BRREERBNEREENMECKE

EBGU48 2

m =

AREHEERERE , FEBUBRRREKEESERIT S , HTHY
SH-RREE—_nENEREERMECZYE K HREREBRKRTZZ2ZE,
ABRRATLEMEE  EREVAEE. HEHECER, BB 4 X B
HIEH O ToBo (RERERTER) , ToB1 (BRERER) , TB(ERRRTE
RK), TB(ERRRER)E 1B, ERREERBERHE LT 281012 29)&E
— R O ZERABRR LB 1856 20)E—R , BRRFHEAUTER. ER
BEEZIREEEZHARE 14 x 10 X7 2BRERRE, HRETR , WM
BEvERRREENEERRREEREN, REREES. EREEEHYF
EES. REEBK, REEBER. RERE, REEEREZRH  DERKZR
ENBEEEERE, HELUORME K ECnEREKREEERTERE
HE,

At

\

R RERE. BR. ER HER

jilll]

]

EDE B (Zizyphus mauritiana Lam.) 5 B 28l (Rhamnaceae) & B (Zizyphus
Mill.)ZAEY] , RERHNERFEER101214, EER , FEHPREEFTER
EHEMzoE  BEVEARKES K REEEZHEMN,. BiE 86 FAEBREFR
MET0d |, REMNFIBERS 1870 W , EiiIE 80% U LEFRERE. H
ROEEBHEMERE  BEBETHHE  RTZZES8HULZEE  BmMK
AREBREERBZ—,

CAHBRAREEATIRENERASARESAHEEE  BIHEH.
PHEERHERRURSFYARRBEMRE. BERTREBRESEE 15,
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HRERPRMELELRAZ %, HANAZRBSZER  RREA
SEBUEXREREBRESE, EOEESE , ROBANABYZ2H
TREDEERNE2EHL  BEZBYRGRTRERR2 AL , BHL
RERREE, EHEREZRE  CEERAEREN  REERERER
FLREEFANAE. ANASCOERTRERERALRER, EROMADR
& PERERTHOREREAR. BROESRE  RESN, ATHLRES
5%, BROSHENER  HARPLREFRZRE, EEOERTHES
ERE. HTOR, HE HR BEE. % WESOKR  ERE e
EREREFENRSREREZ AN,

EOEESE , HREERS  ERNURRNEE 6 EA  HRES KR
K, EHRERS  ETREHR WP ERHBES  RETLR , EHE
ER#%  SREMIED, BEE. RAER. REAR  SHEEAES
SEEO. Bl RRIFRERVEOEERENIEREZ — I, B5
SEBRAENERBRECES  ELELARREGAN FERREE
HPBE. BERLBHTTRUZRS , CERRESRERK. ATHE
R, HORPREBRBAZAE  ERRTHANSRZ—. RERRH
RAHOEEERRREHENMA ? WAGHTE , UBARKEREREEY
IEERRERRREZVERE  MERRBRRANZSE,

MBERSGZE

AP 1993 £ 1994 /) , T RRBEHPET. MR 6 FEZSH
1 RRES—_mEHNER , HPSH 1 AT ERERE  E5ARYEE. &
BESHKA BME , AMMRSH1RE BHEAEERE  SKATLER
BRETE B4R, BEAE4E, B TB (BRERTER), ToB1 (RBHE
RER) TB(ERRRTER), TB(ERERER), ERREEAE—HR
REG2E8(10-12 20)E—R , BRRAB—FEREB 186566 07)8—F,
FREREHATER, EREEERIEERPARE 14 x 10 X0 2BRE
RRE, PRV A RERERE , SFERERABY, EE. RE, R&E,
REREE. RREERZEZ L. a. b H. OR, BHESHE, REGERE
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DMAFESE (1) REUAFERIEEREERERRTE  YHEREL., (2
RE: UEHXFEHRE., 3) REREE: UFHHXAFTAEERTABEER
YMEE , ABrix &R, (4) REBERRE: UBEFHIREZL, a. bfH,
BRA2 %, EFEERA tan(/BHE a)RT , BEMNIRTEERAR
B, RARREERTERZ. (5) AR LUEBERFFR , 2EHEERS5 1S
HNEERARIEERT , KERNAR. SRR, BE. StREFEEREFT
E, oMK, F—M1029, F-HK8HD, FE=Mo6n, EMHK4ID, (6) 1
REw ERFERKARTEREEZFENRETRATLEE , URERARERA T+
DZ—WER , AHBERETHE,

5 SRR

BREERKEEHSH 1 ARESRENERRERECZENR1AH
BRER 2B HBR. EREFE, MmENUERERNERREECERE
RE K REBK ; BRRNERECERENERRNTEREEERZ ; 2
BRERNTEREBECERERRES/). REFRFE , 58 1 RREZRE
RELAR1, AEER  EEmENR 1, ARER , kAREBNSE ,
AREEAEZBRNEET  THRERRIEREEHIHEHARERR., &
%E—I%ﬁlﬁl%*@(ﬂﬂ*ﬁf#)ﬁﬁ ABRREBPUERRNTERREEERS , M

TRELREEEZE, H—REERREE  HREUTAMEEYEER
ﬂiﬁ RER  RERREBWBERREAS. HLAREREEE K HREHR
REBEFH#H, FEABRMREURSERENS , LERRNERKEERE , MR
SARMETYEERUERERNTEREERE.

BREERBEEHSH 1 SRECHENEREE., NIRRBESMZR
sk 3A AR RK 4B AR~ SH 15 EUF%T:E ABRECEANEER
B, UERERMER (TB)REZFEH 143 0T &S , ERERMFELR (T1Bo)
BRIEZ 116 2T FZRERMER (ToB1)EEZ 114 4 }'T'/AZ ERRERNTER
(ToBo) BEEZ 102 2 &if. EORNERBRFAE , UERRMFEREE
ERENO D), ERENMERKEEXRZB 7)), BRENTEREEBXZ(6
D), RERNMERBEREA4 D), BREGFH , NEKREREEZ 2 XBE ,
TERKREEZ 6 RBR , BRCERY TR EHBESED., EEmE
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®1l BRREKHEHIFAERRERECYE

Table2. Effects of fruit thinning and bagging on the fruit
quality in Kaolang 1 Indian jujube

WERBH RE REEE MEBEE  UARMEEY
Harvest date Treatment Fruit weight(g) Height/ Width Total soluble solids

( °Brix)

118108 T1B," 1132% 1.24 102>
Nov. 10 T1Bo 104.5° 1.22 11.02
ToB1 104.2° 1.20 95°
ToBo 102.6° 1.22 9.9°
118300 T1B: 122.3° 1.23 10.3°
Nov. 30 T1Bo 107.1° 1.21 12.1°2
ToB1 108.2° 1.24 9.7°
ToBo 95.8°¢ 1.22 9.8°
12A10R TiB; 117.0° 1.25 10.3°
Dec. 10 T1Bo 99.7° 1.26 12.22
ToB1 100.7° 1.30 96"
ToBo 94.4° 1.27 9.9°
1A10R T1B: 124.1° 1.16 10.8°
Jan. 10 T1Bo 102.7° 1.20 13.1°
ToB1 98.8° 1.16 10.0°
ToBo 92.3° 1.12 10.6°

Ty EER (heavy fruit-thinning) ; To. RBERR (light fruit-thinning)
B.. B (fruit with bagging) ; Bo: NFELR (fruit without bagging)

* RPEINBEZFIEEE , RIEZEREES Duncan's 5%#&E K%,

Same letter within each column indicated no significant differences
at 5 % level according to Duncan's MRT.
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R GRRERHECHNEERERECLFE
Table2. Effects of fruit thinning and bagging on the fruit
quality in Huangkun Indian jujube

Wi A & R REESE IR IEE AR EERY
Harvest date Treatment  Fruit weight(g) Height/Width Total soluble solids

( °Brix)
1826H T.B:" 134.0* 0.85 10.1 %
Jan. 26 T1Bo 118.6° 0.94 10.92
ToB:1 118.7° 0.89 94°
ToBo 116.3° 0.92 99°
2A2H T.B: 139.3°2 0.94 10.9°
Feb. 2 T1Bo 129.4° 0.90 11.72
ToB1 124.3° 0.89 10.2°
ToBo 111.7°¢ 0.92 10.3°
2A7H T.B1 130.12 0.87 10.8°
Feb. 7 T1Bo 136.6 2 0.87 11.62
ToB:1 116.4° 0.90 10.4°
ToBo 115.8° 0.86 10.5°
2A158 T:B:1 140.02 0.89 11.0°
Feb. 15 T1Bo 137.7° 0.89 1312
ToB1 124.5° 0.91 10.3°
ToBo 123.7° 0.85 10.8°

#. [EF«k1(Sameas Table 1)

NEEHWUERREMER (TB)EEZ 164 N &eE , BHNERRERNTER
(TBy)IREEZ 154 AR, ERFALREEEZRE  HEMREEZRR AR
=1 5RAEE. ORSE, NS 1 5RBETE, AERRMEKEEERENO

D), EREMTERRERZB 7) , ZHERNERKBEBIZ(6 ), BHRE
MTAEREEREU 9). BREGHE , UERREEZ 4 XRE , TERE
BE2 8 RER,
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R3. RRRERUSHIFNEREE. ARREREGZTE
Table3. Effects of fruit thinning and bagging on the yield, taste and
shelf life of Kaolang 1 Indian jujube

I EE(RFTIFKR) mp=y WHREw(H)
Treatment Yield(kg/plant) Taste score Shelf life (day)

T:B:1" 143.1%# 8 2

T1Bo 116.2° 10 6

ToB:1 113.5° 4 2

ToBo 101.6° 6 6

* # [E&k1(Sameas Table 1)

* ORSMR , R10AEBEORRE, MMARKIAORRE
(Taste was graded into four class. Higher score indicated good taste
while lower score indicated bad taste)

xR BRREFKUETHNEREE, IBRRBERSH2EE
Table 4. Effects of fruit thinning and bagging on the yield, taste and
shelf life of Huangkun Indian jujube

BB EE(XTIHK) 0 & BEBEH(H)

Treatment Yield(kg/plant) Taste score Shelf life (day)
T.B, 163.9? # 10 4
T1Bo 154.3 8
ToBs 138.9° 6 4
ToBo 122.5° 8

*x . [FF&3(Same as Table 3)

HULERER , EERR(T)IRER(T)BET , FHUEREEUE
RBNEEEBEERB)REERS ; BEERB)HNEERB)ZFET , F
HEKREERNERR(MT)EBRER(T)RAS. ALHMRSEEMS , LER
RMEERBRECHREE. LKEEREEEERS2URRE K AREER
Effn, BFEXRAREBRFREAZENY. RRATHMLIREFNHEESRF |
REERL HERHFHEY K REXFREF. £ERT , ERREILEBHER
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EEEERS K BERRIEZEEMN,

MARAEHE , BUHRERITEREERE , WmECERRIILZR
REBCORBREE, MHENHRREERE A S8 1 RRECTEREELE
REBORE,, EEmERAHNER  EREELFTEREEZORELE,
RERELECEZR FTEREEMENRERE  AERAR , STRHE ,
RERBREEE , BRBRYD , REMAB , 27TXRE , HORZTFELR
B, HESHIH , MmEYUEREEECHEASHRE , FTEREEEL
BRSHBER. AR BT ERENERKNERASKBREHE Bt , &
AEERREECHASGRUBRKENE  REABRSHRE A EEBR
RE , HFRSo NI EREER L.

BRREERVNERRECERTENRRIMR 5A &) KK 6(B AR)
iR REREECHESR , BRSH 1 RAESnE , AREXEEN, B
RREERE ; AERENMER , RERER K BRKEERR. RREERY

RERE, RRBEZHETK,

RE BRRERKVESHIKRECECZE
Table5. Effects of fruit thinning and bagging on the skin
color of Kaolang 1 Indian jujube

EE TE e
Treatment Lightness Color Index
T1B:" 57.1% 66.9%
T:1Bo 54.5° 64.5°
ToB1 57.3 66.7°
ToBo 55.3° 64.1°

** B &R 1(Same as Table 1)
« BEEEEHENMan (WEHE)REHE , HERNKTEERER , BHEARAX

RESEE T IBAZ(Color index is calculated by tan™(b/ |al). Lower value indicated
more green color while higher value indicated less green color.
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®6 BRRRERUEERECELXE
Table6. Effectsof fruit thinning and bagging on the skin
color of Huangkun Indian jujube

B TE e
Treatment Lightness Color Index
T1B:" 53.7% 64.1%
T:1Bo 51.4° 62.0°
ToB1 53.1° 64.8°
ToBo 50.1° 62.8°

t#x [F%5(Same as Table 5)

HAMEREREA  BRENERECEELR—EENBE , LHAES
mENER  ERREALEMREEMEN, & PE REREEEHARER
X, BABERFREBRERINAT , MREE , CREREERK 6 BA&
REXAFZHE  BRESGBEZRYE. At , SBEERNREAEESHE
EEANERME  REUEIHENIS , ERERZER , ARBEE L
(10-16 B )R e ARt B =8

5| A 3 &K
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Effectsof Fruit Thinning and Bagging on the Yield and
Quiality of Indian Jujube’

Chu-yin Chiou ?
Abstract

For improving the fruit quality of Indian jujube and providing cultivation
references for farmers, cultural practices of fruit thinning and bagging on the effects
of yield and quality were investigated. Plants with similar age and growth vigor of
two cultivars, Kaolang 1 and Huangkun were used in this experiment. Two kinds
of fruit thinning and two baggings to make four treatment combinations including
ToBo (light fruit thinning without bagging) ToB; (light fruit thinning with bagging)
T1Bo(heavy fruit thinning without bagging) and TiBi(heavy fruit thinning with
bagging), with four replications under a completely randomized design. Only one
fruit preserved at every two nodes or every node in fruiting branches was designated
as heavy and light thinning treatment, respectively. Plastic bag of 14 x 10 cm was
applied at hard seed stage.

Results showed that fruit thinning and bagging affected the fruit yield and quality
of the two Indian jujube cultivars. Larger fruit size and higher brix readings were
found with heavy thinning. Higher yield, larger fruit size, yellow fruit color and
lower brix readings were found under fruit bagging. It showed that fruit with
bagging treatment had good appearance but lower in sweetness. For better taste, it
IS suggested to apply fruit bagging for Huangkun.

Key words:  Fruit quality, Fruit thinning, Bagging, Indianjujube
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