(

)

,1985

1179.9

1351.6

Luton and Hamer 1983 Lester and Dunlap 1985

(Summation of heat units

15
10 6
1348.6
11 6

1980
,L1978 ,L1986
Ryugo  (1988)
heat units

degree-days

XX

6 6

99 120
6 6
1118.4

12
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6 131 133 1173.7 1188.7

Table 1 Effect on different flowering period of fruit set to maturity days and summation of heat

units of Kumquat.

Flowering maturity indices
date 6 | 7 ‘ 8 ‘ 9
()
Needed days to maturity(day)
First flush 99 120 | 109 125 | 119 136 | 126 144
(6 ) (-
Begin in early June Needed summation of heat units to maturity( -day)
1179.9 1348.6(1272.6 1375.7|1344.3 1433.5|1379.4 1493.8
101 124 112 136 134 158 142 166
Second flush
(6 ) [1188.4 1351.6(1293.1 1420.7|1405.7 1552.1|1466.0 1604.9
Begin in middle June
131 133 145 148 155 160 161 167
Third flush
(7 ) [1173.7 1188.7|1241.5 1255.3|1276.5 1277.5/1274.0 1285.3
Begin in early July

.For reference.

8 10 83

10 11
6 7 70 8 24 12

Table 2. Major riping time and ratio of Kumquat fruit during the reproductive growth period.
Unit

Harvest date |60  maturity |70  maturity |80  maturity (90  maturity
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Oct. to Nov. 35 35 24 6
Dec. 10 35 45 10
Jan. to Feb. 5 15 40 40
12
6 7 300
82 6 7
28 30 30
7 8
35 60 1 1200ppm
6 7 70 7
6 7 7 8
5 10 15 3
7 8 30
5 7 8
12 14 4 29.8  29.6
7 8
7 8
3 2.3 10

64.5

1200ppm
26 27
39
8
6 7
2
6 7
6 7
6.8
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