHRERREERER £
RicwBumErRRafEE  REAARMMEABTERIRRAT TR » AZRAREREZH
PREATER » ERRMEBWRI~6K » EERERER » MEARRERBEKLZHREREHAE L
KRB FEE AR L BPHRK > REERESFRHRMES SR » Y
EME » ATEHE » HERBERPEHRE » REARRRZBUERERBR S —KRERBE o

ELEFRAURERBEREE » THENEREE (0F2) B 10°C DTHREEREESZ
gez (chilling injury) » SHERBEESE » KoK » BEERTIFML » FEEFATREREHER S

# 2. FRERHEZRERARERRCHE®

Table 2. Effect af storage temperature on fruit ripening and appearance.

, B % X (%)
B oEEE Rate of softening (%)
Storage B OB % B B s o

temperature Appearance

o

Days after storage
4 6 8 10

z =
5 0.0 0.0 0.0 0.0 0.0 Brown-black
discoloration

10 0.0 0.0 0.0 0.0 0.0 w 2]
Brown discoloration

15 0.0 6.3 12.5 50.0 93.8 B %
Less greenish

20 25.0 31.3 81.3 100.0 100.0 iE w
Normal
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3 #EZE5°C 2 10°C frit 10 K4k » BE 20°C REZEHE S B2 » RATSMEK » RS » (B
RERBERL > itk » BEMMEME - BEZHFIRERZE 15°C Mk BE#E 15°C HE
REBTEFHR  BERRBRBHRAREEG o

5. WAy BHERBENEREEMEKSR (climacteric fruit) » 7 20°C FEZWFHRELAE
B4E EFART (pre-climacteric) #7E 60-80mg CO2/kg. hr £4 » MEEE LF &4 (climacteric
peak) B PR RFEEEE 280-300mg CO2/kg. hr MRBLEIRRE » SEER—B KR » BB
REMFRRZEEMKR o LT » FHBIRKEZ 5 REREE » T » BHHABERR
ZEEHEER c ERZFHEABERE LR 0.05-0.1 pl/kg/hr 4 MAERELABER
#97E 0.6-1.0 pl/kg/hr £74 » IHER—BRKRME » ETEEREZHF D » BURERBHESR
BERE B BB EE S FEEEFANOAEERERRTER  EREEMASBRZEE

/' 1.2
; l\ 1.1
& o, * 1.0 &
o N 09 ¥
3 . <3
# O \ , jos I
% & A\ / 07 Cx&
3 s \ P, - =
% E e 0.6 &%
g A \ los E®
8 CaH. ) S
8 o 04 &
& / \ lo3 &
o 0\ ° () E’
A -~ 102 &
s 10.1

2 345678 910

Btk BB
Days after harvest (20°C)

5 BHBREZIFRERZMEELZBED

Fig. 5. Respiration rate and C:H; production of custard apple fruits.

DRRYEBCBERRBRB LR R IR BBUR EEGZMHEER » 30 3. 5
7% o Benlate (0.1%)® % Boltran (0.1%) SREBEK (62°C;56°C) BEARE » URH#EL
£RFK (BA) 8l NaCIO (1%) 1% » AR (bond Wax. 4X) BM%SEE » HEHEFEZMH
WERBERID B REAREER o BUkKRE » REUER TR AE R INERS » M AR
P IIER S RN~ Bl S REFRBKBBEE » ERHZRERERETE o WHHRES
RECEEARSRBRER  ARREHHEBREEZBZMERIE - Prolong (1.5%) Coating Bz
BROE  BARRERZER  AEERRERIESZHAEL » IESKBHRLTEARS
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£ 3. TRYBECEERRBHESREREH 2R

Table 3. Effects of some physical and chemical treaments on fruit

and browning.

ripening

B A X (%)
B L Rate of softening ( /) = B3
Treament B OHE #% H ¥ Comment
Days after treament .
2 4 6 8 10
1. 4848 +Boltran 18.8 50.0 81.3 100 100 —ibigs
Benlate (0.1% )+ Boltran (0.1%) Some browning
2. 52°C #okB¥5 HE 56.3 75.0 100 100 100
Hot water (52°C) dipping, 5min. BEEEERRLEE
\ [ B o
3. 52°C # K+ A BBREES & 56.3 62.5 87.5 100 100 | Lost brightness rapidly
Hot water (52°C) + Benlate after treatment, and
(0.1%) dipping. 5min. severe browmng at the
end of experiment
4. 56°C #oK+ ABBREDL o8 68.8 62.5 87.5 100 100
Hot water (56°C) + Benlate
(0.1%) dipping, 5min.
5. Naclo (%) BE3ISE  BLE 37.5 50.0 81.3 87.5 100\
X 1
Naclo (1%) dipping, 3tin. then ? — 1R 58
rinsed by H:O Some browning
6. ARG 37.5 '62.5 93.8 100 100
BA (100 ppm)
, EMRENBIESR » BT
7. 4¥818+Boltran+PE &%+ 0 0 0 0 0\ BHEPE%, %E%Eﬁ%
Benlate (0.1% )+ Boltran s [EIRFIESL LB, o
(0.1%)+PE bag (sealed) Normal appearance
‘ during storage, but the
8. 1 7 BE+ZERIKE 0 0 6.3 18.8 25.0,/ fruits blackened rapidly,
As 7 plus ethylene absorbent and did non ripen after
PE bag opened.
9. LR 18.8 43.8 93.8 100 100 AR
Bond wax (4X) coating Little browning
10. prolong (1.5%) B&%& 0 12.5 37.5 68.8 100
Prolong (1.5%) coating 7
| LN IEH # 3
11, B EEE 0 25.0 62.562.5| Some of fruits
EVA cling wrap (0.015mm thickness) ripened abnormaly
12. 44815 +Boltran + 2 fefe 12.5 37.5 62.5 62.5 '
Benlate (0.1%)+Boltran (0.1%)
+EVA cling wrap
13. PE 4+NaHSO; - 0 0 0 0 0 HRBEBTRS
PE bag (sealed) +SO; generator As treatment 7 and 8
(NaHS 3)
14. ' 25.0 31.3 81.3 100 100 IV EFHE

e
CK

Little browning
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LEBTIER® o

FIF PE4 (0.03mm) % s » % I0RZEEHIR (20°C) » REERRVIHERFRIHKE »
SRR B A RS 0 (B PE B—1TR] » REBRBE » SHWERK(L » RAFZRKREALREES
EXFREERLAMER - (O0) BERABE  KAREME BRUE PE £AZ CO: R G &
B BH CO: WEEE15%L L - MZAREE 0.1ppm HUT (In#4.) 8T PE &R CO, &
WemEER CO, SBREZRE  ERRRREIBEY  LECREBERGZER  THEZHREZIR
® BT PE SAMZHREBEOSD » BIKK » RBTR » ANTEREHR » BRFER B8
BHHPAETESAN CO, WEBE 15%%  FLHER » REZBY » WHEHRAR CO; ZHEMK -
FERAMZHER CO: Bl » BB » 8% CO: RZMHEBHRIE » EREZRE » AR
TEHER  BWEE 5 ARERBHZ R LEVELLL prolong BRBERBZREREHK
# (AREBOKRL » FARELBHMER o ARBELRERTRE » ERAETTHERIGERS
EZ# CO: BIESR » RSB RERSEZ s BRERT2RER  BAY » BERRY
BEZ 0 RiEZz CO:» HEERSE ; ARETHEHZIESE CO ZRERZANBRERZ
% o (A4 » FIF PE S9%E 08 » BETEREASALENN » RAMSRERK  BBHTR
BOBETRE » @HEERZ O, #£# » ARAKEEZ CO: » MEMRZYE  BRARKEREZ
EEEE » HREEMKERREREREE® o

% 4. PE {@HaiRnZas CO: REkAR NaHSO; ZRRARKH®

Table 4. Atmospheric composition in sealed PE bag, or with ethylene absorbent,
~ or carbon dioxide absorbent, or sodium bisulfite, after storage (20°C)

BB % KR R B (2000

Atmospheric composition after storage(20°C)

;A i} 19834E189-20H 1983428 3-6H 19834£385-15H
Treatments Jan. 9-20, 1983 Feb. 3-6, 1983 Mar. 5-15, 1983
CO; CH,zZ# CO. CH.z# CO; C.H.Z%
(%) (ppm) (%) (ppm) (%)  (ppm)
1. PE 8%+ 16.42 0.130 16.95 0.003 16.04 0.072
Sealed PE bag
2. PE &5+ ZE% K 8.10 0.016 16.21 0.009 15.23 0.022
As 1 plus C.H, absorbent
3. PE %+ C0; B Z AR — — — — 0.39 0.030
As 1 plus CO; & C.H,
absorbent
4. PE £&%+CO, RisHl — — 0.20 0.220 — —

As 1 plus CO: absorbent

5. PE 4%+ NaHSO; 22.70 0.035 — —_— — —
As 1 plus NaHSO;
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T
QA9 ~ Jan. 20
C1983)

8. AFENksRE , _
Fig. 8. Custard apple orchard after winter pruning

8 | 9 & 9. FELHHEBR (REEIHHE) FAERY

Fig. 9. Flowering of second season fruit

|0 | u | W 10. EEREEEY

Fig. 10. Fruit setting of second season fruit

H 11. EHRREER (6°C) FEEBEE
Fig. 11. Blackened of custard apple under low temperature (5°C) storage.
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12, FHBRE 10°C frEE 10 REBER 20°C #3H
Fig. 12. 20°C for ripening after 10 days under 10°C storage.

Ml 13. PE {EH+EHEE (0.1%) B fl 14. PE &K@+ 488 0.1%)
B oltran (0.1%) +Z4B¥E +Bolran (0.1) ZEfEEE o
IR Fig. 14. PE bag (sealed) --Benlate (0.1%)
Fig. 13. PE bag (sealed)+Benlate (0.1%)+ +Boltran (0.1%).

Boltran (0.1%)+Ethylene absorbent.
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H 6. BHERRENBERFSRIML®

Fig. 6. Changes of starch and sugars
content of custard apple
during ripening.

ERRRAGEE » RERRERSKEW 69% » REEREKIL » KFSBBHIRME 73~75
ZEE(B ,15) o

ﬁ%ﬁ%ﬁﬁ“ﬁ%ﬂﬁl&& » KRARGEARBY » WIEHEZ 0% %54 » BEEW 10%
Ef o BERERGREL BB BIER K EAMESHE » EHHEHR » EHS BRI
AERREREEE » REBD RAERRERTTILENE REREAHSSEHES:  HER
B BERESBEZEEE 6. o

il 7. W B 5% 0;+5-10% CO; Z#EHATALR (CA) B » MEZRELE—HE
HERERENE (level) » REFRGKERE » HETEKHMETEREE » SHELES 0
P ERREZERBIEE HERBFERBEZHEGBATES

BOEREETHFERREHER  TRERK RERRERE) - FAHZHR Ethephon J
BER > YTHEHBRRE » HEEMMERE 21~24° Brix 2/ (% 5.)
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# 5. Ethephon (1.000ppm) BREHRNEARBEREHHEEZ R RAFE®
Table 5. Response of custard apple of different maturity to Ethephon
treatment (1.000ppm) at 20°C

B %R (%)
R OB OE ® | Rate of softening(%) R Y
Maturity Treatment )4 B #® B B Soluble solid

1 2 3 4 (°Brix)

A5 wm Ethephon 20.0  35.0 100.0  100.0 22.980.94
0% mature> CK 19.1  52.4  95.2  100.0 22.05+1.75
A B m Ethephon 20.0  65.0 100.0  100.0 23.18::0.75
80% mature CK 6.7  50.0  91.71 100.0 21.64+1.45
£ B B Ethephon 0.0  85.0 100.0  100.0 21.82:-0.78
70% mature CK 0.0  58.3 100.0  100.0 23.930.57

a) Lo AR E T — BRI R

90% mature is the normal harvesting maturity for local market.

o]
s 08 // A _._5%0, s55co,
CEE g4 T Air
HeY
5T 0Af
£ 835 \
B ,ﬂg ,L_; 0.3r 0 ‘
S ~ 0.2} u_/ \ﬁ_://\ / \°\._.\.\
a1t .——.—'/\. ,/\
0

2 3 4 5 6 7 6 91011 12 1314 15
P B B
Days after storage

B 7. AILARHEHZERETBEGZIEED
Fig. 7. Effect of controlled atmosphere on the storage
life of custard apple.

i i
BHLRRBRE AR » BIRE - EOE » HAoREZBRREES » ARFERK BB HREKR -
ThrE » FRNETRS » TENMTRAEMERRASE » KBRK  RRELZRE 5 B iERHT
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STUDIES ON THE REGULATION OF THE SEASON PRODUCTION
AND RIPENING AND STORAGE OF CUSTARD APPLE FRUIT
(Annona Sq.)

Cheng-Shan Yang

Taitung District Agricultural Improvement Station

ABSTRACT

Training and pruning are important management for custard apple trees to build up
their good framework. The other techniques are to promote flowering and fruiting, and to
harvest fruits in proper time. Without traihing and pruning custard apple may only have
one harvest while practicing winter and summer training and pruning may have two
harvest in year round. Generally, winter pruning in January or February makes disease
control and defoliate practice possible and new branches will produce. The first harvest
of fruits is in Summer and pruning will be made soon by 6-10 cm from terminal shoots.
Hanging shoots, crossing shoots, and some of excessive growing shoots are sheared under
canopy as summer pruning begin. The time when summer fruits are harvested, the tree
will produce the second time fruits.

Harvested custard apples, which will become soften and ripen within 4-6 days, are so
chilling-sensitive as to be poorly storaged or transported. Chilling injury takes place under
10°C by water loss on scales surface where will then turn brown and hard, Finally, the
ripen prdcesses of fruits will be inhibited completely.

The highest respiration rate of custard apple is over 280-300 mg CO,/kg. hr. and the
changes of the rate are more rapid and significant than other fruits. Thus, it is a weak
point on the development of custard apple industry.



